
madera fry up  17
two sunny side up eggs, frijoles 
negro, grilled tomatoes, wagyu 
sausage, turkey bacon, mushroom, 
toasted sourdough

avocado toast  12.5
organic poached eggs over 
avocado served w/ baby heirloom 
tomatoes on wood-fired ciabatta 
bread finished w/ chili flakes
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*consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodbourne illness. for food allergens & intolerances, please speak to a member of our team before ordering. a full list of allergens contained in each dish is available on request.
**all prices in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.                20191212GY

omlette mexicana  12.5
three organic eggs, sautéed onions, 
organic tomatoes, poblano peppers, 
salsa verde & salsa roja topped w/ 
fried shoestring potatoes

mushroom & truffle
frittata  12.5
three organic eggs, sautéed 
wild mushrooms, baby potatoes, 
truffle manchego, rocket leaves, 
shaved truffle
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breakfast enchiladas  14
corn tortillas filled w/ cheese,
diced organic tomatoes, 
mushrooms, poblano peppers, 
caramelised onions w/ organic 
sunny side up egg, chili flakes

viennoiserie of pastry  9.5
selection of freshly baked 
pastries w/ cornish butter & 
house-made preserves

eggs benito  10.5
organic poached eggs, sautéed 
spinach & turkey bacon on 
crispy flour tortillas w/ smoked 
chipotle hollandaise

tres leches french toast  9
tres leches brioche bread w/ 
fresh berries, cinnamon 
apples, chantilly cream

carne asada & eggs  17
grass-fed prime chimichurri 
marinated skirt steak w/ sunny 
side up eggs, smoked guajillo 
salsa & roasted poblano peppers

chorizo bowl  13.5
organic sunny side up egg over 
house-made beef chorizo, crispy 
yucatan potatoes, melted oaxacan 
cheese, tres chiles salsa

papas bravas  6
poblano peppers, sweet 
pepper onion, chipotle 
fingerling potatoes, 
coriander

organic fruit bowl  8.5
chef’s selection of organic 
seasonal stone fruits

frijoles negros  4
chipotle-scented black beans 
topped w/ pico de gallo

coconut parfait  8
fresh organic berries, coconut 
yoghurt, pumpkin seed & 
quinoa roasted coconut

porridge  8
steel cut oats, nectarines, 
acacia honey, blueberries, 
cinnamon sugar (choice of 
milk or water)

berry bowl  8
mixed organic berries

duck bacon  5  /  wagyu sausage  5  /  turkey bacon  5 

  fresh avocados  4  /  two eggs  4

D R I N K S

WORKSHOP COFFEE

espresso  3.5

macchiato  3.5

double espresso  4

cappuccino  4

latte  4

flat white  4

americano  4

iced coffee 4

TEA PIGS SELECTION  4

everyday brew 

earl grey strong 

peppermint leaves

mao feng green tea

green tea w/ mint

chamomile flowers

chai tea

JUICES  4

apple juice

orange juice

pink grapefruit 

poblano peppers

mushroom

build your own omelette  12
choose from:

onion

tomato

spinach

papas bravas

manchego cheese

cheddar cheese



madera vegan breakfast  15
scrambled tofu, frijoles 
negros, grilled tomatoes w/ 
papas bravas, mushroom, 
spinach, avocado

avocado toast  11.5
avocado served w/ baby 
heirloom tomatoes on 
wood-fired ciabatta bread 
finished w/ chilli flakes
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*consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodbourne illness. for food allergens & intolerances, please speak to a member of our team before ordering. a full list of allergens contained in each dish is available on request.
**all prices in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.                  20191126GY
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breakfast enchiladas  13
corn tortillas filled w/ vegan 
mozzarella cheese, diced 
organic tomatoes, mushrooms, 
poblano peppers, caramelised 
onions w/ ranchera verde 
sauce

vegan benito  10.5
scrambled tofu, sautéed 
spinach & shitake mushrooms 
on crispy flour tortillas w/ 
smoked chipotle hollandaise

vegan pastry selection  9
selection of freshly baked 
vegan pastries w/ vegan 
butter & preserves

vegan carne asada & eggs  17
grilled vegan steak topped w/ 
chimichurri, scrambled tofu, 
smoked guajillo salsa & 
sautéed papas bravas

soyrizo bowl  13.5
scrambled tofu over soyrizo, 
crispy yucatan potatoes, 
tres chiles salsa

papas bravas  6
poblano peppers, sweet 
pepper onion, chipotle 
fingerling potatoes, 
coriander & vegan 
parmesan

organic fruit bowl  8.5
chef’s selection of organic 
seasonal stone fruits

frijoles negros  4
chipotle-scented black beans 

coconut parfait  8
fresh organic berries, vegan 
coconut yoghurt, pumpkin & 
chia seeds, roasted almonds, 
rolled oats

porridge  8
steel cut oats, nectarines, 
acacia honey, blueberries, 
cinnamon sugar

berry bowl  8
mixed organic berries

vegan beef patty  5   /   fresh avocados  4

D R I N K S

WORKSHOP COFFEE

espresso  3.5

macchiato  3.5

double espresso  4

cappuccino  4

latte  4

flat white  4

americano  4

iced coffee 4

TEA PIGS SELECTION  4

everyday brew

earl grey strong

peppermint leaves

mao feng green tea

green tea w/ mint

chamomile flowers

chai tea

JUICES

apple juice  4

orange juice  4

pink grapefruit  4



vegan ceviche (Vg)   15       
hearts of palm, lime, serrano, baby heirloom 
tomatoes, shaved coconut, mango 

sashimi mexicano   19 
wild-caught ahi tuna, sliced cucumber, radish, 
avocado, pomegranate seeds, leche de tigre, 
chile de arbol

pozole verde   9.5
tomatillo broth, white hominy, organic 
free-range coriander chicken, purple cabbage 

tostaditas
five house-made crispy corn tortillas, 
manchego cheese, gem lettuce
chicken mixiote   12.5
beef barbacoa   14   

guacamole   8
organic avocado, pomegranate seeds, lime 
pepitas, red onion, jalapeño, coriander, 
served w/ warm tortilla chips

empanadas oaxaca   14
organic free-range chicken, jalapeño cabbage, 
manchego cheese, pickled onion, vegan chipotle 
crema 

