
OTHERS

COCKTAILS WINES BEERS & CIDERS

NON-ALCHOHOLIC & SOFTS

NEWBIES

Simone...        12.5
is your new, exotic, fresh, nutty Coupette   
Bacardi Carta Blanca | Bacardi Coconut | Lemongrass | Hibiscus | Lime  

Lipster...         12.5
is your new, rich, strong, sultry Martini    
Bulleit Bourbon | Fig | Cacao | Acorn Essence 

Sergeant Pepper...        13.5
is your new, spicy, fizzy, tropical Highball
El Tequileño Reposado Tequila | Pineapple Cordial | Black Pepper Tincture | Soda

Diabla…             14
is your new, juicy, aromatic, decadent ‘Champagne’ Cocktail 
Patrón Reposado | Blackcurrant | Ginger | Lime | Prosecco

Vulcan…            14
is your new, bold, luscious, creamy Straight Up Cocktail
Fresh Monkey White Whisky | Almond | Pineapple Shrub | Egg White | Lime

Persiana...           14
is your new, soft, tangy, floral, delicious Elixir   
Tanqueray No. TEN | Saffron | Apricot | Chamomile | Lemon | Egg White 

IDOLS

Lemon Song…           12
Class of 2022    
NL Limoncello | Elderflower cordial | Lemon | Prosecco | Soda  

Crossfire Hurricane…       12.5
Class of 2017    
Discarded Banana Rum | Goslings Black Seal | Bacardi Carta Blanca | Wray & Nephew
Lemon | Sugar | Pineapple | Orange | Bitters | Passionfruit
 
Habanero Highball…          12
Class of 2022     
Ketel One Vodka | Ketel One Citroen | Watermelon | Habanero | Lemon | Soda 

Lutra…         12.5
Class of 2019      
Roku Gin | Akashi-Tai Sake | Lemon | Peach | Sugar 

Rhubarb Americano…          13
Class of 2021    
Hendrick’s Gin | Aperol | Cocchi Americano | Tonic | Strawberry | Rhubarb

Moby Dick…           14
Class of 2017         
Johnnie Walker Black Label (Coconut Oil-Washed) | Salted Caramel  

CLASSICS

Tommy’s Margarita…          11 
by Julio Bermejo, San Francisco: “London bartenders gave it the name”
El Tequileño Blanco Tequila | Agave | Lime

Mai Tai…            13
by Victor J Bergeron, Oakland: “The top tourist tantalizer”  
Brugal 1888 rum | Fair Kumquat | Lime Juice | Orgeat

Clover Club…        12.5
by Julie Reiner, NYC: “99% of the population love this drink!”  
Bombay Sapphire Gin | Raspberry | Lemon | Dry Vermouth | Egg White 

Russian Spring Punch…          13
by Dick Bradsell, London: “A spiked Kir Royale over ice” 
Grey Goose Vodka | Cassis | Raspberry | Fresh Lemon | Champagne

Penicillin...           13
by Sam Ross, NYC:  “Smoke on the nose, sweet spice underneath”      
Monkey Shoulder Whisky | Ginger | Lemon | Sugar | Bitters | Islay Whisky

El Matador...           14
by William J, first appeared in the "Café Royal Cocktail book" in 1937 
Patron Silver | Kumquat liqueur | Lime | Pineapple Juice

TO SHARE

Pamplemousse Sangria…           40
when the living is easy. Serves 4.
Pinot Grigio Rosé | Orange Juice | Metaxa | Pink Grapefruit
Orange Blossom | Passion Fruit 

Paloma’roid…           55
gather the crew and make a memory. Serves 4.
El Tequileño Blanco Tequila | Pink Grapefruit | Lime | Agave | Salt | Polaroid

WHITE

Les Béraudies                    8.5/35
Cosse Maisonneuve, Sud Oust | Chardonay Sauvignon, Ugni Blanc | 13%

