
COCKTAILS 

Casa Margarita 8 

El Jimador blanco, fresh lime & homemade orange sherbet  liquor, served on the 

rocks with an optional salt rim 

Bloody Maria 9 

El Jimador reposado, umami paste, Maggi seasoning,  Mexican hot sauce, black 

pepper, tomato juice & totopos 

Mezcal Negroni 10 

Pierde Almas Mezcal, Antica formula, Campari & graprefruit bitters 

De Otro Mundo 10 

El Jimador Añejo, Del Maguey Mezcal Vida, homemade orange  sherbert liquor, 

Aperol lime, lemon & almond syrup 

La Sirena 9 

Del Maguey Mezcal Vida, Chase Rhubarb, fresh lemon, cranberry , cucumber, apple 

& celery syrup 

Vote Pedro 9 

El Jimador blanco, St Germain Elderflower liquor, cucumber,  mint, fresh lemon & 

soda, served very long 

Pepino 9 

El Jimador blanco, Del Maguey Mezcal Vida, fresh jalapeno, cucumber, lime, 

pineapple & agave nectar 

MEXICO 

Tequila Old fashioned 10 

Herradura reposado, agave syrup & a blend of aromatic bitters, orange twist  

Mal Verde 9 

Del Maguey Mezcal Vida, Luxardo maraschino, fresh cucumber & lime juice & 

Homemade lavender syrup, served straight up 

Mexican Penicillin 8 

El Jimador reposado, fresh lemon, agave syrup & egg white; inoculated with mescal, 

served on the rocks 

Tequila Espresso 8 

El Jimador blanco, Araku coffee liqueur, C&S espresso and Giffard vanilla 

liquor, served straight up 

Hip-iscus 8 

Gran Centenario plata, homemade hibiscus cordial, lime, mint and cassis, served 

long 



Day of the Dead (Tequila Zombie) 12 

A blend of blanco, reposado and anejo tequilas, exotic liqueurs, fresh 

pineapple, fresh lime & grapefruit juices, aromatic bitters & a mescal float 

Pornstar Tequila 8 

El Jimador blanco, Giffard vanilla liquor,  passion fruit puree, fresh lemon, pineapple 

juice, agave nectar & passion fruit syrup served straight up 

FROZEN 

Here at Casa Negra we try to make the very best margari-tas, using lime juice 

squeezed daily in house, great tequila and premium ingredients  

The Frozen Margarita 8 

El Jimador blanco, homemade orange & lemon sherbet, fresh lime 

Fruit Margaritas 8 

Frozen margaritas are made to be played with. Add one of our fresh fruit purees to 

our traditional house recipe to mix things up: 

Peach & passionfruit 

Raspberry & mint 

Strawberry & black pepper 

Spiced mango 

Margarita Grande 12 

A supersized serving of our house frozen margarita or your chosen flavour  

Margarita Flights 18 

Can’t decide? 

How about a selection of four of your choice to taste and share.  

REST OF THE WORLD 

UK/MX – Faulty Towers 8 

Bombay Sapphire, Jimador reposado, fresh lemon, grapefruit, basil aromatic 

bitters & basil syrup, served straight up 

US – Devil’s Share 9 

Woodford Reserve, orange, fresh lemon & fresh ginger, served on the rocks 

UK – Rhubarb Collins 8 

Bombay Sapphire, Chase rhubarb, apple juice & fresh lemon, served long, 

topped with soda 

Cuba – Rumeo 8 

Bacardi Superior, orange, pineapple, lime Juice and almond syrup, served long on 

the rocks. 



France – Bullet Proof Monk 8 

Green Chartreusse, Bombay Sapphire, fresh lemon ,egg white & Green tea 

syrup, served On the rocks 

New Zealand – Sweet Dreams 8 

42 Below passion fruit vodka, peach liqueur, apple juice & lime, served long 

Peru – Honey Pisco Sour 8 

Aba Pisco, fresh lemon, honey syrup, egg white & Angostura bitters, served 

straight up 

TEQUILA MEZCAL &  OTHER SPIRITS 

Anejo 

El Jimador 8/140 

Gran Centanario 11/180 

Tapatio (500ml) 11/150 

Cazadores 12/210 

Herradura 12/210 

Excellia 12/210 

Don Julio 13/240 

Siete Leguas 14/250 

Los Danzantes (Mezcal) 16/320 

Extra Anejo 

Reserva de Familia 15/300 

Ocho 20/350 

Tapitio Excellencia (1000ml)  25/500 

Seleccion Suprema de Herradura 30/500 

Other Spirits 

Finlandia 7.5/120 

Grey Goose 10/150 

Jack Daniel’s no.7 7.5/120 

Jack Daniel’s Single Barrel 12/210 

Bombay Sapphire 7.5/120 

Langton’s Gin 8.5/150 

Bacardi Superior 7.5/120 

Ron Zacapa 15/250 

Martell V.S. 7.5/120 

Martell Cordon Bleu 16/320 

TEQUILA & MEZCAL 

We serve all bottles of Mexican spirit with shot glasses and a carafe of sangrita  



