
All our 100% agave tequilas  
and mezcals are served with  

one of our homemade sangritas.

- Pineapple, turmeric & pimento
- Grape, apple & ginger

- Tomato, red pepper & Tajin

Derrumbes San Luis
Fresh, fruity, light smoke 5.50

Meteoro
Heat, citrus, soft smoke 5.50

Quiquiriqui 
Big, bold, smokey, toffee apple 4.50

Del Maguey Vida
Fruit, honey, vanilla, light smoke 6.50

Ilegal joven
Sweet smoked agave, raisins, floral, 
smokey 5.00

MEZCAL

TEQUILA
&        



Aged for no more than 2 months in stainless steel or neutral oak barrels

Aged a minimum of 2 months but no more than a year in oak barrels

Aged a minimum of 1 year in  small oak barrels.  
After 3 years of maturation the tequila achieves extra anejo status

ANEJO & EXTRA ANEJO

Herradura reposado
Fresh, slightly spicy, a little dry 4.50

Don Julio reposado
Spicy, woody, slight chocolate finish 4.75

Calle 23 reposado
Buttery, honey, fig 4.25

Siete Leguas reposado
Soft, light, honey, beautiful 5.50

Tapatio reposado
Vanilla, chocolate, buttery 4.50

Don Julio 1942
Vanilla, black pepper, 
salted caramel 14.00

Ocho anejo
Sweet, cooked agave, wonderful 6.50

el Jimador anejo
Spicy, dry, incredible value 4.50

Herradura anejo
Woody, slight spice, smooth 5.50

Herradura Selección Suprema
Incredibly smooth, comparable to a fine 
cognac or scotch 25.00

Tapatio blanco
Immense, smooth, slight  
pepperiness 4.25

Herradura blanco
Agave, woody notes, slightly citrus 4.25

Siete Leguas blanco
Soft, sweet, lush 5.25

Herencia Mexicana blanco
Slight citrus, clean, slow spice 4.50

Patron silver
Beautiful, clean agave,  
hint of earth 5.40

REPOSADO

BLANCO



Paloma   
el Jimador blanco, built with lime juice 
and grapefruit soda, salted rim, served 
long 6.95

Tijuana Smash
Tapatio 110, peach liqueur, passion fruit 
smashed up with strawberries, pineapple 
and mint. Served long with a colourful 
bouquet garnish 7.95

So Fresh & So Clean
el Jimador blanco, green Chartreuse, 
lime, elderflower and freshly juiced  
Granny Smith apples - long, fresh  
and clean 7.95

Sangria Mexicana 
el Jimador blanco, lemon juice, agave, 
soda, white or red wine. Delightfully  
refreshing, citrus with a light fizz 7.50

Espiritu 
Thyme-infused tequila stirred with sweet 
vermouth, dry vermouth and blackberry 
liqueur. Served over rocks with a citrus 
berry garnish 8.95

Avocadorita 
Fresh avocado, blended with el Jimador 
reposado, triple sec, lime, agave  
and coriander. Finished off with  
some pumpkin seeds 8.50

Basil & Pineapple Margarita
Don Julio blanco shaken with  
fresh basil, lime, pineapple syrup  
and pineapple juice 7.95

Watermelon & Pear Margarita
Fresh watermelon and pear juice mixed 
with el Jimador blanco, lime and agave 
syrup 7.50

Pink Grapefruit 
& Pineapple Margarita 
el Jimador reposado shaken with fresh 
pineapple and pink grapefruit juice  
and a hit of lime and triple sec 7.95

Strawberry & Kiwi Margarita 
Fresh strawberries and kiwi blitzed  
together with el Jimador blanco, lime  
and a small amount of chilli-infused 
agave 7.50

TEQUILA FAITHFUL TWISTED TRADITIONAL



Strawberry Daiquiri   
Strawberries blended with Bacardi  
Carta Blanca, lime, fraise and a sugar 
rim 7.95

Mojito 
A South American classic. Fresh mint, 
rum, lime, sugar & soda 7.95

Pisco Punch 
South American brandy shaken with 
sweet citrus flavours and finished off  
with some bubbles for good measure. 
Served long 7.95

Caipirinha De Tangerina 
We take the classic national cocktail  
of Brazil & twist it with some tasty  
tangerines 7.95