taquitos al gusto   13
organic free-range chicken, jalapeño cabbage, 
manchego cheese, vegan chipotle crema, pickled 
onion, finished w/ roasted tomatillo salsa

calamari frito   14.5
chipotle-seasoned wild-caught calamari, 
spicy jalapeño-coriander, citrus avocado 
sauce

queso fundido   14
house cheese blend, roasted pasilla chile, 
mushroom, onion, soyrizo, served w/ corn 
tortillas
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el caesar  13
romaine, baby kale, lime pepita seeds, 
garlic herb bread crumble, truffle 
manchego cheese tossed in our 
signature vegan caesar dressing

mexican fattoush  15
organic romaine hearts lettuce, lemon 
balm, cherry tomato, radish, corn tortilla 
crumbles, red onion, coriander, grilled 
corn, cucumbers, roasted ancho & sea 
salt vinaigrette, topped w/ chili flakes
& tajin

caprese mexicana   18
fresh garlic rubbed grilled heirloom 
tomatoes, grilled halloumi cheese, 
toasted almonds in a black winter 
truffle oil

fajita bowl   23
black beans, coriander lime rice, grilled peppers & onions, guacamole, 
vegan chipotle crema, pico de gallo
grilled free-range chicken breast
grass-fed carne asada

wood-fired arrachera   26
grass-fed prime tenderloin, served on olive wood w/ maldon sea salt & tajin 

cilantro chicken   12
organic free-range chicken, roasted onion, jalapeño, 
coriander, lime, tomatillo avocado salsa, manchego 
cheese

carne asada   13
organic grass-fed prime skirt steak, coriander 
jalapeño marinade, sweet pepper, smoked guajillo 
sauce & manchego cheese 

king shrimp   13
sautéed king shrimp marinated w/ garlic, lime, 
white wine, jalapeño cabbage, avocado mojo & 
coriander

halibut ensenada   13
crispy beer-battered atlantic halibut, cucumber, 
radish slaw, tajin, roasted garlic, vegan habanero 
crema

chicken mixiote   11
slow baked organic free-range chicken breast in 
mixiote sauce, grilled pineapple habanero salsa & 
pickled onion

ceviche blanco   17           
wild-caught atlantic halibut, lime, jalapeño, 
roma tomato, red onion, avocado

ceviche trio   22              
wild-caught atlantic halibut, salmon & ahi tuna, 
citrus marinade, mango
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(gem lettuce shell upon request) 

Vg = vegan   * consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.      ** all prices are inclusive of VAT at current prevailing rate. Please note a discretionary service charge of 12.5% will be added to your bill.                               20191212GY

the madera burger   19.50
ground usda beef, house made special sauce, butter lettuce, fresh tomato, 
aged cheddar, charcoal bun, thick cut chips 

achiote baked chicken  23
arbol chile, thyme & citrus rubbed free-range chicken breast, served w/ 
coriander lime rice & salad

madera salad (Vg)  15
mixed baby kale, haricot vert, hearts 
of palm, baby heirloom tomatoes, red 
onion, toasted pine nut, chia seeds, 
quinoa, california plum tossed in our 
signature spicy dijon vinaigrette

*

avocado & roasted garlic  13.5 
smoked gouda, roasted garlic avocado purée, roma tomatoes, 
red onion, coriander, balsamic reduction, lime pepita seeds, 
topped w/ feta

wagyu sausage  15  
wagyu sausage w/ melted mozzarella, roasted poblano pepper, 
pico de gallo, jalapeño threads & coriander pesto 

tequila prawns  19.5  
tequila & evoo-marinated king prawn, pesto-marinated heirloom 
tomatoes, melted mozzarella, piquillo peppers, topped w/ crispy 
shallots

grilled mushroom w/ truffle pecorino  18  
mixed wild mushrooms, white onion, garlic, chives, evoo w/ 
truffle pecorino, topped w/ freshly grated parmesan & arugula

mexican-style flatbread featuring wood-fired baked organic wheat 
& grain flatbread dusted w/ evoo, garlic & tajin
(gluten-free crust available upon request)
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add protein to any salad
choose from:

organic free-range chicken  6

organic grass-fed carne asada  9

wild-caught u10 grilled tiger shrimp  9

coriander lime rice (Vg)  6  /  black beans (Vg)  6

street corn (Vg)  6  /  sweet corn tamales (Vg)  10

poblano mac & cheese  8  /  manchego truffle fries  8

seasonal vegetables (Vg)  6
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vegan ceviche (Vg)      
hearts of palm, lime, serrano, baby heirloom 
tomatoes, shaved coconut, mango 

tostaditas 
chicken mixiote, manchego cheese, gem 
lettuce on five house-made crispy corn 
tortillas

guacamole
organic avocado, pomegranate seeds, lime 
pepitas, red onion, jalapeño, coriander, 
served w/ warm tortilla chips

empanadas oaxaca
organic free-range chicken, jalapeño cabbage, 
manchego cheese, pickled onion, vegan chipotle 
crema 

taquitos al gusto
organic free-range chicken, jalapeño cabbage, 
manchego cheese, vegan chipotle crema, 
pickled onion, finished w/ roasted tomatillo 
salsaex
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el caesar
romaine, baby kale, lime pepita seeds, garlic herb bread crumble, 
truffle manchego cheese tossed in our signature vegan caesar 
dressing

mexican fattoush
organic romaine hearts lettuce, lemon balm, cherry tomato, 
radish, corn tortilla crumbles, red onion, coriander, grilled corn, 
cucumbers, roasted ancho & sea salt vinaigrette, topped w/ 
chili flakes & tajin

fajita bowl
black beans, coriander lime rice, grilled peppers & onions, 
guacamole, vegan chipotle crema, pico de gallo
grilled free-range chicken breast
grass-fed carne asada

carne asada
organic grass-fed prime skirt steak, coriander 
jalapeño marinade, sweet pepper, smoked guajillo 
sauce & manchego cheese 

king shrimp
sautéed king shrimp marinated w/ garlic, lime, 
white wine, jalapeño cabbage, avocado mojo & 
coriander

chicken mixiote
slow baked organic free-range chicken breast in 
mixiote sauce, grilled pineapple habanero salsa & 
pickled onion

ceviche blanco*          
wild-caught atlantic halibut, lime, jalapeño, 
roma tomato, red onion, avocado
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A 2 per order, served in corn tortillas

(gem lettuce shell upon request) 

