All of our tequila's are served with a measure of free sangrita, choose from verdita, guavita or refreshing grape and ginger sangrita.
If you are unsure about which sangrita to choose or need advice on your tequila choice please consult your bartender who will happily help
you out. If you cant find what your looking for or want something really special please enquire about our rare, one off tequila's.

Aquariva Blanco

Aquariva Reposado

Sotol Blanco
Illegal
Mezcal- £4.5
£4.50
Reposado
- £5
Sotol Blanco
- £4.5
Anejo - £5.5
Sotol Reposado
- £5
Patron
XO - -£3
Sotol
Anejo
£5.5
AgaveroXO
- £3
Patron
- £3
Illegal mezcal
Agavero
- £3 £4.50
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IF CHUCK NORRIS WROTE A COCKTAIL LIST THIS
WOULD BE IT. DELICIOUS DRINKS SERVED IN PROPER
MAN GLASSES. CHUCK NORRIS DOESN’T DO SHOTS OF
TEQUILA, TEQUILA DOES SHOTS OF CHUCK NORRIS.
ENJOY FELLAS!

PISCO SOUR - £6.95

South American grape brandy with lemon, sugar, egg
white and Angostura bitters.
Velho Barreiro cachaca

STRAWBERRY DAIQUIRI - £6.95

Santa Teresa blended with strawberry, lime juice and sugar. Of
course we are happy to shake you up a regular Daiquiri, should
you wish.

NEON CACTUS MARGARITA - £6

LA BOCA LOCA - £6.95

Velho Barreiro cachaca, 3 citrus juices, passion fruit and
maraschino liqueuer all shaken and poured over rocks.

PINA COLADA - £6.50

Santa Teresa & Gran Reserva rums blended with fresh
pineapple and coconut cream. Absolutely our favourite...
if we’re off the tequila.

MAI TAI - £7.50

Cactus Sangria

£13.95

Appleton VX and Wray & Nephew rums with orange liqueur,
lime juice and almond syrup. Decked with mint and a float of
overproof rum.

FOLLOW OUR STEP BY STEP GUIDE TO CREATE YOUR OWN
SANGRIA AT HOME!

THE PERFECT STORM - £6

STEP 1 STEP 2 -

Skipper Old Guyana rum and fresh lime juice topped with
ginger beer.

MOJITO - £7

Santa Teresa rum with lime, sugar, mint and effervescent
water! One of the most famous drinks in the past few years,
couldn't leave it off the list could we.

COLADA NUEVA - £7/£12 (to share)

A blend of Santa Teresa & Sailor Jerry's with passion fruit,
mango and coconut.

Fill a jug or punch bowl with ice.
Squeeze in the juice of half an orange and a whole
lime, chop up the skins and throw them in for
extra flavour. Add 2 teaspoons of sugar and a good
pinch of cinnamon.

STEP 3 -

Pour in half a bottle of red wine and a good glug of
rum. We use spiced rum to give some extra zing.

STEP 4 -

Finally add a splash of lemonade, give it a good stir
and serve for up to 4 people.

Heres a great fresh twist on a margarita, el Jimador
tequila shaken with spicy ginger and freshly pressed
grape juice.

CLASSIC MARGARITA - £6.95

RED ROSA SWIZZLE - £6.95
ZOMBRERO - £8

el Jimador tequila, triple sec and lime. Served strong
and salty. Straight up, on the rocks or frozen.

Our house grog of 3 types of tequila, passion fruit, fresh lemon
and lime juices, bitters and pineapple finished with an
overproof float.

TOMMY'S MARGARITA - £6.50

WHATS GUANIN - £7.50

el Jimador tequila, agave nectar and lime.
No salt, no garnish, no straw, no problem!

Guanabana jungle juice, pineapple, AquaRiva tequila and
apricot brandy. All shaken Tarzan style and served in a frozen
pineapple.

CRAZY HOMIE - £6.95

A handful of summer fruit, Agavero liqueur, cassis and
a squeeze of lemon. Topped with Prosecco and garnished
with a bouquet of berries.

MISS SANCHEZ - £6.50

This drink is dedicated to Guadalupe Sanchez who created
sangrita in the late 1920’s. The recipe contains some of our
own guava blend sangrita, el jimador Reposado tequila, fresh
lime, pamplemouse and rhubarb liqueurs.
Thanks Miss Sanchez.

MELLO MOJITO - £6.95

Fresh pineapple, Tapatio Reposado, black pepper and wrung
lime. All blitzed up and served in a tiki head goblet!

Organic pressed apple, mint and lime mixed with
Herradura Blanco, all tied together with a splash of elder
flower cordial.

WATERMAYEN DAISY - £6.50

DE LA SOL - £6.50

Ocho Blanco tequila, Agavero liqueur, fresh watermelon,
cilantro and pomegranate syrup, shaken and poured short and
strong.

PAPAYA DON’T PREACH - £6.50

AquaRiva Blanco, muddled fresh lime, papaya and watermelon
with a large measure of 100% agave tequila.

Raspberries, pineapple and mint all muddled with Tapatio
Reposado and served long.

ROSE MALLO - £6.50

Herradura Blanco tequila, hibiscus elixir, pomegranate juice,
passion fruit syrup & egg white all shaken proudly & served
straight up. This ones on loan from our friends at Cielo Blanco.

PALOMA - £6

Tapatio Blanco tequila with fresh lime juice and sparkling
grapefruit soda, long over ice in a salt frosted glass.

DONKEY PUNCH - £6.50

Chilli infused agave syrup, Tapatio Reposado, freshly squeezed
lime and ginger beer.

EL CONQUISTADOR - £7.50

el Jimador Anejo tequila, stirred leisurely with sugar and
bitters then strained into a glass laced with La Penca
mezcal and a dash of absinthe. All adorned with a
flamboyant orange fan.

IMPORTANCE OF BEING ERNEST - £6.50

Blanco tequila blended with pink grapefruit, agave nectar and
lime juice. If Hemmingway was with us now, this is how he
would drink his tequila.

SAMMY'S LAGERITA - £8.50

el Jimador tequila, fresh lime and agave syrup served long
and topped with Modelo Especial. Margarita and a beer?
Dont mind if I do!

