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BOTANAS [BAR FODD]

CHICHARRON

Double Cooked Pork Belly, Salsa Verde Cruda, Red Onion
Sulphites

AGAVE WATERMELDN (VB)

Agave Infused Watermelon, Feta, Chives, Tigre’s Mexican
Seasoning
Dairy

CORN RIBS (VE)

Sweetcorn Ribs, Pumpkin Seed Salsa Macha, Feta
Sulphites

CHURRITOS (VE)

Crunchy Wheat Chips, Tigre’s Mexican Seasoning
Gluten

14

9.5

OLIVES (VE)

Spanish Gordal Olives 55

GUACAMOLE (VE)

Tigre’s Proper Guac, Homemade Totopos 10

CRUDD [RAW]

PALOMA CEVICHE

Sea Bream, Pink Grapefruit, Agave Leche De Tigre,
Plantain Chips
Fish, Sulphites

AGUACHILE

Lime Cured Prawns, Salsa Verde, Tostaditas
Crustaceans

MANGO CEVICHE [VE]
Mango Cheek, Kohlrabi, Pico De Gallo, Tostaditas

15
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CRUDO SAMPLER

All three of our ceviches o0



TACOS [TACODS]

EL GOBERNADOR

Caramelised Cheese Mix, Grilled Prawns, Salsa Roja,
Pico De Gallo
Crustaceans, Dairy, Sulphites

EL VEGETADOR (VG)

Caramelised Cheese Mix, Mushroom Mirasol, Salsa Roja,
Pico De Gallo
Dairy, Sulphites

BAJA

Battered Fish, Chipotle Mayo, Salsa Roja, Pico De Gallo,
Pickled Cabbage
Gluten, Sulphites

ND-FISH BAJA (VE)

Battered Banana Blossom, Chipotle Mayo, Salsa Roja, Pico
De Gallo, Pickled Cabbage
Gluten, Sulphites, Soya

CAMARONES

Grilled Prawns, Avocado Cream, Pickled Onions, Roasted
Pineapple Salsa
Crustaceans, Sulphites

BEEF BARBACOA

Slow Cooked Beef Brisket, Onions, Coriander, Beef
Consommé
Sulphites

CHICKEN TINGA

Shredded Chicken Breast, Chipotle Adobo, Pasilla Salsa,
Iceberg Lettuce, Sour Cream
Dairy, Sulphites

HONEO (VE)

Portobello Mushrooms, Jalapefo Mayo, Crispy Kale,
Roasted Tomato Salsa, Homemade Pickles
Sulphites, Soya

DULCE [SWEET]

CHURROS DE LA CALLE

Choux Pastry, Cinnamon Sugar, Chocolate Salsa, Dulce De
Leche Salsa
Gluten, Dairy, Eggs

Single

10

2 per
Serve
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SWEETE&LCHILLI* — JuicY - FRAGRANT - PICANTE
Don Julio Blanco Tequila, Watermelon, Habanero, 14
Lemon, Schweppes Soda Water

ALCOHOL FREE with Three Spirit Livener 10

*Pair with El Gobernador Taco

INNER CITY 75 — VELVET - FLORAL - ELEGANT

No. 3 Gin, Avallen Calvados, Blackberry Leaf, 15
Lemon, Crémant

MELLD* SILKY - SPARKLING - FRESH

Boatyard Vodka, Cocchi Americano, Honeydew 14
Melon, Cucumber Bitters

*Pair with Agave Watermelon

PLUM ‘N’ BASS ROUND - RIPE - FIERY

Martell VS, Plum, Lemon, Schweppes Ginger Beer 13

BIG - DEEP - COMPLEX

RHYTHM OF CANTARITO

El Tequilefio Blanco & Reposado, Ojo De Dios 14
Hibiscus, Lime, Grapefruit, Hibiscus & Cranberry Soda

ALCOHOL FREE with Pentire Seaward & Coastal Spritz 19

KIWI SPRITZ — TOTALLY - TROPICAL - TASTE

Grey Goose Vodka, Fino Sherry, Parafante Fig Leaf, 12
Kiwi, Schweppes Soda, Prosecco
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STRAIGHT | UP

BERMONDSEY BEE'S KNEES ~— RICH - INTRIGUING - ZESTY
with choice of City or Country Honey.

Boatyard Double Gin, Lemon, Bermondsey Street 14
Bees Honey

CARDBOARD CONCOROE = HERBACEDUS - DEEP - EARTHY
Patron Silver, Dangerous Don Mandarin, Aperol, 15
Amaro Montenegro, Lime

BRAZUKA FRESH - JUICY - PUNCHY
Velho Barreiro, Koosh Bitter, Blackberry, Lime, Basil 13
KNOCK-OFF COMPLEX - CARIBBEAN - COMFORT
Bacardi Carta Blanca, Veritas Rum, Strawberry, 12
Sumac, Pink Peppercorn, Lime

ALCOHOL FREE with Pentire Adrift & Botivo 9
BETTY’'S MANHATTAN* BOOZY - ORY - BERRILICIOUS
Bulleit Rye, Sipello Aperitif, Lillet Rosé, Raspberry 15
*Pair with Beef Barbacoa Taco

SWEET RE-LEAF* FRESH - GREEN - ALIVE
Ocho Blanco, Los Siete Misterious Doba-Yej Mezcal, 14

Fino Sherry, Aloe Vera
ALCOHOL FREE with Everleaf Marine & Forest 10
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EAST 8 HOLD UP* —  CLASSIC - FRUITY - PUNCH
Mikolasch Vodka, Aperol, Pineapple, Passion Fruit, 14
Lime
ALCOHOL FREE with Seedlip Spice 94 & Pentire 10