Blanco/Plato 

El Jimador 4/7 

Ocho 4.5/8 

Olmeca Altos 4.5/8 

Tapatio 5/9 

Gran Centenario 5/9 

Herradura 5/9 

El Tesoro 5.5/10 

Don Fulano 6/11 

Excellia 6/11 

Don Juilo 6.5/12 

Siete Leguas 6.5/12 

Reposado 

El Jimador 4/7 

Ocho 4.5/8 

Olmeca Altos 4.5/8 

Tapatio (500ml) 5.5/10 

Herradura 5.5/10 

Gran Centenario 5.5/10 

Don Fulano 6/11 

Corralejo (500ml) 6.5/12 

Olmeca Tezon 6.5/12 

Don Julio 6.5/12 

Siete Leguas 6.5/12 

Anejo 

El Jimador 4.5/8 

Ocho Anejo 6/11 

Gran Centanario 6/11 

Tapatio 6/11 

Don Fulano 6.5/12 

Herradura 6.5/12 

Don Julio 7/12 

Siete Leguas 7.5/14 

Extra Anejo 

Jose Cuervo Reserva de Familia 8/15 

Ocho Extra Anejo 11/20 

Tapatio Excellencia 13/25 

Seleccion Suprema de Herradura 15/30 

Mezcal 

Del Maguey Vida 5/9 

Del Maguey Chichicapa 6.5/12 

Del Maguey Minero 6.5/12 



Los Danzantes Joven 6.5/12 

Los Danzantes Reposado 7.5/15 

CHAMPAGNE & DESSERT WINE 

Sparkling & Champagne 

L.A. Cetto Baja California, Mexico NV 7/35 

Gaston Chiquet NV Champagne Dizy, France 8/42 

Taittinger NV Brut Reserve  Reims, France 55 

Bollinger NV Special Cuvee Ay, France 65 

Taittinger NV Prestige Rose Reims, France 70 

Taittinger 2004 Comtes de Champagne Reims, France 150 

Dom Perignon 2003 Brut Epernay, France 180 

Dessert Wine 

Secua Chardonnay Tierra Castilla, La Mancha, Spain 5/25 

D’Arenberg Wrinkled Riesling McLaren Vale, Australia 2010 35 

WINE 

White 

Finca Valero Macabeo, Carinena, Spain, 2013 5/19 

Statua Pinot Grigio, Sicily, Italy 2013 6/23 

L.A. Cetto Chenin Blanc, Baja California, Mexico, 2012 25 

Tuffolo Gavi, Piedmont, Italy, 2013 6.5/26 

The Spee’wah Housebout Chardonnay, Murray Darling Australia 2013 7.5/32 

Tokomaru Bay Sauvignon Blanc, Marlborough New Zealand, 2013 8.5/35 

Etra Albarino, Rias Baixas, Spain, 2013 37 

Charles Smith Kung Fu Riesling, Washington, USA, 2013 43 

Domaine Cherrier Sancerre Les Renarderies, Loire, France, 2013 44 

Des Roches St Veran Les Terres Noires, Burgundy, France, 2012 45 

Prophet’s Rock Pinot Gris, Central Otago, New Zealand, 2010 60 

Chateau de Puligny Montrachet Burgundy, France, 2009 85 

Rose 

Pez de Rio Garnacha Syrah, Spain, 2012 5/19 

Bobal de Sanjuan Valencia, Spain, 2012 28 

Red 

Finca Valero Tempranillo Garnacha, Carinena, Spain, 2013 5/19 

Gable View Cabernet Sauvignon, Western Cape, S.A. 2013 5.5/23 

L.A. Cetto Petite Sirah, Baja California, Mexico, 2011 25 

Tilia Mendoza Cabernet Merlot, Mendoza Argentina 2013 6/28 

Chateau De Caillau Malbec, Cahors, France, 2013 7.5/33 

Lagrimas de Graciano Rioja, Alta, Spain, 2013 8.5/35 

J. Lohr Valdiguie, Monterey County, California 2013 37 



Gnarly Head Old Vine Zinfandel, Lodi, California 2011 38 

Chateau Lucas St. Emilion, Bordeaux, France, 2009 39 

Catena Malbec, Mendoza, Argentina, 2012 40 

Domaine Les Chenets Crozes Hermitage, Rhone, France 2011 45 

Quinta Do Crasto Touriga Nacional, Douru Superior, Portugal 2012 50 

Girard Cabernet Sauvignon, Napa Valley, California, 2010 59 

Bodegas Pintia Toro Castilla y Leon, Spain, 2008 85 

BEER 

Sol 4 

Pacifico 4.5 

Negra Modelo 5 

Make your beer a Michelada +1 

NON-ALCOHOLIC 

Cocktails 

Apple Mint Fresca 4 

Pressed apple juice, fresh lemon, mint & cane syrup, topped with soda  

Jax Colada 4 

Jax Coco coconut water, pineapple juice, fresh lime & a hint of passionfruit  

Citrus Smash 4 

Fresh lime, orange & lemon juices, muddled with agave syrup, topped with Ting 

Sodas 

Coca Cola, Diet Coke 3 

Ginger ale, Tonic, Bitter lemon  2.5 

Ting, Ginger Beer 3 

Juices 

Freshly squeezed Orange 3.5 

Freshly squeezed Grapefruit 3.5 

Apple, Pineapple 3 

Pomegranate 3 

COFFEE 

Espresso 2 

Double Espresso 2.5 

Flat White 2.5 

Americano 2.5 

Cappucino 2.5 

Macchiato 2 



Double Macchiato 2.5 

Hot Chocolate 2.5 

TEA 

English Breakfast Tea 2.5 

Earl Grey 2.5 

Green Tea 2.5 

Fresh Mint  2.5 

Citrus Chamomile 2.5 

 