Vg = vegan   * consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.      ** all prices are inclusive of VAT at current prevailing rate. Please note a discretionary service charge of 12.5% will be added to your bill.                               20191219GY

the madera burger
ground usda beef, house made special sauce, butter lettuce, 
fresh tomato, aged cheddar, charcoal bun, thick cut chips 

madera salad (Vg)
mixed baby kale, haricot vert, hearts of palm, baby heirloom 
tomatoes, red onion, toasted pine nut, chia seeds, quinoa, 
california plum tossed in our signature spicy dijon vinaigrette

avocado & roasted garlic 
smoked gouda, roasted garlic avocado purée, roma tomatoes, 
red onion, coriander, balsamic reduction, lime pepita seeds, 
topped w/ feta

wagyu sausage 
wagyu sausage w/ melted mozzarella, roasted poblano pepper, 
pico de gallo, jalapeño threads & coriander pesto 

grilled mushroom w/ truffle pecorino  
mixed wild mushrooms, white onion, garlic, chives, evoo w/ 
truffle pecorino, topped w/ freshly grated parmesan & arugula

mexican-style flatbread featuring wood-fired baked organic wheat 
& grain flatbread dusted w/ evoo, garlic & tajin
(gluten-free crust available upon request)
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add protein to any salad
choose from:

organic free-range chicken  6

organic grass-fed carne asada  9

wild-caught u10 grilled tiger shrimp  9

coriander lime rice (Vg)  6

black beans (Vg)  6

street corn (Vg)  6

sweet corn tamales (Vg)  10

poblano mac & cheese  8 

manchego truffle fries  8

seasonal vegetables (Vg)  6
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T W O  C O U R S E S   2 4

T H R E E  C O U R S E S   2 8
w/ a glass of house wine



vegan ceviche (Vg)   15       
hearts of palm, lime, 
serrano, baby heirloom 
tomatoes, shaved coconut, 
mango 

sashimi mexicano   19 
wild-caught ahi tuna, sliced 
cucumber, radish, avocado, 
pomegranate seeds, leche 
de tigre, chile de arbol

pozole verde   9.5
tomatillo broth, white hominy, 
free-range coriander chicken, 
purple cabbage 

tostaditas
five house-made crispy corn tortillas, manchego 
cheese, gem lettuce
chicken mixiote   12.5
beef barbacoa   14   

guacamole   8
organic avocado, pomegranate 
seeds, lime pepitas, red onion, 
jalapeño, coriander, served w/
warm tortilla chips

empanadas oaxaca   14
free-range chicken, jalapeño 
cabbage, manchego cheese, 
pickled onion, chipotle 
crema 

taquitos al gusto   13
organic free-range chicken, 
jalapeño cabbage, manchego 
cheese, chipotle crema, 
pickled onion, finished w/ 
roasted tomatillo salsa

calamari frito   14.5
chipotle-seasoned 
wild-caught calamari, 
spicy jalapeño-coriander, 
citrus avocado sauce

queso fundido   14
house cheese blend, roasted 
pasilla chile, mushroom, 
onion, soyrizo, served w/ 
corn tortillas
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el caesar  13
romaine, baby kale, lime pepita seeds, 
garlic herb bread crumble, truffle 
manchego cheese tossed in our
signature vegan caesar dressing

mexican fattoush  15
organic romaine hearts lettuce, lemon 
balm, cherry tomato, radish, corn 
tortilla crumbles, red onion, coriander, 
grilled corn, cucumbers, roasted ancho 
& sea salt vinaigrette, topped w/ chili 
flakes & tajin

caprese mexicana   18
fresh garlic rubbed grilled heirloom 
tomatoes, grilled halloumi cheese, 
toasted almonds in a black winter 
truffle oil

chef’s enchiladas
soft corn tortillas served w/ black beans & coriander lime rice, topped w/ stinging nettle 
cheddar w/ your choice of sauce (oaxacan mole negro or tomatillo coriander chile sauce)
free-range chicken mixiote   24
organic beef barbacoa   28

josper-smoked salmon   29
wild-caught salmon, sautéed kale, habanero mango salsa, coriander lime rice

5 corn tortillas
served w/ salsa, lime, 

coriander, onion

beef vegano (Vg)  18
free-range chicken  18

organic beef barbacoa  20     

choose from:

cilantro chicken   12
free-range chicken, roasted 
onion, jalapeño, coriander, 
lime, tomatillo avocado 
salsa, manchego cheese

carne asada   13
organic grass-fed prime skirt 
steak, coriander jalapeño 
marinade, sweet pepper, 
smoked guajillo sauce & 
manchego cheese 

king prawn   13
sautéed king prawn marinated 
w/ garlic, lime, white wine, 
jalapeño cabbage, avocado 
mojo & coriander

halibut ensenada   13
crispy beer-battered atlantic halibut, cucumber, radish slaw, tajin, 
roasted garlic, vegan habanero crema

chicken mixiote   11
slow baked free-range chicken breast in mixiote sauce, grilled 
pineapple habanero salsa & pickled onion

ceviche blanco   17           
wild-caught atlantic halibut, 
lime, jalapeño, roma tomato, 
red onion, avocado

ceviche trio   22              
wild-caught atlantic halibut, 
salmon & ahi tuna, citrus 
marinade, mango
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(gem lettuce shell upon request) 
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Vg = vegan   * consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.      ** all prices are inclusive of VAT at current prevailing rate. Please note a discretionary service charge of 12.5% will be added to your bill.                               20191212GY

mole de olla  28
slow baked free-range achiote chicken breast in oaxacan mole negro w/ pickled onion, 
roasted sesame seeds, micro coriander & house-made corn tortillas

free-range chicken  26

w/ sweet-chipotle, onion, poblano pepper 
served w/ pico de gallo, tortillas, rice & beans

king prawn  29
sautéed king prawn

organic grass-fed carne asada  28.5
prime skirt steak

pescado del dia  MP
wild line-caught fish-of-the-day, seasonal vegetables 
(please ask your server for today’s catch)(please ask your server for today’s catch)(

madera salad (Vg)  15
mixed baby kale, haricot vert, 
hearts of palm, baby heirloom 
tomatoes, red onion, toasted pine 
nut, chia seeds, quinoa, california 
plum tossed in our signature spicy 
dijon vinaigrette