Coastal Spritz

*Pair with Chicharron

GODFATHER SOUR  DECADENT - BALANCED - TEXTURED

Michter's US*1 Bourbon, Disaronno, Lemon, Egg White 14

THE SWANSON =~ SHORT - DEEP - COMPLEX

Glenfiddich 15yo, Lagavulin 16yo, Black Cardamom, 16
Pineapple, Orbit IVO, Vanilla Bitters

STU RK SER\"BE* — CRISP - LIGHT - APPLE
Chairman’s Reserve Rum, Prosecco & Honey Syrup, 13
Lime

LOW ALCOHOL with Seedlip Grove & Prosecco 10

*Pair with Baja Fish Tacos

BANANA-RAMA =~ DECADENT - RICH - CREAMY

Monkey Shoulder, Discarded Banana Peel Rum, 14
Midnight Oil Coffee, Cream

OH... STUNNING CLASSIC - APERITIF - VIBRANT

Tanqueray No. Ten Gin, Desi Daru Mango Vodka, 14
Campari, Regal Rogue Red, Prosecco
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Don’t fancy a cocktail?
One of these simple, tasty Highballs is your new go-to.

T&T

El Rayo Blanco Tequila & Schweppes Tonic

MEZCAL PALOMA

Amaras Verde Mezcal, Three Cents Grapefruit Soda

YERBA MATE

10th Muse Vodka, Kinahan’s Small Batch, Yerba Mate
& Grapefruit Soda

GIN & MELON

Hendrick’s Gin & Schweppes Melon

SCOTCH & CHERRY

Johnnie Walker Black Label & Three Cents Cherry Soda

PEACH & COCONUT

Discarded Grape Skin Vodka, Merlet Peach &
Schweppes Peach Coconut

_FIZZIE
RASCALS
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THREESOMES

Three little tasters of divine spirits that tell a story.
3 x 15ml measures and a tableside tasting.

AMARAS

Espadin | Cupreata | LogiaAzul

Testing three different spirits from the Amaras range, nothing here too
crazy in the world of Agave, showing the range and quality coming from
this brand as an entry into Mezcal & Agave.

TEQUILA

Altos Plata | Ocho Repo | Fortaleza

This range of highland tequilas really shows the standard and quality of
liquid that comes from this area of the world, ending with one of the worlds
cleanest tequilas.

040 OE DIOS

Joven | Hibiscus | Café

This modern range of Mezcal shows traditional methods and what can be
done with a more modern approach to flavour.

DEL MAGUEY

Vida | Cremade Mezcal | Santo Domingo Albarradas

Del Maguey are the pioneers of hyperlocal mezcal production, highlighting
the unique qualities of this incredible spirit.

LOS SIETE MISTERIOS

Doba-Yej | Espadin Tepeztate | Coyote

This range of super premium Mezcals is the modern pinnacle of what can be
done using traditional, artisanal methods.

WHISK(E)Y
Singleton 12yo | Redbreast 12yo | Michter’s US*1 Rye

If we are talking spirits we can not forget the incredible world of whisk(e)y
and here you can sample a range of whiskies and grains from around
the world.
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BUBBLES

175ml Bottle
Perrier-Jouét Blanc de Blancs NV Champagne - 140
Perrier-Jouét Blason Rose Champagne - 115
Perrier-Jouét Grand Brut Champagne 18 75
Champagne Brut
Domaine de Veilloux 15 60
Crémant de Loire
Santa Eleni 12 50
Prosecco

175ml Bottle
WHITE
Les Béraudies 9 35
Cosse Maisonneuve | Chardonnay Sauvignon, Ugni Blanc
Le Vent Dans Les Voiles 9.5 38
Provence | Grenache, Cab Sauv
Blaye Cotes De Bordeaux 11 45
Matthieu Cosse | Sauvignon, Muscadelle
ROSE
Le Vent Dans Les Voiles 9.5 38
Provence | Cinsault, Grenache
RED
Le Vent Voiles 9 35
Provence | Grenache, Syrah
Blaye Cotes De Bordeaux 12 50

Matthieu Cosse | Merlot, Cab Sauv




BEER / CIDER

Asahi 5.5
Draught | Lager | Schooner | 5.2%

Orbit Ivo 6
Bottle | Pale Ale | 330ml | 4.2%

Orbit Nico 6
Bottle | Lager | 330ml | | 4.2% | Gluten Free

Lucky Saint 5
Bottle | Lager | 330ml | 0.5% | Low-Alcohol

Breton 6
Bottle | Apple Cider | 330ml | 4.2%

Umbrella 6
Can | Apple Cider | 330ml | 5%

SOFT DRINKS

Three Cents 3.5
Pink Grapefruit Soda | Cherry Soda |[Mandarin &
Bergamot Soda

Schweppes 3
Tonic | Light Tonic | Soda | Lemonade | Ginger Ale |

Ginger Beer

Juices 3

Orange | Grapefruit | Cranberry | Pineapple | Apple

Red Bull 3.5
Energy | Tropical | Sugarfree

Coke 3
Full Fat | Diet | Zero

330ml 750ml
Belu Water 4 8

Still | Sparkling



All spirits are served in measures of 50ml [or 25ml upon request].

All wines are served in measures of 175ml [or 125ml upon request].

A discretionary 12.5% service charge is added to your final bill.

This menu contains allergens. If you have any food or drink intolerances or
allergies, please inform a member of the team upon placing your order.



