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Explore our selection of tequila and 
mezcal, available neat or expertly mixed in 
our Casa and Clasico cocktails, alongside 

world spirits, wines and beers.



J A L I S C O  O L D  FA S H I O N E D  �  15 
Altos Reposado Tequila, Del Maguey Vida Mezcal, Agave,  
Chocolate Bitters

A R R I B A  S P I C Y  M A R G A R I TA  �  15.5 
Altos Plata Tequila, Ancho Reyes Verde, Lime, Pineapple, Agave, 
Sesame

M A N G O  &  C O C O N U T  �  13.25 
Malibu, Mango, Lime, Falernum, Coconut

WAT E R M E L O N  H I G H B A L L  �  13.75 
Absolut Elyx, Watermelon, Basil, Strawberry Shrub, topped with 
Lemonade

E L D E R F L O W E R  C H A M PA G N E  PA L O M A  �  17 
Código 1530 Rosa Tequila, Elderflower Liqueur, Lime, London 
Essence Pink Grapefruit, topped with Moët & Chandon Brut

M A I Z E  C O L A D A  �  16 
Abasolo, Ron Santiago de Cuba Carta Blanca, Nixta Corn Liqueur, 
Coconut Cream, Pineapple, Lime

R A S P B E R R Y  S I D E C A R  �  14 
Martell VS, Grand Marnier, Lemon, Raspberry

A P R I C O T  J U L E P  �  14.5 
Eagle Rare Bourbon, Apricot Liqueur, Lime, Mint 

N O N - A L C O H O L I C
 
V I R G I N  A R R I B A  S P I C Y  M A R G A R I TA  �  11  
Almave Blanco, Green Chilli, Lime, Pineapple, Agave, Sesame

V I R G I N  WAT E R M E L O N  S P R I T Z  �  11   
Lyre’s White Cane, Watermelon, Lemon, Strawberry Shrub, Basil, 
Lemonade

V I R G I N  A P R I C O T  M U L E  �  11 
Lyre’s American Malt, Apricot, Lime, Mint

V I R G I N  E L D E R F L O W E R  
S PA R K L I N G  PA L O M A  �  11 
Almave Ambra, Elderflower, Lemon, London Essence Pink 
Grapefruit Soda, Wild Idol Non Alcoholic Sparkling White

Casa Cocktails



M O J I T O  �  12 
Ron Santiago de Cuba Carta Blanca, Lime, Sugar, Mint, Soda 

E S P R E S S O  M A R T I N I  �  13.5 
Absolut, Kahlúa, Espresso

PA L O M A  �  14.5 
Altos Plata Tequila, Lime, topped with London Essence  
Pink Grapefruit Soda 

N E G R O N I  �  12 
Beefeater London Dry Gin, Campari, Antica Formula 

PA S S I O N  F R U I T  M A R T I N I  �  13.75 
Absolut Vanilia, Passion Fruit Liqueur, Passion Fruit, Lime, Prosecco

M A R G A R I TA  �  14.5 
Altos Plata Tequila, Triple Sec, Agave, Lime

O L D  FA S H I O N E D  �  13 
Buffalo Trace, Demerara Sugar, Angostura Bitters 

M A I  TA I  �  13.75 
Ron Santiago de Cuba Carta Blanca, Ron Santiago Añejo 8 Year Old, 
Triple Sec, Orgeat, Lime Juice 

C O C A  C O L A  
Original �  3.75 
Diet Coke / Coke Zero �  3.5 

L O N D O N  E S S E N C E  �  2.5 
Indian Tonic, Ginger Beer, Ginger Ale, Flavoured Sodas 

T R I P  C B D  �  4.25 
Peach & Ginger

T R I P  M I N D F U L B L E N D  �  4 
Blood Orange & Rosemary 

Clásico Cocktails

Softs



D R A U G H T
 
S T E L L A  A R T O I S  4.6% �  7

M A H O U  4.8% �  7.35

C A M D E N  H E L L S  4.6% �  7.45

M O D E L O  4.5% �  7.2

C A M D E N  E A Z Y  IPA 5% �  7.6

C A M D E N  PA L E  4% �  7.5

J U B E L P E A C H  V E /G F  4% �  7.5

L U C K Y  S A I N T  0.5% �  7

G U I N N E S S  4.1% �  7.5

KO P PA R B E R G  Strawberry & Lime 4% �  7.25

B O T T L E S
 
C O R O N A  �  6.15

J U B E L G R A P E F R U I T  V E /G F  �  6.3

S T E L L A  A R T O I S  GF �  6.25

B R O O K LY N  P I L S N E R  �  6.4

B E AV E R T O W N  G A M M A  R AY  �  6.75

B E AV E R T O W N  N E C K  O I L  �  6.75

L E F F E  �  6.65

C O R O N A  C E R O  �  6.35

L U C K Y  S A I N T  I PA  �  6.4

G U I N N E S S  0.0  �  7.2

KO P PA R B E R G  C I D E R  �  7.1 
Crisp Apple / Mixed Fruits / Mango

KO P PA R B E R G  A L C O H O L- F R E E  C I D E R  �  6.75 
Strawberry & Lime

Beer & Cider



P R O S E C C O  & 
S PA R K L I N G  W I N E  �  125ml / Bottle

 
P R O S E C C O  S P U M A N T E  
E X T R A  D R Y,  C A’  D I  A LT E  �  8.5 / 40   
Veneto, Italy