*

avocado & roasted 
garlic  13.5 
smoked gouda, roasted 
garlic avocado purée, 
roma tomatoes, red onion, 
coriander, balsamic 
reduction, lime pepita 
seeds, topped w/ feta

wagyu sausage  15  
wagyu sausage w/ melted 
mozzarella, roasted 
poblano pepper, pico de 
gallo, jalapeño threads &
coriander pesto 

tequila prawns  19.5  
tequila & evoo-marinated 
king prawn, pesto-marinated 
heirloom tomatoes, melted 
mozzarella, piquillo peppers, 
topped w/ crispy shallots

grilled mushroom w/ 
truffle pecorino  18  
mixed wild mushrooms, 
white onion, garlic, chives, 
evoo w/ truffle pecorino, 
topped w/ freshly grated 
parmesan & arugula

mexican-style flatbread featuring wood-fired baked organic 
wheat & grain flatbread dusted w/ evoo, garlic & tajin
(gluten-free crust available upon request)

carne asada   38
organic grass-fed grilled prime skirt steak, marinated w/ a roasted garlic 
guajillo sauce, served w/ papas bravas & chile garlic sprouting broccoli
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add protein to any salad
choose from:

free-range chicken  6

organic grass-fed carne asada  9

wild-caught grilled king prawn  9

coriander lime rice (Vg)  6  /  black beans (Vg)  6

street corn (Vg)  6  /  sweet corn tamales (Vg)  10

poblano mac & cheese  8  /  manchego truffle fries  8

seasonal vegetables (Vg)  6

S I D E S

our signature entrées
served over hot lava stones
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*

our signature mole uses a unique blend of nearly 30 ingredients that are simmered & 
smoked for over 24 hours, a recipe that has been in our chef’s family for generations



pozole verde   9.5
tomatillo broth, white hominy, purple cabbage 

tostaditas  14
five house-made crispy corn tortillas, chipotle-dusted tofu, 
vegan parmesan, gem lettuce

guacamole   8
organic avocado, pomegranate seeds, lime pepitas, red onion, 
jalapeño, coriander, served w/ warm tortilla chips

empanadas oaxaca   14
soyrizo, jalapeño cabbage, vegan parmesan, pickled onion, 
vegan chipotle crema 

coconut sashimi mexicano   13
coconut, sliced cucumber, radish, avocado, pomegranate seeds,
leche de tigre, chile de arbol

vegan ceviche   15       
hearts of palm, lime, serrano, baby heirloom tomatoes, shaved 
coconut, mango 

vegan queso fundido   14
roasted pasilla chile, vegan queso fondue, mushroom, onion, 
soyrizo, served w/ corn tortillas
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el caesar  13
romaine, baby kale, lime pepita 
seeds, garlic herb bread crumbles, 
vegan parmesan tossed in our 
signature vegan caesar dressing

mexican fattoush  15
organic romaine heart lettuce, 
lemon balm, cherry tomato, 
radish, corn tortilla crumbles, 
red onion, coriander, grilled 
corn, cucumber, roasted ancho & 
sea salt vinaigrette, topped chili 
flakes & tajin

chef’s enchiladas
soft corn tortillas served w/ black beans & coriander lime rice, topped w/ 
vegan parmesan w/ your choice of sauce (oaxacan mole negra or tomatillo 
coriander chile sauce)
wild mushroom   24
chipotle-dusted tofu   26

5 house-made
corn tortillas served 

w/ salsa, lime, 
coriander, onion

beef vegano  20
vegan picadillo  18
wild mushroom  20     

choose from:

soyrizo & potato   12
soyrizo & potato, grilled 
pineapple, habanero salsa, 
pickled onion

vegan ensenada   12
crispy beer-battered pea & soy 
protein, cucumber, radish slaw, 
tajin, roasted garlic habanero 
crema

pollo vegano   13
organic vegan chicken, roasted 
onion & jalapeño, tomatillo 
avocado salsa, garlic mojo, 
radish, vegan parmesan 

wild mushroom   12
sautéed wild mushrooms, onion, jalapeño, micro citrus mix, roasted 
tomatillo salsa, avocado mojo, vegan parmesan
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(butter lettuce shell upon request) 

S T R E E T
T A C O  B O X  

* consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.      ** all prices are inclusive of VAT at current prevailing rate. Please note a discretionary service charge of 12.5% will be added to your bill.                                                    20191212GY

w/ sweet-chipotle, onion, poblano pepper 
served w/ pico de gallo, tortillas, rice & beans

beef vegano  30
vegan beef

mushroom  26
mushroom steak

madera salad (Vg)  15
mixed baby kale, haricot vert, hearts 
of palm, baby heirloom tomato, red 
onion, toasted pine nuts, chia seeds, 
quinoa, california plum tossed in our 
signature spicy dijon vinaigrette

avocado & roasted garlic  13.5 
vegan white cheddar, roasted garlic avocado purée, roma 
tomatoes, red onion, coriander, balsamic reduction, lime 
pepita seeds

beef vegano  15  
beef vegano w/ vegan mozzarella, roasted poblano pepper, 
pico de gallo, jalapeño threads & coriander pesto 

tequila tofu  19.5  
tequila & evoo-marinated tofu, pesto-marinated heirloom 
tomatoes, melted vegan mozzarella, piquillo peppers,
topped w/ crispy shallots

truffle mushroom  18  
mixed wild mushrooms, white onion, garlic, chives, evoo 
w/ vegan truffle parmesan & arugula

mexican-style flatbread featuring wood-fired baked organic 

wheat & grain flatbread dusted w/ evoo, garlic & tajin

(gluten-free crust available upon request)

the madera vegan burger   23
house-spiced beyond burger blend, secret sauce, butter lettuce, fresh organic 
tomato, vegan mozzarella
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add protein to any salad
choose from:

beef vegano  10
chipotle-dusted tofu  10

coriander lime rice  6  /  black beans  6  /  street corn  6  

sweet corn tamales  10  /  vegan mac & cheese  8

truffle fries  8  /  seasonal vegetables  6

S I D E S

our signature entrées
served over hot lava stones
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*

our signature mole uses a unique blend of nearly 30 ingredients that are 
simmered & smoked for over 24 hours, a recipe that has been in our
chef’s family for generations

tofu  28
chipotle-dusted tofu

tofu   12
chipotle-dusted tofu, coriander 
jalapeño marinade, sweet pepper, 
smoked guajillo sauce & vegan 
parmesan
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“if you want to make some memories, add some tequila.”
-unknown



