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1420/2006 DE 1 DE DICIEMBRE SOBRE LA PREVENCIÓN DE LA PARASITOSIS 
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EL CAFÉ HA SIDO UNA BEBIDA SIGNIFICATIVA A LO LARGO DE 
LA HISTORIA, CONSUMIDO EN EUROPA DESDE EL SIGLO XVII, 

CULTIVADO E IMPORTADO POR LOS ESPAÑOLES DESDE 
SUS PROVINCIAS DE ‘ULTRAMAR’.

AUNQUE EL CHOCOLATE FUE MÁS POPULAR EN ESPAÑA 
HASTA EL SIGLO XIX, EL CAFÉ FUE GANANDO POPULARIDAD, 

ESPECIALMENTE EN LOS GRANDES CAFÉS DE LA CAPITAL 
Y RESTO DE ESPAÑA, DONDE SE REALIZABAN REUNIONES SOCIALES 

Y CULTURALES, CON ESTA INFUSIÓN COMO PROTAGONISTA.
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SE PERDIERON CON EL TIEMPO. ES ASÍ COMO EN NUESTRO JARDÍN 
DE LOS DUQUES, RENDIMOS HOMENAJE A ESTA HISTORIA LIGADA 
A LA CAPITAL, CON UN ’BLEND’ DE ESPECIALIDAD QUE COMBINA 

ESTOS CAFÉS DE ‘ULTRAMAR’, RESALTANDO LA TRADICIÓN 
Y LA CALIDAD DE ESTOS ORÍGENES.

PODRÁ DEGUSTAR ESTE CAFÉ GENUINO, A TRAVÉS 
DE NUESTRO CAFÉ ESPRESSO, FILTRO O AEROPRESS.

PRECIOS EN € / IVA INCLUIDO
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ALLERGEN INFORMATION AVAILABLE ON REQUEST. THIS ESTABLISHMENT COMPLIES WITH 
R.D. 1420/2006 OF 1 DECEMBER ON THE PREVENTION OF ANISAKIS PARASITOSIS. 

VEGAN VERSIONS AVAILABLE ON REQUEST. 
WE USE FRESH EGGS FROM LOCAL PRODUCERS. 

ALL OUR SEAFOOD IS SOURCED FROM FISHERIES THAT MEET INTERNATIONAL 
SUSTAINABILITY STANDARDS. 

ALL OUR MEAT PRODUCTS ARE OF NATIONAL ORIGIN.

PRICES IN € / VAT INCLUDED

VEGANO  
VEGAN
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CANDIED SEASONAL FRUIT AND WHIPPED CREAM·   11

PRICES IN € / VAT INCLUDED

ALLERGEN INFORMATION AVAILABLE UPON REQUEST.
THIS ESTABLISHMENT COMPLIES WITH ROYAL DECREE 1420/2006 OF 

DECEMBER 1ST REGARDING THE PREVENTION OF ANISAKIS PARASITE 
INFECTIONS. VEGAN OPTIONS AVAILABLE UPON REQUEST.

WE USE FRESH EGGS FROM LOCAL PRODUCERS.

VEGANO 
VEGAN



COFFEES & TEAS
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COFFEE HAS BEEN A SIGNIFICANT BEVERAGE THROUGHOUT HISTORY, 
CONSUMED IN EUROPE SINCE THE 17TH CENTURY, CULTIVATED AND 

IMPORTED BY THE SPANISH FROM THEIR OVERSEAS PROVINCES.

ALTHOUGH CHOCOLATE WAS MORE POPULAR IN SPAIN UNTIL THE 
19TH CENTURY, COFFEE GRADUALLY GAINED PROMINENCE, 

ESPECIALLY IN THE GRAND CAFÉS OF THE CAPITAL AND THE REST OF 
SPAIN, WHERE SOCIAL AND CULTURAL GATHERINGS WERE HELD 

WITH THIS INFUSION AS THE MAIN FEATURE.

DURING THE 19TH CENTURY, COFFEE CONTINUED TO ARRIVE IN SPAIN 
FROM ITS OVERSEAS TERRITORIES SUCH AS CUBA, PUERTO RICO, THE 

CANARY ISLANDS, GUINEA, AND ETHIOPIA, THOUGH MANY OF THESE 
ORIGINS WERE LOST OVER TIME.

THUS, IN OUR JARDIN DE LOS DUQUES, WE PAY TRIBUTE TO THIS 
HISTORY CONNECTED TO THE CAPITAL WITH A SPECIALTY BLEND 

THAT COMBINES THESE OVERSEAS COFFEES, HIGHLIGHTING THEIR 
TRADITION AND QUALITY.

YOU CAN ENJOY THIS AUTHENTIC COFFEE THROUGH OUR ESPRESSO, 
FILTER, OR AEROPRESS PREPARATIONS.

PRICES IN € / VAT INCLUDED


