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I'VE DEODED TO EMBARY. ON A J0URNEY
ACROSS SPAIN 1IN SEARGK OF THE AGE -OLD
TEWNIAQUES REAUND THE CREAMON AND
PRODUCTION OF SOME OF THE WUNTRY 'S
MOST TRADIMOKAL PRODUCKS. AND | DO SO
AWARE THAT WCWILL BE A STEP FORWARD
IN THE PHLOSOPHY THAT BAS B CHARAC-
TERED US, WITH (RAFTSMANSHAD AS THE
UNEQUIVOCAL HALLMAR. OF MIXOLOGN .

ATTER. A FEW YTARS DURING WHHCH WE
HAVE FHNE-TUNED THE USE OF DIEFERENT
TEGNIQUES IN OUR- COCLKTALLS, (TIS Tig
TO PUT INGREDIENTS AT THE (ENFETR., 3o in
ME ON THS SOURNEY AS WE DISCOVER,
TOGCE THER, AL THESE LOCAL PRODUCERS
WHO WORK. 1IN A SUSTAINABLE, O-KM WAT.
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MANTIELLA
(M BUTTER)

ON DR STRAVINSCY 'S HRST TRAP, WE
VISITED CHANTADA , A TOWN N TIWE ¥eART
OF GALAUA, TD LEARN THE PROCESS
BEMND MAKAN - BUTTER- FROM - ARAS
MO Z, ONE OF T3E COWTTRY 'S pest

PRODUCERS . THERE TYHEY TAU LT JUS
TVE KEYS T MAKAN G TOP- QuALITY
BUTTER. WITH TAE HNEST POSSIBUE INGRE -
DWENT @ ML FROM COWS TRWT THREY
THEMSEL/ES BREED AND (ARE FOR-.




TECHNIQUE:

CONTRIBUTORS: AARAS MONI==

ORIGIN: G\ AC AL

MILK. CHURN

ABOUT THE TECHNIQUIE:

OUR RUTTER. S MADE USING AIRAS MONIE SOVR.
CREAM THAT WE THEN MACERATE Wit
.55

A MAXNRE OF 6 SPICES AND A STEUAL DaChHr
OF WASABL.

i COREE BREA. @

CHCORY \WOODFORD RYyE

DR STRAVINSEY "caTave” LIQUEUR
AMER PLCON

MOTTEIRAL WINE

PAPEITY L O rA

COVNTREAL

R OCOLATE

BOTTER, SWEET, STRONG
¢ee oo “Low ABY AvauaBLE 11€
# CARABBREAN LOoVE @

Doty JULD BAANO TEQUILA
CARIBREAN CORDIAL

TALAUS ]
VACHY s
WHATE CHrOCOLNTE WITYH COLONVJT P

—2 ( BUTTE R WASHED) Bt e
EBEI rl

ATRUSHY, TR
esc00a * AVAVLABLE WITHOUT AuouoL 1€

5 PULPEIRAS @

PISLO 2645 MARINE

DR STRAVINSIKY HERBAL LQUEUR
GG TowEE

CAHATRETREVSE VEGETARLE ELMIR.

AN GOSTURA BUTERS
L e Rl G i

ATRISY, SAUNE,
CREAMY, HEERoL

e 000 A AVAILABLE witHouT alotol 12€




#  MANHAPTTAN ESSENCES

BACARD) £ RME GASK. FATWASKHED MANTIALLA
AMARZED BOAO DR STRAVINSES

VERMUT CARPARMO DY

MUY Y VETWE R &RAS

HAVAND TORACLO PERRIME

= (PAT WASHED)

