
OLAS DE SABOR
HENDRICK’S GIN, LIME, PASSION FRUIT, MINT, AND 
AGAVE SYRUP COME TOGETHER IN THIS TROPICAL 
ESCAPE, FINISHED WITH A DEHYDRATED LEMON 
GARNISH. A SIP OF SUNSHINE IN EVERY GLASS

21

SAILOR’S SECRET “DAIQUIRI”
RUM ABUELO 12 YEARS, LIME, PINEAPPLE, AND A DASH 
OF CINNAMON SYRUP BLEND INTO A SMOOTH, SPICED 
ESCAPE, GARNISHED WITH FRESH PINEAPPLE SLICES. A 
FLIRTATION OF SWEET AND WARM.

18

B A R L O V E N T O   / / /  s i g n a t u r e  s i p s

C O C K TA I L S



BLUSH SUNSET
A REFRESHING BLEND OF APEROL, SEASONAL FRUITS, 
LIME, AND RHUBARB BITTERS, TOPPED WITH A MINT 
SPRITZ. A VIBRANT TWIST ON A SUMMER BREEZE.

19

MIDNIGHT BLOOM
WOODFORD RESERVE BOURBON, PASSION JUICE, AND 
HONEY SYRUP KISSED BY MINT AND A DASH OF BITTERS. 
TOPPED WITH AN EDIBLE FLOWER AND ORANGE PEEL—A 
SEDUCTIVE SIP OF TROPICAL WARMTH.

18

B A R L O V E N T O   / / /  s i g n a t u r e  s i p s

C O C K TA I L S



CARIBBEAN DREAM
A SMOOTH BLEND OF DON Q CRISTAL AND BARRILITO 
RUM, CREAMY COCONUT, PINEAPPLE JUICE, AND A 
DASH OF BITTERS, CROWNED WITH NUTMEG, DRIED 
PINEAPPLE, AND A FRESH MINT SPRIG. A TROPICAL 
ESCAPE IN EVERY SIP.

17

CARNAVAL ARDIENTE
MEZCAL BUENBICHO MEETS TANGY GRAPEFRUIT, 
PINEAPPLE, AND BROWN SUGAR SYRUP WITH A FIERY 
DASH OF HELLFIRE BITTERS, FINISHED WITH PINK 
PEPPERCORNS. A BOLD, SMOKY KISS OF THE TROPICS.

21

B A R L O V E N T O   / / /  s i g n a t u r e  s i p s

C O C K TA I L S



w i n e

CANELLA PROSECCO "MILLESIMATO", ITL

ODDERO, MOSCATO D’ASTI,  ITL 

LAURENT PERRIER BRUT,FRA

LAURENT PERRIER ROSE,FRA

MOET ICE IMPERIAL,FRA

65

72

110

190

175

/ C H A M PA G N E  &  S PA R K L I N G  

 18

FILLABOA ALBARINO, GALIXIA, ESP

ATTIS NANA, ALBARINO, ESP

BODEGAS CHAVES CINCO ISLAS, 

EMILIO MORO, POLVORETE,GODELLO, ESP

THE NED,SAUVIGNON BLANC, NZ

KELLY FLEMING, SAUVIGNON BLANC, 

PASCAL JOLIVET, SACERRE BLANC,  FRA

DOMAIN J de VILLEBOIS, SANCERRE,  FRA

SAN ANGELO PINOT GRIGIO 

/ W H I T E S  

68

65

61

46

52

99

88

89

47

21

18

17

CUP BOTTLES

CUP BOTTLES

NAPA VALLY

RIAS BAIXAS, ESP



INFINE, PINOT GRIGIO, ITL

VILLA RUSSIZ, PINOT GRIGIO,  ITL

FOLLY OF THE BEAST,  SONOMA COAST, CAL

FAR NIENTE, NAPA VALLEY,CAL

JORDAN,CHARDONNAY, CAL

VINCENT GIRARDIN “LES VIEILLES VIGNES”  

LOUIS JADOT, CHABALIS, FRA 

PASCAL JOLIVET, POUILLY FUME, FRA

CONUNDRUM, WHITE BLEND, CA

 THE STAG, CHARDONAY, CA

LOUIS LATOUR, CHARDONNAY, MONTAGNY, FRA

LOIMER, RIESLING,  AUSTRALIA

CHATEAU D’ ESCLANS WHISPERING,  FRA

78

57

57

150

99

89

79

85

67

67

99

78

72

w i n e

CUP BOTTLES

19

POUILLY FUISSE



75

94

120

51

86

86

99

94

94

88

63

72

88

19

19

19

JAX Y# ,  CABERNET ,  CAL 

THE VINCE, CABERNE, CAL 

DARIOUSH BISHOP’S RING, CABERNET, NAPA

JARO ROBLE, RIBERA DEL DUERO, ESP  

LOUIS LATOUR, PINOT NOIR BORGOUGN, FRA 

DOMAINE GIRAUD LLIRAC,

TABULA, RIBERA DEL DUERO, 

TORRE DEL CONDE DE HERVIA, RIOJA, 

PRIOR SCALA DEI,  GARNACHA, ESP

CASTELLO DI AMA, CHIANTI CLASSICO, ITL

ARGIANO, NOM CONFUNDITOR, 

THE FORAGER, PINOT NOIR WILAMETTE

TOLOSA, PINOT NOIR, CAL

/ R E D S

CUP BOTTLES

w i n e

TEMPRANILLO, ESP  

TEMPRANILLO,  ESP

BABY SUPER TUSCAN, ITL

CHATEAUNEUF DU PAPE, FRA
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