C Ó C T E L E S  D E  A G AV E

A M A N T E  P I C A N T E   1 6
avion si lver,  l ime juice,  agave,  serrano pepper,  cor iander,  taj in

M I  S E R R A N A   1 4
ocho reposado,  serrano pepper,  agave,  l ime juice,  cucumber

LO S  M U E RTO S   1 7
don jul io anejo,  blood orange,  l ime,  act ivated charcoal  agave,  hibiscus

A L M A  D E  S O L   1 6
avion reposado,  turmeric  & chi l i  infused chase elderf lower l iqueur,  lemon,  passion fruit ,  
cynar amaro,  red wine f loat

C O M O  L A  F L O R   1 5
codigo rosa,  guava,  l i l let ,  lemon juice,  rose water

W I N N I E  D E  P O O H   1 7
casamigos blanco infused w/ chamomile,  green chartreuse,  mint ,  g inger,  lemon,  wildf lower honey

T R A N Q U I LO   1 7
i legal  mezcal ,  matcha agave,  yuzu,  ancho reyes verde,  grapefruit

M O N O  S E E  M O N O  D O   1 6
monkey 47 gin ,  i legal  joven mezcal ,  l ime juice,  homemade blackberry,  strawberry & ci lantro gomme

E A ST  L O S   1 6
i legal  joven mezcal ,  homemade citrus mix ,  guaji l lo-mango shrub,  aperol

L A  M O R A D A   1 5
i legal  joven mezcal ,  dol in blanc,  el  gobernador pisco,  yel low chartreuse,  butterf ly  f lower

PA PA S I TO   1 8
del  maguey vida mezcal ,  p ineapple gomme, campari ,  montenegro amaro

C A Z A  F O RT U N A S   4 0
don jul io 1942,  habanero infused i legal  joven joven,  mango agave,  l ime,  taj in

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

don jul io 1942,  habanero infused i legal  joven joven,  mango agave,  l ime,  taj in

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.



O T R A S  O P C I Ó N E S

A G U A  F R E S C A   1 4
absolut  elyx ,  coconut water,  canela,  lemon,  pineapple,  aperol

U N  M O - M E N TA   1 4
monkey shoulder,  l ’orgeat ,  tamarind,  l ime,  averna amaro,  mint ,  taj in

N O  M A M E S !   1 4
don q spiced rum, mint ,  lemon juice,  agave,  passion fruit ,  merlet  cassis ,  mr.  black coffee l iqueur 

TO C A   1 5
altos plata,  f resh l ime juice,  agave,  lava salt

O A X A C A N   1 5
i legal  joven mezcal ,  f resh l ime,  agave,  lava salt ,  sal  de gusano

G H O ST  R I D E R   1 5
altos plata,  f resh mint ,  l ime juice,  agave

G U AVA  1 5
altos plata,  merlet  tr iple sec,  guava,  thyme,  l ime

PA S S I O N  F R U I T   1 6
avion reposado,  passion fruit ,  l ime,  agave

H I B I S C U S   1 4
ocho blanco,  cucumber,  hibiscus,  basi l ,  l ime

P R I C K LY  P E A R   1 4
avion blanco,  l ime juice,  agave,  pr ickly  pear

T H A I  B A S I L   1 4
ocho blanco,  thai  basi l ,  l ime,  agave

M A R G A R I TA S

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

avion blanco,  l ime juice,  agave,  pr ickly  pear

ocho blanco,  thai  basi l ,  l ime,  agave

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.



C E R V E Z A S  Y  S I D R A S

c u r i o u s  b r e w   6

p a c i f i c o  l a g e r   6

m e n a b r e a  l a g e r   6

t o a s t  a m e r i c a n  p a l e  a l e   6 . 5 

m o d e l o  l a g e r   6

c u r i o u s  a p p l e  c i d e r   7 . 5

W I N E S   B Y  T H E  G L A S S

BUBBLES
möet & chandon brut imperial nv, champagne, france   15/70 
möet & chandon rose nv, champagne, france   20/140      
      prosecco superiore jeio brut, veneto italy  13/50

r de ruinart brut nv, champagne, france  22/125 
ruinart rose nv, champagne, france   34/190

WHITE
 
 
  jean biecher pinot blanc, alsace, france ’18  7.5/31  
a to z pinot gris, oregon, usa ‘18   13.6/58

      mantlerhof weitgasse gruner-veltliner, kremstal, austria ’17   9/45
   peth wetz unfiltered riesling, rheinhessen, germany ‘18   12/53
   st cosme little james basket press viognier sauvignon blanc, rhone, france ‘18   9.5/38

craggy range te muna sauvignon blanc, marlborough, new zealand ‘19   13/56
  xanadu exmoor chardonnay, margaret river, australia ‘17   10.5/44

RED
   domaine st jacques cotes du rhone, rhone, france ‘18   9/35
   zensa nero d’avola, sicilia, italy ‘18   9.5/38 

Vsustainable vegan O organicS B biodynamic

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

    domaine st jacques cotes du rhone, rhone, france ‘18   9/35
sicilia, italy ‘18   9.5/38 

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.
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all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

W I N E S   B Y  T H E  G L A S S

RED
   xanadu exmoor cabernet sauvignon margaret, river, australia   8.5/41
   zensa nero d’avola, sicilia, italy ‘18   9.5/38
   argento reserva malbec, mendoza, argentina   10.5/45
   valpolicella ripasso superiore classico la dama, veneto, italy ‘15   13.5/56
   alois lageder pinot noir, alto adige, italy ’17   12/62

ROSÉ
  a l’ombre des parasols vaucluse, rhone, france ‘18   8/35

mirabeau pure cotes de provence, provence, france ‘18   9.5/58

Vsustainable vegan O organicS B biodynamic
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W I N E S  B Y  T H E  B O TT L E
Vsustainable vegan O organicS B biodynamic

