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“There’s something about cocktails that turns
the ordinary into the extraordinary.”

F. Scott Fitzgerald




Year after year, Benidorm Gastronomy shows that our cuisine
is much more than just another tourist attraction: it is a reason
to visit in its own right. And what can be an excellent
complement to memorable moments around a table is a
cocktail, and in this competition you'll find the very best. | invite
you to enjoy new sensations and culinary creations.

Cheers.

TONI PEREZ

Mayor of Benidorm
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JAVIER
DEL CASTILLO

President of ABRECA
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DIGITAL MAP

EXPLORE, TASTE AND ENJOY!

Cocktails that blend local talent, unique
ingredients, and the passion that defines our
hospitality industry.

Scan the QR code and access an interactive
Google Map with participating locations.

#BenidormFreshandTasty
DOWNLOAD THE DIGITAL DOSSIER

ENGLISH




PARTICIPATING
ESTABLISHMENTS

1 CAMAROTE CLUB COCTELERIA
Avda. Mediterraneo, 13
W Closed on Mondays and Tuesdays.
* Cocktail service: 18:00 - 1:00

. DIVAI5

R C. Alameda, 15
& Open daily
" Cocktail service: 11:00-22:00

3 KU LOUNGE CAFE

L Avda. de Alcoy, 6
&Y Open daily
" Cocktail service: 9:30 - 4:30

4 LA PINTA BEACH

MY C. San Pedro, 26
&7 Open daily
“ Cocktail service: 9:00 - 00:00

5 LA TERRASSE (PORT BENIDORM HOTEL & SPA)

W Av. Estocolmo, 4
W Open daily

* Cocktail service: 19:00 - 02:00

6 MALASPINA

EREY Av. Panamd, 5
&&7 Open daily
" Cocktail service: 14:00 - 22:00

7 PINOCCHIO PLAYA

&2 Avda. de Alcoy, 12
&Y Open daily

“ Cocktail service: 12:00 - 01:00

s SHIJA SABORES DE LLOS BALCANES

&% Avda. de la Armada Espafiola, 21
&8/ Closing days: Sunday night and Monday.
* Cocktail service:
12:30 - 16:00 and 19:30 - 23:00 (Tuesday to Saturday)

12:30 - 16:00 (Sunday)



WITH ALCOHOL

1  CAMAROTE CLUB
COCTELERIA

PUIG D" AMALTEA

Puig d’Amaltea is an elegant and deeply Mediterranean
cocktail that combines rum with goat cheese, olive oil vermouth,
Marcona almond, citrus honey, rosemary and a salty touch,
evoking the landscape between the mountain and the sea.

Pg. 8




ALCOHOL-FREE

CAMAROTE CLLUB
COCTELERIA

ROSA DE CANFALI

Rosa de Canfali is a fresh, elegant, and Mediterranean non-
alcoholic cocktail, made with botanical gin, bitters, grape and
orange cordial, a touch of salinity, and soda. A balanced and
refreshing drink that evokes a sunset by the sea.



WITH ALCOHOL

2 DIVA 15

LUZ DEL METEANE[I

Inspired by the flavors of Alicante, this cocktail is fresh and easy
to drink. Mandarin, lemon, and orange blossom honey combine
with Malabusca gin for a distinctly Mediterranean touch.




ALCOHOL-FREE

2 DIVA 15

PETAL KISS
A unique and eye-catching non-alcoholic cocktail. The

combination of berries, pomegranate, strawberry, and lime
creates a fresh and balanced flavor, with a soft foam that

adds a special touch.




WITH ALCOHOL

3 KU LOUNGE CAFE

SELVA VERDE SOUR

It brings together the exuberance of tropical fruits and the
freshness of a herb garden. A modern sour where each sip
evolves from the sweetness of the fruit to a clean, vegetal, and

lingering finish.




ALCOHOL-FREE

3 KU LOUNGE CAFE

SOL DE LEVANTE
The first sunrise over the Mediterranean. Mango brings warmth,
passion fruit adds tropical acidity, apple provides structure,

and lime adds freshness. This mocktail demonstrates that
complexity and balance arise from the harmony between its

ingredients. m




WITH ALCOHOL

4 LA PINTA BEACH

PINTA VOYAGE

Fresh, exotic, and ready to conquer your summer.



ALCOHOL-FREE

4 LA PINTA BEACH

 PIRATE BREEZE

Inspired by the Mediterranean, created to surprise.




LA TERRASSE

PORT & SKY

It combines a mysterious look with floral and citrus notes.
It is made with gin, elderflower, food-grade activated charcoal

and tonic water.



ALCOHOL-FREE

LA TERRASSE

FREE PORT & SKY

It combines a mysterious look with floral and citrus notes.
It is made from a combination of syrup, elderflower, food-
grade activated charcoal, and tonic water.



