
 

To us – spirits and cocktails are an 
essential part of entertaining. 
There’s always have a crisp, cheeky 
martini, refreshing mojito or a small 
shot ‘on arrival’ for our guests to 
boost appetite before we start 
pairing our wines and beers with the 
food on offer. Spirits such as vodka 
and gin are great appetizers, and 
when served martini s tyle, or 
perhaps in a chic glass with soda or 
tonic water, and a touch of fresh 
lime, these not only spark the 
appetite, but also help cleanse your 
palate.  

Once the meal is enjoyed and over, 
and we may have over indulged a 
shot of well kept Grappa or a little 
chilled shot of Jagermeister will help 
the digestion kick into high gear.  

An “after meal night cap” is always 
recommended to help settle the 
stomach and allow you to relax and 
comfortably enjoy the rest of the 
evening. 

We are pouring more alcohol than 
you can imagine to every cocktail 
and what we want to hear is a 
compliment and not the whining 
from sissy drinkers!   
  

We dedicated this drink list to entire 
contributors of the amazing and 
tasty cocktails; “The BARTENDERS” 
to whom the drink will be linked to 
their life forever.    

We wish you salud and ariba, abajo, 
al centro y adentro! 
 
 
 
 
 
 
      

  CASA 13 
 



C’octeles de firmas 
 
The signature cocktail invites you to discover great 
classic and modern cocktails with touch of 
sophistication and passion. We want you to enjoy and 
salud! 
 

A Taste of Cuba      
55/ serving 
Ernest Hemmingway's second fab drinks while smelting 
fine cigars + 
Havana rum, fresh limes, mint sprigs and soda water  
 

Tiki ti Tahiti     
55/ serving 
A visually refreshing, most delicious, stunning, full 
color showpiece combining playful light rum, dark rum, 
passion fruit, orange juice, fresh limes, grenadine yet 
sophisticated look and flirtatious and slightly decadent 
cocktail  
 

Manila Madness   
55/serving 
Pearl of the Pacific with stunning sunset, white sands, 
protected corals and land of beautiful and friendly 
people with pride yet humble mix of local rum, fresh 
mango, mint sprigs, soda water 
 

Casa Armas     
55/ serving 
Straight forward, direct and firm mix of Cuban rum, 
peach liqueur, orange juice and pineapple juice 
 

San Sebastian Mist    
   rmb55/ serving 
A San Sebastian Mist is a cool tropical drink made with 
rum and pineapple juice that is garnished with a cherry 
or a pineapple slice and a cherry. 
 

Machu Picchu      
55/ serving 
This version of the popular orange juice and 
champagne mimosa cocktail also includes pineapple 
juice and apricot nectar. 
 

Havana La Habana    
55/ serving 
A Day at the Beach cocktail is made with coconut rum, 
amaretto, orange juice, and grenadines. “Havana La 
Habana finished with a pineapple wedge and a 
strawberry as a garnish. 
 

Shanghai- politan   
55/ serving 
Fresh blueberries with a lot of vodka mix with lime 
cordial and orange curacao- shake ‘n stir! 
 

Acapulco Twister     
55/ serving 
Decisive, grandeur, vibrant and firm mixture of 
vodka, Galliano and grapefruit juice 
 
Casa 13 Classic Sangri’a   
55/ serving 
A fussy yet with sophistication combination of red wine, 
orange fruits, apples and pears with Spiced rum 
 

 
 
 



Martini is really Forever… 
 
With the born of exciting new flavored spirits and 
liqueurs finding their way onto bar shelves, and a new 
breed of passionate, talented and knowledgeable 
bartenders shaking up exotic, tasty, alcohol & juice 
balance concoctions, as well as paying due homage to 
the classics of the past – the cocktail is finally 
experiencing its revival! The cocktail is back! And times 
have never been better for the discerning drinker! 
      
    

Minty Julep Martini    
60/ serving 
Vanilla vodka, bourbon whiskey, orange liqueur, 
peppermint schnapps 
 

Berlin Martini     
60/ serving 
Mix well of vodka, blackberry brandy and zambuca 
over ice in a shaker and strain 

 
The Chocolate Covered- Strawberry 
Martini   
60/ serving 
Well- shaken of vodka, strawberry liqueur and melted 
Belgian chocolate 

 
Maple Leaf Martini    
60/ serving 
A compliment mixture of vodka, orange curacao, 
vanilla curacao, contreau and a splash of orange juice 

 
Pastis Martini    
   rmb60/ serving 
French mix of gin, dry vermouth and a dash of Pernod 
shaken thoroughly and serve crisp and well chilled. 