STRONG, BRITIER, DRY
e 0 0 0 * Low ABV AVAILARLE 1_2_€__

5 NO OTHER. WY @

SANTA TERESA A48 6RILED PINTGAPPLE
AR A GRACOLE RN

WASARL SaE
GREEN ChaRrTREUSE

PLUM , (SUPPOSE EM4DIRIGAL LPIRTTS
LimMe

MD CTRUS PERFUME

=2 L WASHTED WiITH MANTIVALLA WHEY Y CATRUSY, STROM &

FRUITY, Py
® ¢ 000 ¥ Low ARV AVALABLE 12€

—

STRAVINSKEY VINEGAR

On oui STOND R TRIAP, W HEADED

TO A RBALETE . (ASTILE — LA RAANURA 1S AN
AREA STEEPED \N A GREAT TRADITION
OF WINE AND VINEYARDS , AND THERE
WE WSITED A TAMI LY THAT AAS REEN
USING THAS INGREDIENT TOB YEARS

TO MAKE VINEGARS. THEY TOLD US ALL
THE SECRETS OF WINE MAKIN G AND,

WITH THEIR. INNOVATION AND BASSION,
INSPIRED US TD MAKE OUR OWN VINEGAR,




TECHNIQUE: STRAVINS KM VINEGAP-
P o

CONTRIBUTORS: @444 PRA VINA GZ?O%-SVAL,

ORIGIN: ALBACETE

ABOUT THE TECHNIQUIE:

OUR. VINEGAR. |S MADE FROM A BLEND OF RHUBARD

AND SWEET POTATO WINE, TO WA CH we THEN
ADD A TOUOH OF PINK REPPER-.

1 BlLOMSTER

GiN BAREWSTEN
CiR DR . STRAVINSKY c{TRUS LAvEUR
FERMENTED TANGERINE WINE

+ JASMINE LQUEVRL
« DE STRAVINSICM VINE AT

SAKURA TEA
FLOWERS

SWEET, FRuTY,
ACI\D, TR\
es 00 “Lows ABY avALABLE 12€

n TART.OUD

COEMNAC PWERRE FERRAND
CAL/ADS AVALLET N

< PACKLED ARRST SHRUP

SYATAKE TINCTURE
PILLED CARROT WITHY

OUR Wi VINEGCATR.

% o @ O STRONG, SWEET, ACID
. * AVAILABLE WITHOUT Alowol 11€

#3 BN EAKING- —PANKY
oGy san * O
ERNLLA ngR
Rgms U &L": VEMEN Gly Wi
E‘NQUT“-LE[:) Neg 9Sa, Ty

4 Mg STRONG
Cray,, SPeeng, DR,
N BATTER, nERBAL




RUM DIPLOMATIO RE | W EVEBUAPTYS
POUM DIPLOMATICO PLANAS

* DR.. STRAN\NEKY VINEGAR

* QXAMPAGNE MEATD
EVCALYPTUS

THE THMED S0P WAS THE ANDALUSIATY
CTY OF ADVE ] MORE SPEQTICA LY, THE
BEAL OF BOLOGNA IN THE MIDDLE OF A
BEAUTIEUL NATURAL PARK  WuERE WE
T EL (ABRERO DE ROLOGNA ,

- @4 ( FERMENTATION) AG ACD, DRY, HERBAL tg;t;uae:«; OF CMEEST TROoM (NDHEENOUS
e eoo “ Low ARy avalLapLe 11€ GOATS OF THE PABOY A BREED, wiH oy
THEY AlLow TO GRAZE FREELY THROUGHOUT
THE NATURAL pPARLC. | ™eY TAuvewt Ul

How TO maACE (.HEESE-, \Ts ?R—DCESSES,
» DINTE NME

AND THE VARIET\ES THEY PRODUCE
THANKS To T™wEIp ADUWCE, WE WERTE ARILES
O MAKE OUR. owp) CHEESE For

D2 sTR Avinc ey,

4 WOOD £ £ Honey @ f STRAVINS K GOAT CHEESE

BaM ZACAPA 232 YBARS
WITH DATES
BRANCA MENTA

* STRAWBERRY SWRUR

« SAGE COpRDIAL
coCcoa RBRITTERS
CAOCOLATE DATES

e ¢ 0o 0O FRUTTH, SWEET, A\D

® ANAILABLE WITHOUT ALCOHOL }1_,




TECHNIQUE: ST‘RAV!MSG:KY AAEESE
—4‘.