WITH ALCOHOL

6 MALASPINA

SOCARRAT

A tribute to the Valencian Community that evokes the aromas
of a freshly made paella, fusing citrus, saffron and
Mediterranean notes in a fresh and elegant cocktail, crowned
with a rosemary and lemon foam.

Pg. 18



ALCOHOL-FREE

MALASPINA

03510

A non-alcoholic cocktail that pays homage to the loquat from
Callosa d'en Sarrié. Loquat honey provides sweetness, balanced
with the freshness of lemon, the aroma of orange blossom water,
and a touch of soda that evokes the essence of the Mediterranean.



7  PINOCCHIO PLAYA

N\
3
N

MEDITERRANEAN SUNSET

A perfect balance of acidity, sweetness, and botanicals.
Intense aroma thanks to the rosemary. Excellent presentation

with vibrant colors.



ALCOHOL-FREE

7 PINOCCHIO PLAYA

GREEN CITRUS SPLASH

A perfect balance between the sweetness of apple and the

tang of lime. A wonderful aroma thanks to the mint. Elegant
and modern in appearance.




WITH ALCOHOL

8 SHIJA SABORES DE
LLOS BALCANES

DULCE RAKIA

Balkan pomace combined with the sensuality of Bulgarian
roses and the bittersweet taste of caramel.



ALCOHOL-FREE

8 SHIJA SABORES DE
LLOS BALCANES

BOSQUE BALCANICO

A pine forest on the palate, with trees swaying in the wind and
carrying the scents of Mediterranean lemon and orange.




HOW TO VOTE

1°
TRY THE COCRTAIL!

Visit one of our participating establishments and taste the

competition cocktail.

29

REGISTER YOUR RECEIPT

Once you've finished your cocktail, ask the bartender for
the voting QR code. Scan the QR code and rate it with
your mobile device from 1to 5 stars (1 being the lowest
score and 5 the highest). If you don't have a mobile device,
ask the bartender to register your vote using the
information you provide.

WIN 6 FREE COCRKTAILS

In addition to your vote, we will need you to provide your phone
number so we can contact you if you are the winner in the draw
we will hold among all the participants from the public.

We're raffling off a single prize of 6 vouchers, each
redeemable for a cocktail, valued at €10 per cocktail and
valid for 1 month from the date of the draw, at any of the
participating establishments!

Each vote is a chance, so remember... the more cocktails you try,
the better your chances of winning. Try them all!



COMPETITION
INSTRUCTIONS

Votes in which the voting form (name, telephone, rating
and acceptance of the data protection policy) is not
completed correctly will be invalidated.

You can only vote once per establishment and
customer (the filter value being the telephone number
provided by the customer).

If you do not have a mobile phone, please ask the
waiter/waitress at the establishment for help, who can
register the vote on your behalf.

The voting period will be from September 11 to 20,
2026.

The organization is not responsible for any changes
that establishments may make to their products.

TThe organization is not responsible for non-
compliance with the competition rules by participating
establishments.

BASIC INFORMATION ON
THE PROCESSING OF
YOUR DATA

data controller: Benidorm City Council / ABRECA.
Purpose: Management of the competition and delivery of
the prizes to the public.

Rights: Access, rectification, erasure, objection, restriction
and/or portability.

Detailed information: Further information regarding the
processing of your data can be requested by email to
dpdebenidorm.org.
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NAVILENS

Accessible code for people with visual disabilities.
Download and open the NaviLens app and point your phone at the
Navilens code in the brochure.

ACCESSIBLE HOSPITALITY
NETWORRK

WEB



BENIDORM 2026

astronomic

XIV STEWS & VI TUNA
SOUPS WEEK WEEK
February 27 to March 8 April 17 to 26
TAPAS'S CONTEST COCKTAILS
XVI EDITION CONTEST V EDITION
June 19 to 28 September 11to 20
XV RICE II TRADITIONAL
WEEK DISHES OF OUR TOWN
October 16 to 25 November 26 to 29
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ABRECA

ASOCIACION DE BARES, RESTAURANTES, CAFETERIAS
Y OCIO NOCTURNO DE BENIDORM Y COMARCA
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	the ordinary into the extraordinary.”
	The best ingredient in every cocktail is the talent of those who create it.

	JAVIER
	DEL CASTILLO
	WITH ALCOHOL

	CAMAROTE CLUB COCTELERÍA
	PUIG D´AMALTEA
	Puig d’Amaltea is an elegant and deeply Mediterranean cocktail that combines rum with goat cheese, olive oil vermouth, Marcona almond, citrus honey, rosemary and a salty touch, evoking the landscape between the mountain and the sea.