 
Kinda- Mojito  
 
The traditional Mojito is derived from the Spanish word 
“mojo sauce” which often contains lime juice… Mojito is 
also second fav drinks of Ernest Hemmingway! 
 
Kinda- mojito is new world mojito mix that allows to 
explore guests taste buds from normal mojitos you 
tried in every bar and restaurants. We think that 
putting different “fruity” ingredients will create strong 
attention to mojito aficionados. Comments and 
suggestion are welcome!  

 
El Durango      
60/ serving 
Muddle apple, pear puree and vanilla pod, add lemon 
juice, mint sprigs and rum, then add ice and shake and 
strain into a crushed-ice filled rocks glass 

 
Little Lane Houses    
60/ serving 
As our day to day mood is always in slightly change, 
we thought it appropriate to introduce some dark rum, 
sweet vermouth, orange juice, Galliano and splashy 
soda water to ease those tantrums. 

 
Passion fruit Mojito    
60/ serving 
Muddled min sprigs, fresh limes, sugar mix with 
passion fruit syrup and top with rum and a splashy 
soda water. 

 



Licores di Prima 
 
Le premier liqueur selection only the finest 
tailored for your satisfaction… 
 
- whisky de malta 
     
Glenmorangie Port Wood Finish 
 55              680 
Highlands- 10 Years 
Glenfiddich     
65              980 
Speyside Malt- 12 Years 
Macallan            
65              980 
Speyside Malt- 12 Years 
Glenlivet 12 years          
65         980 
Glenfifidich 18 years          
70         1100 
Speyside Malt- 18 Years 
 
- whiskey mezclado 
              
Chivas Regal      
45              650 
Aged 12 Years Old 
Johnnie Walker           
45              650 
Black Label 12 Years Old 
Canadian Club           
40              550  
Canadian Blend 6 Years Old 
John Jameson           
40              550 
Irish Whiskey 
Jack Daniels Black Label       
40              550 
Tennessee Sour Mash 
Wild Turkey           
40              550  
Kentucky Straight 
 
- cognac 
      
Martell VSOP           
55              880 
Remy Martin Club   
65             1100 
Hennessy XO    
110           1600 
Remy Martin XO          
110           1600 
 
- vermouth, pastis & bitters 
       
Martini             
38 
Dry, sweet, bianco 
Pernod             
38 



Campari             
38 
Jaegermeister            
38 
 
- vodka 
       
Grey Goose                   
60       880      
Kettle One            
60            880 
42 Below            
45            650 
 
 
- rum 

Havana Club         
45            650 
 Cuba- 3 years Old 
Myer’s   
45     650 
Jamaican Rum 
Captain Morgan 
45            650 
Black Label- Jamaica 
Bacardi 8 Anos           
55            850 
Puerto Rico- 8 Years Old 
 
- gin 

Bombay Sapphire     
55             650 
Dry gin 
Tanqueray     
45             550 
Dry gin      
         
- tequila 
 
Jose Cuervo Especial   
45               650 
Jose Cuervo 1800          
55               850 
 
- port, sherry and grappa 

Lustao Deluxe Cream    
40 
Grahams Tawny Port 10 years       
60 
Costa Russi Grappa    
60 
 
 
 
 
 
 
 



Cerveza de botella 
 
Brewing is almost certainly the most ancient 
manufacturing art known to man, and is probably as 
old as agriculture. Beer is also as old as bread - in fact 
it is probable that either beer or bread may have been 
a by-product of the other. According to archaeologists, 
'beerbread' was known in many eras. 

Corona         
38  
Duvel         
38  
Heineken     
38 
Hoegaarden    
38 
Tsing Tao     
38 
Erdinger Weissbier Dark  
45 
Erdinger Weeisbier   
45 
 
Coffee Economy 
 
Peruvian Organic Blend 
 
A medium-bodied coffee; possessing a smooth richness, 
fine tangy aroma and lively acidity but never 
aggressive. Produces a well rounded cup, and brings 
out the best in other beans when used in a blend.  
 

Espresso 
single             18 
double      23 
Cappuccino     
               28 
Café Latte     
               28 
Regular     
       25 
 
Aqua and Refrescos 
       
San Pellegrino  
 (750ml)      40 
Perrier Water 
( 750 ml)      40 
 
Sodas: 
Coca cola, Light Coke, Sprite 
& Ginger Ale     
                20 
 
Jugos Frescos 
       
Orange, Watermelon, Carrot, Cucumber, 
Honeydew     38  

 