P R O S E C C O  R O S É ,  C A’  D I  A LT E  �  45 
Veneto, Italy

2 0 1 9  C L A S S I C  C U V É E  B R U T,  
R AT H F I N N Y  W I N E  E S TAT E  �  12 / 65 
Sussex, England

2 0 1 9  R O S É  B R U T,  
R AT H F I N N Y  W I N E  E S TAT E  �  70 
Sussex, England

W I L D  I D O L N O N  A L C O H O L I C  
S PA R K L I N G  W H I T E  �  45 
Rheinhessen, Germany

W I L D  I D O L N O N  A L C O H O L I C  
S PA R K L I N G  R O S É  �  47  
Rheinhessen, Germany

C H A M PA G N E
 
M O Ë T  &  C H A N D O N  B R U T  I M P É R I A L  �  15 / 80 
Champagne, France

2 0 1 6  G R A N D  V I N TA G E ,  
M O Ë T  &  C H A N D O N  �  110 
Champagne, France

B L A N C  D E  B L A N C S ,  R U I N A R T  �  150 
Champagne, France

C H A M PA G N E  R O S É
 
M O Ë T  &  C H A N D O N  R O S É  I M P É R I A L  �  90 
Champagne, France

C U V É E  R O S É ,  L A U R E N T- P E R R I E R  �  130 
Champagne, France

 

Champagne & Sparkling



W H I T E  �  175ml / 250ml / Bottle

 
T R E B B I A N O  /  G A R G A N E G A ,  S AV E R O N I  � 8 / 11.5 / 32 
Veneto, Italy

V I O G N I E R  I G P  PAY S  D ’O C ,  C H ÂT E A U 
F O N TA R È C H E  �  9 / 13 / 35 
Languedoc, France

P I N O T  G R I G I O  ‘ T E R R A P I E N O ’,  A L P H A  Z E TA  �  38 
Veneto, Italy

C H A R D O N N AY,  M A N D R A R O S S A  �  10 / 14.5 / 40 
Sicily, Italy

A LVA R I N H O  E S C O L H A ,  
Q U I N TA  D E  A Z E V E D O  �  11 / 15.5 / 45 
Minho, Portugal

R I E S L I N G  ‘ R E D S T O N E ’,  G U N D E R L O C H  �  47 
Rheinhessen, Germany

M A R L B O R O U G H  S A U V I G N O N  B L A N C , 
F R A M I N G H A M  �  13.5 / 19.5 / 55 
New Zealand

G AV I  D I  G AV I  ‘ L U G A R A R A’,  
L A  G I U S T I N I A N A  �  14 / 20 / 57 
Piemonte, Italy

S O AV E  C L A S S I C O ,  P I E R O PA N  �  52 
Veneto, Italy

S T E L L E N B O S C H  C H A R D O N N AY,  
G R E AT  H E A R T  �  64 
South Africa

S A N C E R R E ,  D O M A I N E  D E S  B R O S S E S  �  68 
Loire, France

‘4 5  R U G I E N T E S ’  C O R T E  D E  
B L A N C A S ,  O T R O N I A  �  75 
Patagonia, Argentina

C H A B L I S  ‘ S A I N T  M A R T I N ’,  L A R O C H E  �  80 
Burgundy, France

C H A R D O N N AY  ‘ R U S S I A N  R I V E R ’,  
J O U R N E Y M A N  �  95 
California, USA

Wine



R E D  �  175ml / 250ml / Bottle

 
V I N H O  R E G I O N A L L I S B O A  T I N T O  �  8 / 11.5 / 32 
Evaristo, Portugal

N E R O  D ’AV O L A  /  N E R E L L O  
M A S C A L E S E ,  B O R G O  S E L E N E  �  9 / 13 / 35 
Sicily, Italy

C A R M E N È R E  ‘ T R A D I C I Ó N  
R E S E R VA’,  C H ÂT E A U  L O S  B O L D O S  �  38 
Cachapoal Andes, Chile

D O U R O  T I N T O  ‘ PA PA  F I G O S ’  �  42 
Casa Ferreirinha, Portugal

G R E AT  S O U T H E R N  P I N O T  
N O I R ,  T H R E E  L I O N S  �  11 / 15.5 / 45  
Western Australia

` C O T O  D  E  I M A Z `  R I O J A  R E S E R VA ,  E  L  C O T O  �  49 
Rioja, Spain 

M E N D O Z A  M A L B E C   �  13 / 18.5 / 53 
Kaiken Ultra, Argentina

‘ W H O L E  B U N C H ’  S Y R A H ,  
G A B R I Ë L S K L O O F  �  56  
Cape South Coast, South Africa