BUBBLES
möet & chandon brut grand vintage, champagne, france ‘12   150
möet & chandon grand vintage rose, champagne, france ’09   210    
   albourne estate multi-vintage, sussex, england   65

palmer & co brut reserve nv, champagne, france   75 
ruinart blanc de blancs, champagne, france   175
dom pérignon brut, champagne, france ‘09   340
krug ‘grane cuvee’ brut, champagne, france ‘09   380  
perrier-jöuet brut, champagne, france   90
perrier-jöuet blanc de blancs brut, champagne, france   160 
perrier-jöuet belle epoque brut, champagne, france ‘08   250 
veuve clicquot yellow label brut nv, champagne, france   125 
veuve clicquot brut rose nv, champagne, france   135     
veuve clicquot brut vintage, champagne, france ’08   160 

S



all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

W I N E S  B Y  T H E  B O TT L E
Vsustainable vegan O organicS B biodynamic

WHITE
 
 
 
 
 

 zensa fiano, puglia, italy ‘18  40
  moli dels capellans atrevida parellada, conca de barbera, spain ’17   41  
riff pinot grigio, alto adige, italy ’18   35
 scala ciro bianco, calabria, italy ’18   42
 apremont cuvee gastronomie, jean perrier et fils, savoie, france ’17   43

veralda malvazija istriana, istria, croatia ’18   48
alois lageder chardonnay, alto adige, italy ’18   51
 
 
 
 
 
 

 creation viognier, walker bay, south africa ’19   52
 suavia monte carbonare soave classico veneto, italy ‘17   64 
 acustic cellars, ritme blanco, priorat, spain ’17   64 
 château guiraud le g de guiraud, bordeaux, france ‘16   64 
 paul jaboulet aine crozes hermitage les jalets, bordeaux, france ’17   

67   josef chromy pepik sekt riesling nv, tasmania, australia   68
      domaine alphonse mellot sancerre la moussiere, loire, france ’18   78
 
 
  domaine robert denogent vire-clesse, burgundy, france ’16   82   
domaine grand veneur chateauneuf-du-pape, rhone, france ’18   85

morgan double l vineyard chardonnay, california, usa ’16   99
markus molitor saarburger rausch auslese gold cap, mosel, germany ’16   125
ladoucette de l pouilly-fume, loire, france ’16   130
maison caroline lestime chassagne-montrachet 1er cru les champs gains, burgundy, france ’16    145 
chateau de beaucastel el chateauneuf du pape, rhone, france ’12   185
chateau smith haut lafitte pessac-leognan, bordeaux, france ’14   210

RED
   primitivo zensa, puglia, italy ’18   35
   battle of bosworth puritan shiraz, mclaren vale, australia ’17   50
    marc kreydenweiss costieres de nimes perrieres, rhone, france ’16   51
   domaine de l’r chinon canal des grands pieces, loire, france ’18   53
   las moradas de san martin initio garnacha, madrid, spain ’11   54
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all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

W I N E S
Vsustainable vegan O organicS B biodynamic

RED 
chateau la lagune mademoiselle l haut medoc, bordeaux, france ’15   65
   rocca di frassinello sughere di frassinello, tuscany, italy ‘15   68
      quinta do vallado, douro, portugal ’16   65
 
 
 
 
 
 
 
 
 

 bodegas bhilar phincas alavesa, rioja, spain ’15   70
 paul jaboulet aine st joseph grand pompee, rhone, france ’16   71    

  sancerre rouge iconoclaste domaine fouassier, loire, france ’18   71  
 marcel lapierre morgon, beaujolais, france ’17   74

  truchard cabernet sauvignon, napa, usa ’16   79
  craggy range gimblett gravels syrah, hawkes bay, new zealand ’16   80 
  domaine michel magnien cote de nuits villages, burgundy, france ‘14   82 
craggy range te muna pinot noir, martinborough, new zealand ’16   86  
vietti barolo castiglione, piedmont, italy ’13   130 

catena river stones adrianna vineyard malbec, mendoza, argentina ’15   140  
penfolds rwt barossa valley shiraz, barossa, australia ’11   195
opus one overture (2018 release), napa, usa nv 230
domaine drouhin laroze chambertin clos de beze gran cru, burgundy, france ’16   300 
tenuta san guido sassicaia tuscany, tuscany, italy ’10   380
chateau leoville las cases st julien, bordeaux, france ’95   430

ROSÉ
domaine teisseire coteaux varois en provence, provence, france ‘18   40
  alois lageder lagrein, alto adige, italy ’17   58
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all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

T E Q U I L A

o l m e c a  a l t o s  p l a t a
o l m e c a  a l t o s  r e p o s ad o

a p r e n d i z  e n s e m b l e  t e p e x t a t e  

a q u a r i v a  b l a n c o
a q u a r i v a  p r e m i u m  r e p o s ad o
a q u a r i v a  r e p o s ad o

a r e t t e  a ne j o

a v i o n  a ne j o
a v i o n  r e p o s ad o
a v i o n  r e s e r v a  4 4
a v i o n  s i l v e r

b e r r u e c o  r o c k  r e p o s ad o

c a s a m i g o s  a ne j o
c a s a m i g o s  b l a nc o
c a s a m i g o s  r e p o s ad o

c a s a  n o b l e  r e p o s ad o

c a s c o  v i e j o  b l a nc o

c a s i n o  a z u l  ‘ h o r s e ’  s i l v e r

c l a s e  a z u l  p l a t a
c l a s e  a z u l  r e p o s ad o
c l a s e  a z u l  u l t r a

c o a  d e  j i m a  r e p o s ad o
c o a  d e  j i m a  s i l v e r

c o r r a l e j o  r e p o s ad o
c o r r a l e j o  b l a nc o
c o r r a l e j o  a ne j o

A G AV E S

1 0
1 3

2 3 . 5

9
1 0 . 5
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1 2

1 6
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1 7

2 1
1 2
1 9

1 7

9
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3 9
4 3
2 7 5

1 2
1 2

1 5
1 4
1 5

c o r a z o n  b l a nc o
c o r a z o n  r e p o s ad o
c o r a z o n  a ne j o

c o d i g o  1 5 3 0  b l a nc o
c o d i g o  1 5 3 0  r e p o s ad o
c o d i g o  1 5 3 0  r o s a

d o n  f u l a n o  b l a nc o
d o n  f u l a n o  f u e r t e  
s i l v e r  o v e r p r o o f
d o n  f u l a n o  r e p o s ad o

d o n  j u l i o  a ne j o  1 94 2
d o n  j u l i o  a ne j o  7 0  c r i s t i l l a no
d o n  j u l i o  a ne j o
d o n  j u l i o  b l a nc o
d o n  j u l i o  r e p o s ad o

d o n a  c e l l a  b l a nc o

e l  m a y o r  b l a nc o

e l  t e s o r o  7 0 t h  a n n i v e r s a r y  
e l  t e s o r o  r e p o s ad o

e s p o l o n  r e p o s ad o

f o r t a l e z a  a ne j o
f o r t a l e z a  b l a nc o
f o r t a l e z a  r e p o s ad o
f o r t a l e z a  s t i l l  s t r e n g t h

g 4  a ne j o
g 4  b l a nc o
g 4  r e p o s ad o

g r a n  o r e n d a i n  a ne j o
g r a n  o r e n d a i n  b l a nc o
g r a n  o r e n d a i n  r e p o s ad o