CONTRIBUTORS: EL CABRRERO DE BoOLONIA

ORIGIN: CADID2

pPﬁO\’P’ c,oKV

ABOUT THE TECHNIQ%J%;H\ _

OURZ. CMELESE \S A R - CURED GoAT 'S MLy
ERrom THE PAYOYA BRELCD, wihic it THAT WE
CRATT WATY GREEN APPLE, REE PoLLE N
Ko WCOoRN\CE -

AN

#l CRAC = THHE BEET

TEQUILA MUBNTA / MERCAL TRES TRARUS
TAT WASH WITrr CHEESE.

s BEETROooT AND SEA RUKTHORN CoRDWL
PALO CoRTIATDO

YOGURT CRACKER.

= (FAT WASHED)

T ea® 00

CATRUSY, SMOoILY, SWEET, FRIWTY
¥ Lows ABY AusILABRLE ZF

# L& CABRA SBSUA @

TANQUERAY NCPTEN GIN, REDISTILED WITH CHEESE
LUuSTAL DRY VERMMUT -
SALINE SouuTon

AYUUIKL EMPIRACAL SPIR TS

CMEESE DR STRAVINGEM A GLwE

— (REDESTILLATIOMY

e o 8 @ STROMNG, PRY, UMa pr
*Low ABN ANA\LARLE —12—6—

#3  CAAEESE £INTEES
ROKU AN
LAPHROIG AD

s CAEESE K GINGER SYRUP
LeE~onN

HONEYLOMB, CANDY @ C;,)

T CATRUSY, CREAMY, SMOKY 1€
T ANAUABLE WITROUT ALLOHOL. am




4 SP\Y TOTOPO

» NUOTR VINEGAT-

¢ CHEESE k SWEET UHH U LQUEUR

¢ TAMARIND SYRUD
4 GINGER TEPALHE

TOTOPO_

JoHINIE WALKETR. GOLD LaBEL : “

Peoecoo

i

ACDIL, SPILY, FRUWLWTY

A Low ABRY AVAILARLE }2_@:

™e aAASSW(CS

# NIERE |

YELLOW

KETEL ONE YODKA WITH Y8R, 4L

« CORDIAL UMAMY
s MANGO KOMBUCAHS
RADIS tt SPROUTS

*® & 000

et UMAML FRUITY, AC\D.
fAVAMLARLE WITHOUT ALLotToL

11€

T™HME CLASSILS NBVER-DIE | &%

THEY REMIND VS OF THE ESSENCE /
Peitle®s THHLOSOPAHY AND PERSONALTY
OF DR.STRAVINSG\LY TROM THE
NERY BEGEINING. HERrE YOU'L-
TAND TRO0SE (OULTAILS THAT

HAVE BEEN, AND ConTINVE TO BE,
SIGNATURE DRANKS OF TwE BAK,
FOR. WHAT Ty REPRESENT

IN T™®E H\STORY OF THYWE ESTABLSH -
MENT AND +vOW MUCHY OVR
GUESTS HAVE ENIOVED THEM
EVER S\NCE T™HE oOUuTSET.




- CAMP NOJ

GIN TANQUERAY N°TEN
# MO PEPE SHERERY

s HERRAL gypuUP
LEMON

DILL V. TLowERS
_— M FLOWERS.

