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Tequila is made from blue agave in the state of Jalisco, and a few other small
areas. Tequila has 3 aging categories, blanco, which is a clear un-aged tequila that
is bottled immediately or after a short rest. Reposado, which is aged in wooden
barrels for 2 - 11 months, & Anejo, which is aged in wooden barrels for a minimum
of 12 months.

El Jimador Blanco, Amatitan, Jalisco 5/ 10

El Jimador Reposado, Amatitan, Jalisco 5/ 10

Vivir Blanco, Jalisco 6/ 11

Vivir Reposado, Jalisco 7/ 13

Vivir Afejo, Guanajuato, Jalisco 9/17

Cazcabel Yuéatan honey, Atotonilco El Alto, Jalisco 6/ 11
Cazcabel Coffee Tequila, Arandas, Jalisco 5.5/ 10

WZ_W 25ml / 50m|

Mezcal is a spirit made from the hearts of the agave plant. Mezcal can be
made from up to 28 different types of agave (tequila can only be made from
blue agave). In Mezcal production, the agave hearts are roasted in under-
ground pits with wood and rocks, which is how mezcal gets it's characteristic
smokiness

Amaras Verde, Espadin, Ciudad de México 6.5/ 13

El Camino Del Pensador, Espadin, Miahuatlén, Oaxaca 6.5/ 12
Ojo de Dios, Espadin, San Luis del Rio, Oaxaca 8/ 15

Ojo de Dios Cafe, San Luis del Rio, Oaxaca 7/ 13

Amores Cupreata, Mazatlan, Guerrero - Cupreata 9/ 17
Corte Vetusto Ensamble, Oaxaca,

Espadin, Tobala, Madrecuishe 9.5/ 18
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Katun Gin, Yucatan, México 7.5/ 14
17 botanical including chilli, fresh herbs, citrus fruits & spices

@W 25ml / 50ml

Charanda El Tarasco Silver, Jalisco, México 6.5/ 11
38% ABV, blended in barrel




Qessertsy

Mexican Dark Chocolate & Rum Tart V'
Butterscotch & fresh seasonal berries 7

Seasonal Tres Leches V'

A twist on a Mexican classic, sponge cake soaked with three types of milk,
topped with a yoghurt cream

Please ask your server for current flavour 7.5

Mexican Dark Chocolate Ganache V
Fresh seasonal berries 5

Mango Mousse V'
Coconut chips, mango compote 5
Selections of Ice creams and sorbets V'

Please ask your server for current flavours
Three scoops 6.5

Gweet wine 75mi 1 375mi

Chateau Le Luge, Sauternes, France 2019 8/ 39
Bold notes of caramelised fruits, pear, and toasted almond

Ceffee cocklails
Espresso Martini El Rayo Blanco Tequila, Cazcabel Coffee tequila,

coffee, sugar 15.5

Carajillo Licor 43, coffee, sugar rim. Served onice 10

Ot

Mexican Café de Olla
Filter coffee with orange and cinnamon syrup 5

Mexican Finca Aurora Coffee 100% Arabica medium roast
Espresso 3, double espresso 3.5, black Americano 3.5
cappuccino, latte, flat white, white Americano 4.5

Rare Tea Selection Pure loose-leaf 4

Please inform your server of any allergies. While we do take care to avoid cross contamination, we cannot guarantee the absence of any allergen in our food.
A discretionary service charge of 12.8% will be added to your bill