Mai Tai
Our favourite rum cocktail, Appleton  
VX and Wray & Nephew rums with  
orange liqueur, lime juice & almond  
syrup. Garnished with a jungle of mint  
& a cherry 8.95

SOUTH AMERICAN BEAUTIES

Sol 4.5%
The original sunshine lager, light & thirst quenching   4.20

Red Pig Mexican Ale 5.4%
A sweet, malty, amber ale      4.50

Modelo Especial 4.5%
Golden, light bodied & citrus      4.40

Pacifico 4.5%
Hoppy and honey, pilsner-style lager     4.40 

Modelo Negra 5.3%
Dark Vienna-style lager, rich and refreshing    4.50

Chelada 5.3%
Any beer of your choice poured tall over ice  
& fresh lime with a Tajin-seasoned rim     4.70



Pleno Viura {Spain)    
Aromatic and juicy with subtle tropical fruit aromas

Tonada Sauvignon Blanc {Chile}                 
A delightfully fresh wine full of gooseberry  
fruits and a fresh cut grass tang

Las Manitos Viognier (Argentina)                  
Apricot, honey and pineapple overtones abound  
on the nose and palate. Lovely stuff!

Principe de Viana, Chardonnay (Spain)  
A stylish blend of chardonnay character and elegant  
wood from the new oak.  The palate is dominated  
by fresh tropical fruits and serious structure

Crios de Susana Balbo Torrontes (Argentina)
The most unique of Argentinian grapes full of flowery 
scented fruit, delicious juicy peaches and white blossom

4.40         10.70         16.00

4.60         12.00         18.00

5.00         13.70         20.50

5.50         15.00         22.60

8.00         23.80         35.60

Glass       Carafe       Bottle

Glass       Carafe       Bottle

Pleno Tempranillo (Spain)                                                                      
Rich and succulent berry fruits pervade the nose and palate.  
A smooth and ripe mouth-watering finish

Pampas Shiraz-Malbec (Argentina)                                                     
Slightly spicy with overtones of jammy and berry fruit.  
Notes of tobacco and blackcurrant on the palate with  
good length on the finish

Turi Pinot Noir (Chile)                                                     
Delicious spiced raspberry character - velvety soft

La Cetto Petit Syrah (Mexico)                                           
Big, rich and full of ripe plum & damson fruit with  
a warm, sweet hint of spice

Muerza Crianza Rioja (Spain)                                          
This is a wine that has a magnificent concentration of ripe, moreish  
fruits, sturdy structure and beautifully weaved tannins - gorgeous!

VINO BLANCO

VINO TINTO

4.40         10.70         16.00

4.60         12.00         18.00

5.40         15.70         23.50

6.00         16.50         24.70

8.00         20.10         30.10



5.10         13.40         20.00

5.60         16.00         24.00

6.50                   28.00

8.00                   36.00

   55.00

   85.00

Glass       Carafe       Bottle

Glass       Carafe       Bottle

VINO ROSADOS

ESPUMOSO

Luis Alegre Rosado (Spain)                                                                          
A delicate pink, summer wine  
which is floral, crisp and bright - a real treat!

Santa Digna Reserva  
Cabernet Rosé (Chile)                                              
This is a fair trade wine from the Torres family.  
A full flavoured wine with a delicate fruity  
 acidity and flavours of strawberry and plum

Segura Viudas Brut Reserva (Spain)                                      
Citrus, tropical fruits, elegant

Gouguenheim Malbec Rose (Argentina)                                      
Delicate red fruit, strawberries and bright cherries, 
lovely freshness on the palate & tiny bubbles

Laurent Perrier NV (France)                                      
This is an outstanding non-vintage that has  
a rich, complex, soft fruit flavour that is crisp  
and very elegant

LP Rosé (France)                                    
Quite simply the worlds best selling  
Rosé Champagne. Produced using the  
original method from 100% Pinot Noir grapes



Churros 
Mexican doughnuts with rich chocolate 

 dipping sauce, served to share
6.95

Dulce De Leche Sundae 
Ice cream, salted caramel sauce,  

almonds & popcorn 
4.50

XO Affogato
Vanilla ice cream with espresso  

& Patron XO coffee liqueur 
4.95

Paletas
House-made fresh fruit popsicles. 

Ask for today’s flavours 
2.50 / 2.75
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