1 0
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1 2 . 5
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1 4
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T E Q U I L A

g r a n  p a t r o n  p i e d r a  e x t r a  a ne j o

h e r e n c i a  d e  p l a t a  a ne j o

h e r r a d u r a  a ne j o
h e r r a d u r a  d i r e c t o  d e  a l a mb i q u e
h e r r a d u r a  p l a t a
h e r r a d u r a  r e p o s ad o
h e r r a d u r a  r e p o s ad o  p o r t  c a s k
h e r r a d u r a  s e l e c c i o n  s u p r e m a

j o s e  c u e r v o  g r a n d  c e n t e n a r i o
j o s e  c u e r v o  g r a n  c e n t e n a r i o
a n e j o
j o s e  c u e r v o  g r a n  c e n t e n a r i o
r e p o s a d o
j o s e  c u e r v o  r e s e r v a
d e  l a  fa m i l i a

j o y a s  d e  m e x i c a  b l a nc o  
j o y a s  d e  m e x i c o  r e p o s ad o

k a h  t e q u i l a  a ne j o
k a h  t e q u i l a  r e p o s ad o  

l e  c e r t e z a  b l a nc o
l e  c e r t e z a  r e p o s ad o

l u n a z u l  a ne j o
l u n a z u l  b l a n c o
l u n a z u l  r e p o s ad o

m a e s t r o  d o b e l
d i a mo n t e  r e p o s ad o  
m a e s t r o  d o b e l
h u m i t o  s m o k e d  t e q u i l a  
m a e s t r o  d o b e l  s i l v e r
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o c h o  b l a nc o
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p a s o t e  b l a nc o
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p a t r o n  s i l v e r

p u e b l o  v i e j o  b l a nc o

p o r f i d i o  p l a t a

p e l i g r o s o  r e p o s ad o

p u r a  v i d a  a ne j o

r e s e r v a  d e l  s e n o r  a ne j o
r e s e r v a  d e l  s e n o r  b l a nc o
r e s e r v a  d e l  s e n o r  r e p o s ad o

s a t r y n a  b l a nc o
s a t r y n a  c r i s t a l i no

s i e t e  l e g u a s  a ne j o
s i e t e  l e g u a s  d ’ a n t a n o
e x t r a  a ne j o

s a u z a  t e q u i l a  d e  a g a v e

t a p a t i o  a ne j o  1 3 . 5
t a p a t i o
e x c e l e nc i a  g r a n  r e s e r v a  e x t r a

1 7
1 5
1 6

1 0
1 1
1 6

1 7
1 8

1 8
7 9
1 2 . 5

8

1 8

1 6

24

1 2
1 0 . 5
1 0 . 5

2 0 . 5
4 0 . 5

2 1
7 2

1 2 0

1 3 . 5
5 6

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

1 4 . 5

1 4

t a p a t i o
t a p a t i o
e x c e l e nc i a  g r a n  r e s e r v a  e x t r a

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.



T E Q U I L A

t e q u i l a  1 5 1 9  b l a nc o  
t e q u i l a  1 5 1 9  r e p o s ad o
t e q u i l a  3 0 - 3 0  b l a nc o  
t e q u i l a  e n e m i g o  0 0  e x t r a  a ne j o  
t e q u i l a  e n e m i g o  8 9  a ne j o  c r i s t a

t e r r a l t a  e x t r a  a ne j o  4 0 %  
t e r r a l t a  e x t r a  a ne j o  5 5 %  
t e r r a l t a  b l a nc o  5 5 %  
t e r r a l t a  r e p o s ad o

u w a  b l a n c o  

v i l l a  l o b o s  a ne j o  
v i l l a  l o b o s  r e p o s ad o

v i v i r  t e q u i l a  a ne j o
v i v i r  t e q u i l a  b l a nc o
v i v i r  t e q u i l a  r e p o s ad o

M E Z C A L

a l i p u s  s a n t a  a n a  d e l  r i o
a l i p u s  s a n  a n d r e s

b o z a l  c o y o t e  
b o z a l  c u i z e

c a s a m i g o s

c l a s e  a z u l  d u r a n g o

c o r t e  v e t u s t o  e n s a mb l e  
c o r t e  v e t u s t o  e s p ad i n
c o r t e  v e t u s t o  t o b a l a  

A G AV E S

1 0
1 0
9 . 5
3 8
1 9 . 5

1 9 . 5
24
1 5
1 3

1 5

1 2 . 5
1 1

1 4
1 2
1 2 . 5

1 7
1 8

3 0
2 0

2 1

8 9

3 1 . 5 0
1 9
3 3

c r e y e n t e  m e z c a l  j o v e n

d e l  m a g u e y  m e z c a l  v i d a
d e l  m a g u e y  p e c h u g a  me z c a  
d e l  m a g u e y  w i l d  t e p e x t a t e  me z c a

e l  s e n o r i o  j o v e n  b l a nc o

g u s a n  r o j o  m e z c a l

i l e g a l  a ne j o  
i l e g a l  j o v e n
i l e g a l  r e p o s ad o

j a r a l  d e  b e r r i o  m e z c a l  

ko c h  me x i c a no
ko c h  b a r r i l

l a  p e n c a  m e z c a l  c o n  g u s a n o

l o s  d a n z a n t e s  r e p o s ad o
l o s  d a n z a n t e s  j o v e n

m e t e o r o  m e z c a l  j o v e n

m e x i c a n  b u r r i t o  f i e s t e r o  m e x c a l

m e z c a l  e n m a s c a r a d o  4 5  
m e z c a l  e n m a s c a r a d o  ‘ 54

m e z c a l  m a r c a  n e g r a  e n s a mb l e
m e z c a l  m a r c a  n e g r a  e s p ad i n
m e z c a l  m a r c a  n e g r a  s a n  ma r t i n
m e z c a l  m a r c a  n e g r a  t e p e z t a t e
m e z c a l  m a r c a  n e g r a  t o b a l a

m e z c a l  u n i o n  u n o

1 6

1 4
6 2
3 5

1 5

9 . 5

2 7
1 5
1 5

1 0

2 3
24

1 2 . 5

2 3
2 2

1 5 . 5

1 2

1 9
24 . 5

2 2 . 5
1 9
2 5
2 6 . 5
2 6 . 5

1 4

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

3 1 . 5 0
1 9
3 3

m e z c a l  m a r c a  n e g r a  

m e z c a l  u n i o n  u n o

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.