Blaye Cotes de Bordeaux                   10/45
Mathieu Cosse | Sauvignon, Muscadelle | 12.5%

Leirana                     50
Rias Baixas | Albariño | 12.5%

ROSÉ

Le Vent Voiles                    8.5/35
Provence | Cinsault | Grenache | 12.5%

RED

Le Vent Voiles                    8.5/35
Provence | Grenache | Cab Sauv | 13.5%

Blaye Cotes de Bordeaux                   10/45
Mathieu Cosse | Merlot, Cab Sauv & Franc | 13%

Côtes de Rhone Village                   50
Vielles | Grenache Mourvèdre | 13%

FIZZ

Santa Eleni Prosecco | 10.5%                  9/45
Crémant de Loire | 12%                   10/60
Pol Roger NV | 12.5%                   100
Ruinart Blanc de Blancs | 12.5%                  140 
Laurent Perrier Cuvee Rosé | 12%                                140

Fourpure Bermondsey Lager (Draught)     5.5
Lager | 340ml | Chilled Beer Mug | 4.2%

Fourpure Easy Peeler       6
IPA | 330ml | Can | 4%

LOCA Lager       6
(99kcal) | Lager | 330ml | Can | 4%

Lucky Saint       5
Non-Alc Lager | 330ml | Bottle | 0.5%

SXOLLIE Golden Delicious Cider     6
South Africa | Golden Apple | 330ml | Bottle | 4.5%

Habanero Lowball (Watermelon | Habanero | Lemon | Coast Soda)                 7
Mallow Spritz (Lemongrass | Hibiscus | Lime | Coast Soda)                 7
Three Cents Grapefruit Soda                    4
Red Bull Tropical | Watermelon | Sugar Free | Energy                  4
Old Jamaican Ginger Beer                     3
Coke | Diet Coke                      3
Ginger Ale | Lemonade | Tonic | Soda | Juices                   3

Nine Lives Bomber Jacket       150
100ml Moby Dick to go      20
6 pack LOCA Lager       30
Shot for your server       5
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FOOD
SNACKS

Guacamole (VG/GF)        9
Freshly crushed avocado, pico de gallo & corn tortilla chips

Cheese & Onion Quesadilla (V)     9.5
Grilled 3 cheese mix, onion, soft corn tortilla & El Tigre’s salsa roja

Mariscos Fritos       9.5
Battered catch of the day, calamari, squid, lime & El Tigre’s salsa verde

Ceviche de Pescado       12
Lime cured catch of the day, & pico de gallo with tortilla chips

Olives (V/VG)       4.5
Spanish gordal, pitted

Gourmet Popcorn (V)      4.5
Sweet - Salted caramel
Savoury - Truffle & olive oil 

TACOS (PER PAIR)

Baja        10.5
Beer battered catch of the day, pickled cabbage, pico de gallo, 
El Tigre’s salsa roja & chipotle mayo

Camarones (GF)       12
King prawns, avocado cream, pickled onions and a roasted habanero & pineapple salsa

No-fish Baja (V/VG)                    9
Beer battered banana blossom marinated in soy & lime, pickled cabbage, 
pico de gallo, El Tigre’s salsa roja & chipotle mayo

Calabacitas (V or VG/GF)      9
Chargrilled courgettes & baby corn marinated in oregano & garlic, 
avocado cream, salsa verde, feta & hibiscus flowers

Barbacoa de Res       12
Slow cooked beef brisket marinated in dry Chilli’s adobo with white onion and coriander 
served with consomé and dark pasilla salsa on the side

Tinga de Pollo       12
Pulled-Shredded chicken breast in chipotle adobo served with pasilla salsa, 
iceberg lettuce & sour cream

SWEET

Churros con chocolate       6
Churros tossed in cinnamon sugar, served with chocolate sauce & dulce de Leche

* ... THE INTIMATE ACT OF SHARING DELICIOUSNESS
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