B R O U I L LY,  C H ÂT E A U  D E  P I E R R E U X  �  58 
Beaujolais, France

B A R B E R A  D ’A L B A ,  M A S S O L I N O  �  60 
Piemonte, Italy

P I N O T  N O I R  ‘ E S C A R O T H  V I N E YA R D ’  
B L A N K  C A N VA S  �  70 
Marlborough, New Zealand

C A R N E R O S  C A B E R N E T  
S A U V I G N O N ,  T R U C H A R D  �  75 
California, USA

S A I N T- É M I L I O N  G R A N D  C R U ,  
C H ÂT E A U  F L E U R  D E  L I S S E  �  80 
Bordeaux, France

B A R O L O  ‘A L B E ’,  G . D .  VA J R A  �  95 
Piemonte, Italy

Wine
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R O S É  �  175ml / 250ml / Bottle

 
O R G A N I C  R O S A D O ,  FA M I L I A  C A S TA Ñ O  � 8 / 11.5 / 32 
Murcia, Spain

R O S É ,  F I N C A  M U S E U M  �  36 
Cigales, Spain

L U B E R O N  R O S É ,  FA M I L L E  P E R R I N  �  10.5 / 15 / 42 
Southern Rhône, France

W H I S P E R I N G  A N G E L ,  
C H ÂT E A U  D ’ E S C L A N S  �  13.5 / 19.5 / 55 
Côtes de Provence, France

‘ R O C K  A N G E L’  C H ÂT E A U  D ’ E S C L A N S  �  90   
Côtes de Provence, France

 

Wine

M A G N U M S
 
W H I S P E R I N G  A N G E L ,  C H ÂT E A U  D ’ E S C L A N S  �  108   
Côtes de Provence, France 
 �  
‘ R O C K  A N G E L’  C H ÂT E A U  D ’ E S C L A N S  �  179  
Côtes de Provence, France

2 0 1 9  C L A S S I C  C U V É E  B R U T,  
R AT H F I N N Y  W I N E  E S TAT E  �  135 
Sussex, England

M O Ë T  &  C H A N D O N  B R U T  I M P É R I A L  �  170 
Champagne, France

C U V É E  R O S É ,  L A U R E N T- P E R R I E R  �  270 
Champagne, France

J E R O B O A M
 
W H I S P E R I N G  A N G E L ,  C H ÂT E A U  D ’ E S C L A N S  �  215  
Côtes de Provence, France 
 



Tequila & Mezcal
B L A N C O 

 
Unaged Tequila with fresh and vibrant notes of sweetness, some 
have a tendency to showcase herbal characteristics with agave 
sweetness.  

A LT O S  P L ATA  �  7 

C Ó D I G O  1 5 3 0  �  7.5 

D O N  J U L I O  �  8.5  

C A S A M I G O S  �  9  

V O L C A N  D E  M I  T I E R R A  �  8.6 

 
R O S A  

 
An emerging category for Tequila, Código take their blanco Tequila 
and age it for a month in Napa Valley Cabernet Sauvignon barrels 
which adds some red fruit sweetness.  

C Ó D I G O  1 5 3 0  R O S A  �  8.2

 
M E Z C A L S  

All Tequila is a type of Mezcal, but not all Mezcal is Tequila. Tequila 
is made exclusively from Blue Weber agave in specific Mexican 
states, while Mezcal can be produced from over 30 different agave 
varieties. 

D E L M A G U E Y  V I D A  �  8  

D E L  M A G U E Y  P U E B L A  �  7.5  

D E L  M A G U E Y  PA C H U G A  �  24.5 

D E L  M A G U E Y  C H I C H I C A PA  �  15.2  

D E L  M A G U E Y  S A N T O  D O M I N G O  �  15



R E P O S A D O 

Reposado or “rested” Tequila spends up to one year in oak barrels 
giving it more complexity with notes of wood, vanilla or spice but still 
showing some agave sweetness.  

A LT O S  �  8  

C Ó D I G O  1 5 3 0  �  8.6  

D O N  J U L I O  �  9.2  

C A S A M I G O S  �  10.5  

V O L C A N  D E  M I  T I E R R A  �  10.2 

C L A S E  A Z U L  �  24  

 
A Ñ E J O  &  E X T R A  A Ñ E J O 
Aged for 1–3 years in oak barrels, or 3+ years for Extra Añejo, these 
tequilas are perfect for sipping and offer deep flavours of caramel, 
chocolate, and spice.

A LT O S  A Ñ E J O  �  9 

D O N  J U L I O  A Ñ E J O  �  9.6 

C A S A M I G O S  A Ñ E J O  �  11.5  

D O N  J U L I O  1 9 4 2  �  24  

V O L C A N  D E  M I  T I E R R A  X . A  �  24

Tequila & Mezcal



Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are 
listed on the menu and we cannot guarantee the total absence of allergens. Adults need around 2000 kcal a day 

12.5% discretionary service charge will be added to your bill
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