M E Z C A L

m o n t e l o b o s  
m o n t e l o b o s  j o v e n

o l l 1 n  m e z c a l  a ne j o  o c e l o t i
o l l 1 n  m e z c a l  r e p o s ad o  c a i m a n

q u i q u i r i q u i  m a t a t l a n  m e z c a l
e s p ad i n

s e  b u s c a  m e z c a l  a ne j o

s i e t e  m i s t e r i o s  a r r o q u e no
s i e t e  m i s t e r i o s  d o b a - y e j  
s i e t e  m i s t e r i o s  t o b a l a  

x i c a r u  s i l v e r

O T R O S  A G AV E S

b a l a n  r a i c i l l a  c o s t a
b a l a m  r a i c i l l a  s i e r r a

d i s t i l l e r i e  d e  p a r i s  a g a v e

e l  d e s t i l a d o  a g u a r d i e n t e  d e  c a n
e l  d e s t i l a d o  a g u a r d i e n t e  d e  p a n
e l  d e s t i l a d o  b a r r i l  e s p ad i n
e l  d e s t i l a d o  b i c u i x e
e l  d e s t i l a d o  b i c u i x e  m ad r e c u i x e
e l  d e s t i l a d o  e s p ad i n  g u i s he
e l  d e s t i l a d o  e s p ad i l l a
e l  d e s t i l a d o  m ad r e c u i x e
e l  d e s t i l a d o  p a p l o m e
e l  d e s t i l a d o  p e c h u g a  d e  a m e y a l t
e l  d e s t i l a d o  p e c h u g a  d e  m o l e  p o  

1 4 . 5
1 5

2 7 . 5
1 7 . 5

1 2 . 5

1 9 . 5

3 5
1 6
4 3

1 6 . 5

2 2 . 5
2 1 . 5

2 3 . 5

1 7 . 5
1 6
3 1
3 9
3 8 . 5
2 6
2 8
3 4
3 6
4 6
4 7

A G AV E S

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

p e c h u g a  d e  a m e y a l t
p e c h u g a  d e  m o l e  p o  

3 6
4 6
4 7

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

O T R O S  A G AV E S

e l  d e s t i l a d o  s i e r r a  ne g r a
e l  d e s t i l a d o  t o b a l a  
e l  d e s t i l a d o  t o b a z i c he

h a c i e n d a  d e  c h i h u a h u a  s o t o l
p l a t a
h a c i e n d a  d e  c h i h u a h u a  s o t o l
a ne j o  
h a c i e n d a  d e  c h i h u a h u a  s o t o l
r e p o s ad o

l a  v e n e n o s a  s u r
l a  v e n e n o s a  s i e r r a
l a  v e n e n o s a  p u n t a s  r a i c i l l a
l a  v e n e n o s a  c o s t a

4 0
2 9
5 1

1 2

1 5

1 7

2 3
1 9
3 8
2 2



all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

GIN

east london liquor co.  10 

bbr no.3 gin   10     

hepple gin   11

gin mare   12  

bermondsey old tom   10 

portobello road   10 

tanqueray 10   10         

star of bombay   11

RUM

takamaka white   10 

takamaka extra noir   14   

don q oak barrel spiced   10 

mount gay black barrel   10

VODKA

east london liquor co   10 

ketel one   10

cariel   10

black cow   10     

ramsbury vodka   10

S P I R I TS

hendricks   11

warner edwards honeybee   13 

warner edwards elderflower   11 

chase rhubarb and bramley apple  13 

ki no bi   14

sipsmith sloe gin   10

the botanist   11.5

rutte old simon jen   10.5

monkey 47  13

plantation overproof   13  

el dorado 15   15 

diplomatico mantuano   10

titos 10 

belvedere 11 

douglas fir 14.5 

grey goose 11 

absolut elyx  12



all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

WHISKEY

monkey shoulder   10     

johnnie walker green label   16 

benriach 10   11 

johnnie walker black label  10 

chivas 18   18

US WHISKEY

old forester   10

rittenhouse straight rye 100 proof  14.5 

gentleman jack   11.5

sonoma rye  13

stork club rye  23

woodford reserve  11

maker’s mark bourbon  10

IRISH WHISKEY

redbreast 12   14

writers tears copper pot   11 

connemara peated irish   11 

jameson  10

S P I R I TS

glenfiddich 15   16

auchentoshan three wood   16 

macallan 18 year sherry oak   54 

the english original single malt  13

WORLD WHISKEY

mars maltage cosmo  16 
japan

whistle pig 10 year  25 
canada

mackmyra svensk rok  12 
norway

nikka coffey grain  16 
japan

nikka from the barrel  15 
japan

NIGHT CAPS

hennessey vsop   10.5

remy martin vsop   12.5



all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

all prices are in £ & inclusive of VAT at the current prevailing rate. please note a discretionary service charge of 12.5% will be added to your bill.
In accordance w/ the weights & measures act 1995 the measure for sale of spirits in these premises is 50ml. we also serve 25ml measures on all spirits & 175ml measures on all wines by the glass.

C O F F E E   4

latte

cappuccino

flat white

hot chocolate

americano

espresso

double espresso

macchiato

double macchiato

filter coffee

T E A   4

everyday brew

earl grey strong

chai tea

peppermint leaves

green tea w/ mint

chamomile flowers 

moa feng green tea

C O L D  D R I N K S

SOFT DRINKS

karma cola / diet cola  4 

ginger beer  4

lemonade  3.5

ginger ale  3.5

soda water  3.5

tonic water / diet tonic  3.5

JUICES  4

orange

apple

cranberry

pink grapefruit
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