SE=F—% e @ 0 0 O

CITRVSY, DRY, SWEET

Y Low ABY. awAlLARLE 126

- T\l NATIVO

Lﬁk‘
DEWARIS AZ SCOTTAr WSy
s DR STRAVINGCY RaraciAa
» DE STRAVINSIKY c\TRUS LLQUEUR

« PINEATPLE SRV R
. DR STRAVINSLLY ORGEAT
LErAON

"PINEAPPLE (RACLER

SpF FRUTY, SWEET, CXTRUSY
.0 @ 9.9 " (oW ABY AVAVWLARLE l____

= GCREGAL

BomMBAY SAPPHRE DRAED TDMETO 6in
¢ MEDITERRANSAN CORTIAL
LEMop)

TOMATO & HERBS HOMEMADE SODA
CHERRY TOMATO ¥ TeTha CKEESTE

. & bibw UMAPML, CTRUSY 11
A AVAILARLZ WITHOUT ALLOWOL €

a—

- FATTY PALOMA

TEQUILA PATRDOMN SILWER. /MEZLAL UNIDN
CHEDDAR. CEESE TATWASAY

CAOUN SYRUDP AND FDReed PADRDN PEPPERS
LMo

FOMEMADE GRATEFRUIT SO0DA
CAMIN SPUIES V. SALT

® & & 0O o

UMAMY, SMOKY, cAyTRISY

TURER.

- BEEEe NEGROMN\

BLAOWTRVFFLE MEZCAL KOG
CAMPARL

CINZAND ARG SWEEBT YERMOU T
DR. STRANINSKY PINE L\QuE U=

TETE MOWE WEESE

e 9 @ o0

BA\TTER, SWEET, SMOKY, STRONG

w5y
= SYHARWG ANGE L

EOE GRAS MAKEP'S MARK ROURBOR

BUTTER ORANGE MARMALADE
PEDRO XMENER

EMPIRACAL SYMPHONY ¢ @
ANGOSTIRA R\TTER

ORANGE (EAT

eee oo

SWEET, UMAM\, STRONG




SNACKS

>

>

>
?
>

ARTMSANAL (4 \PS 5€
DR.STRAVINSKY OLWE RLEND  5€
EVROPEAN ANCHOVIES T€

NIRRTV ATLANTC ANCHOVES 10€

CHMEESE PLATTER
(WP OUR. ARTVSANAL CMEESES) 12€

> SAVSAGE PLTTER 16€

v

vV VvV Vv

RreaD WITH DR STRAVINSKY MmANTALLA 7€
DR STRAVINSKY PILILLED MI% 6€
HWOUSEMADE KiMCOH 8€

SaLmMmonN CURES 12€

TAKE T™™E DR. B/fYOME

i)

Cafmabd i

ORA\GINAL DR STRAVINSIKY T-SHRT 18€

PR STRAVINSWY 2024 T-SMRT 20€

ORLGINAL DR. STRAVINSKY SWEATSHIRT 30€

DR .STRAVINSKY AT 18€

DR STRAVINSKY NOTEBOOWK 12€

De.STRAVINSKY PIN 4€

POST CARDS 3/4€

DR . STRAVINSKYN GIASSES 15€
BY WOLIRMAS

DR . STRAVINSKY cERAMIC GUASSES 30€
BY STuDI0 BAKILER

DR STRAVINSIKLY 2024 mesad 40€




GLOSSARY OF HOMEMADES

B

Dr. Stravinsky Bitter Red: our Amargo Rojo is a bitter made from
Catalonian red wine, artisanal mead from organic wild honey, herbs
and roots, sandalwood, frankincense and myrrh.

C

Cordial: a homemade preparation similar to a syrup, but with a dash
of acidity, which can be a combination of acids or natural citrus
juices. ®

Caribbean cordial: a cordial based on lychee, coconut water and
guava.

Beetroot and sea buckthorn cordial: a beetroot juice base cooked
with sea buckthorn (berry) and corrected with citric and malic acid.

Mediterranean cordial: spinach, arugula, olive oil, vinegar, sugar and
salt, all crushed and then filtered.

Umami cordial: a cordial based on edamame, fermented cilantro, our
Dr. Stravinsky cheese, passion fruit and oil.

