
WINES

WHITE
Mayu Perdomo Ximenez, Chile 14 / 50
perdomo ximenez, 2020

Sentidino Albarino, Spain 15 / 59
albariño, 2020

Areyna Torrontes, Argentina 16 / 63
torrontes, 2020

RED

Itxas Harri Beltza, Spain 14 / 58
garnacha/tempranillo, 2021

Casa Silva Carmenere, Chile 16 / 66
carmenere,2019

Ostatu Rioja Crianza, Spain 19 / 79
tempranillo, 2019

SPARKLING

Conde de Subirats Cava, Spain 14 / 58
macabeo/parellada/chadonnay

ROSE

Bovale, Spain 14 / 58
bobal, 2020

BEER

DRAFT

Bolo Light  10
Bolo Dark  10
IPA  9
Seasonal  MP

BOTTLES/CANS

Ithaca Apricot Wheat  8
Troegs Perpetual IPA  8

Wyndridge Cranberry Cider 9
Half Acre Daisy Cutter PA 9

Medalla Light 5

   

MOCKTAILS
Punch It 12
mango, ginger, coconut cream

No-Jito 11
fresh mint, lime, sugar, effervescence

Hibiscus Lemonade 10
te de jamaica, lemon

(267)639-2741 • 2025 Sansom St Philadelphia PA 19103  • bolophl.com

Celebrate your next FIESTA with us! For all booking inquiries, 
email us at: events@bolophl.com

Explore our diverse collection of rums,
ask for the 

Rum Book

CLÁSICOS

Piña Colada 17
pineapple juice, coconut cream,

Mojito 16
don q cristal, muddled mint & lime, club soda

Carajillo 17
double shot espresso, lazzaroni amaretto,

courvoisier vsop cognac 

Coquito 16
plantation overproof, winter spiced coconut cream,

 plantation overproof, don q cristal

Old Cuban 17
bicardi gran reserva, muddled mint,
angostura bitters, topped with cava

sweetened & evaporated milk, nutmeg

DE LA CASA

Coco Bolo 16
old grand dad bonded, coco rico, shredded young coconut

El Cano 17
libelula tequila, behzu mezcal, spicy pineapple pique, dry curaçao

Beehive 18
bar hill gin, mango puree, candied ginger, egg white foam

Bombshell 18
el dorado 12, campari, carpano dry vermouth

Pompadour 18
brugal 1888, carpano antica, amaro monténégro, fernet branca 

Pixie 16
tito’s vodka, pierre ferrand dry curaçao, hibiscus syrup, lemon juice

La Floridita 14 Don Johnny 16 Hemingway 15Capicu 17

DAIQUIRIS
Legend has it; in 1898 after a long day under the Cuban sun,
American engineer Jennings Cox combined local rum, lime,

sugar, and ice in a cocktail shaker and the Daiquiri was born.  