F

Fermented tangerine: we ferment the tangerine juice, top it with a
jasmine ligueur, and mature it in a sherry wine barrel to obtain a kind

‘_._ ed in a barrel.

K

Mango Kombucha: a black tea-based kombucha that we ferment for
—— R T . .
ays, and then carry out a second fermentation with the mango to
extract all the flavor for our kombucha.

L&

Dr. Stravinsky liqueurs: artisanal preparations of liqueurs for which
we macerate the main ingredient in 96° grain neutral alcohol, then
reduce it with natural low-mineralization water, and, finally, add a
specific amount of sugar, which can range from 100 g to 200 g per liter.

Dr. Stravinsky "Coffake” Liqueur: homemade liquor with licorice,
black cardamom, nutmeg, cinnamon and cocoa.

Dr. Stravinsky citrus liqueur: we macerate five citrus fruits (lemon,
lime, grapefruit, orange and tangerine) in base alcohol, the peels and
pulp of the fruit for 24h, and then just the peels for another 24h.

Dr. Stravinsky herbal liqueur: an artisanal liqueur based on
Albarifio wine and alcohol with typical Galician herbs (lemon thyme,
sage, dill and lemon beebrush).

Cheese and sweet chili liqueur: a liqueur created by macerating our
Dr. Stravinsky cheese in an alcohol base that we then reduce, adding
sugar and our sweet chilli sauce.

O

Dr. Stravinsky Orgeat Syrup: we roast the almonds, crush them, and
then cook them with orange peels and wormwood.

OEHE o<

Aol




P

Pickled carrots: we observe a process to preserve carrots with
vinegars and spices, to later conserve and consume them with this
touch of vinegar. ®

S

Scotch with Scraps: Scotch whisky that we macerate in the fruit
scraps of preparations like pineapple, pineapple skins, ginger, citrus
peels and spices.

2

\\\Shrub: a preparation based on fruit, sugar and vinegar.

Pickled pear and date shrub: we preserve the dates and pears with
vinegar, which we then crush with sugar to make our shrub.

Pineapple shrub: we make our shrub by crushing the pineapple with
water, sugar and kombucha vinegar.

Cajun and Padron pepper syrup: we cook the Padrén peppers until
brown, mash them with water, sugar, and our Cajun spice mix, and
then filter.

Herbal syrup: a syrup with a dill, basil and coriander base.

Cheese and ginger syrup: we crush our Dr. Stravinsky cheese with
honey and fresh ginger juice.

Pickled carrot syrup: we cook the carrot with vinegar, wine and
condiments that we then let pickle to later make our syrup.

T

Tepache with ginger: a fermentation based on pineapple skins,
spices, sugar and, in this case, we add fresh ginger juice to the
fermentation.

Shitake tincture: a maceration of shitake mushroom in an alcohol
base with bitter roots to bring out the earthy taste of the mushroom.

Tobacco tincture: a maceration of tobacco leaf with an alcohol base
to extract all the aroma and flavour of the leaf, with herbs and roots
to accentuate its flavour.

Galician Toffee: an artisanal preparation based on our Mantikilla (tiki
butter), lemon juice and sugar. =

\%

Nixta Vinegar: vinegar based on a corn liquor. We reduce its
alcoholic volume and ferment it to convert the alcohol into acid and
obtain this vinegar with the flavor of corn liquor.
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NUMRBETR. A0 (N 2OAY
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N THE Wide WORLD 2043
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BEST cotcrAlL MENU IN SPAW 20A3

MUIROLO GIST AWARDS
BEST NEW EVROPEAN BAR 20Ax - 2017 .

WORLD CLASS®
Gﬂﬁddd%

WORLD UASS (S TH-E MOST IMPoRTANT
COOLCTALL COMPETITON [N TwWE WoRD .

T® ; ARS

ST IN 2023
®S¢ IN 2022
#3a IN 2024
# 34 IN 2000
# 23 IN zosq







