
TEQUILAS
Jose Cuervo Especial Silver	 4.25

Jose Cuervo Reposado Gold	 4.50

Cazcabel Coffee Tequila	 5.50
Rich and aromatic coffee flavoured Blanco tequila.

Cazcabel Coconut Tequila	 6.00
Succulent Jalisco coconuts blended with dry, citrusy white tequila.

Cazcabel Honey Tequila	 6.50
Blanco tequila infused with local honey.

Myst Salted Caramel Tequila	 6.25
Smooth and silky salted caramel flavour. Great for sipping over ice.

Don Julio Reposado	 7.50
Light amber in colour and alluringly fragrant, this Tequila has notes 
of butterscotch and vanilla, with a delicately spiced finish.

Excellia Anejo	 8.00
Unique tequila, aged in Sauternes barrels to give a seductive honey 
and herbal flavour, with a spiced wood finish.

Kah - Dia de Muertos Blanco	 8.50
Initially sweet but is quickly followed with a peppery spice. Silky and 
delicate, leaving a sachet of spices on the palate.

Kah - Day of the Dead Reposado	 8.75
Powerful and viscous. Ultra smooth tequila with a full body and 
intense Agave flavour.

Kah - Dia de Muertos Anejo	 9.00
Distinctive powerful Agave flavours, which are accompanied by 
hints of chocolate, tobacco and coffee.

Codigo 1530	 12.50
Aging in toasted French white oak barrels for over two years gives 
this super premium tequila a subtle caramelised vanilla flavour, with 
hints of chocolate. Exceptionally smooth.

MEZCALS
Mezcal Union Uno	 6.00
Delicate and mellow, this young mezcal made from Espadin and wild 
Cirial agave is perfect for sipping

San Cosme	 7.00
Small batch mezcal from Oaxaca made with 100% Espadin agave. 
Complex, smoky with a caramel sweet edge.

Los Siete Misterios Espadin Tepeztate	 12.00
An aromatic, full-bodied mezcal made from Espadin and Tepeztate 
agave, creating notes of garden herbs, ripe citrus, roasted agave and 
barbecued pineapple.

GIN AND TONIC
Beefeater	 7.00
Traditional London Dry Gin, infused with orange and lemon peel and 
a hint of liquorice. Fevertree indian or slimline tonic

Bombay Sapphire	 8.00
Fresh citrus and juniper with a light spicy finish. Served with Fever-
Tree Indian or Slimline tonic.

Pinkster Raspberry	 9.00
Subtle fruity gin made with raspberries and 5 different botanicals. 
Fever-Tree Indian or Slimline tonic.

Monkey 47	 10.50
Unique gin from the Black Forest, flavoured as the name suggests 
with 47 different botanicals. Served with a slice of apple and 
Fevertree Medditeranean tonic.

SOFT DRINKS
Lemonade� 3.50

Pepsi� 3.50

Diet Pepsi� 3.50

Sunkist Orange � 3.50

Orange Juice � 3.50

Apple Juice � 3.50

Pineapple Juice � 3.50

Cranberry Juice � 3.50

Tomato Juice � 3.50

Marlish Mineral Water� 4.50 
Still (750ml)

Marlish Water� 4.50 
Sparkling (750ml)

Fever Tree Tonic� 2.75

Fever Tree Ginger Beer� 3.00

Squeezed Orange Juice � 4.00

Virgin Mojito � 4.50

Sunrise Fresh Orange� 4.50 
& Grenadine

DESSERTS

HOT DRINKS
Coffee / Decaf� 3.00

Espresso� 3.00

Double Espresso� 4.00

Macchiato� 3.50

Cappuccino� 3.50

Cafe Latte� 4.00

Iced Coffee � 4.00

Liqueur Coffee � 7.50

Hot Chocolate � 4.00

Tea � 3.00

Camomile Tea � 3.00

Red Fruit Tea � 3.00

Earl Grey Tea � 3.00

Peppermint Tea � 3.00

Green Tea� 3.00

Mango and Shortbread Cheesecake	 8.00 
With strawberry compote. (dg)

Churros	 8.00 
Served with hot chocolate sauce or dulce de leche. (dg)

Chocolate Fundido for two	 15.75
Rich rum chocolate fondue with fresh fruit,  
whipped cream and churros. (dg)

Homemade Mango and Lime Sorbet (dg)	 8.00

Torta de Chocolate	 8.00 
Chocolate, pecan and orange cake,  
white and dark chocolate creams. (dng)

Taywell Ice Cream	 7.50 
Various flavours, please ask.  
Add hot chocolate sauce (dg)	 1.00

Vegan Banana Split	 8.00
Chocolate coconut sauce, toasted almonds, vegan vanilla ice cream 
(n)

Drinks List

All price are in £ inc VAT.  |  125ml measure available on wines by the glass.
Wines on the list may contain sulphites, egg or milk products.
Please ask a member of staff should you require guidance.



COCKTAILS 
Frozen Lime Margarita	 11.50
Gold Tequila, Triple Sec, Lime. Add Chilli for extra spice!

Frozen Passion Fruit Margarita	 11.50
Gold Tequila, Triple Sec, Passion Fruit. Add Chilli for extra spice!

Frozen Pina Colada	 11.50

White Rum, Coconut Cream, Pineapple.

Frozen Raspberry Daiquiri	 12.25
White Rum, Raspberry, Lime.

Mojito	 11.50
Aged Rum, Fresh Mint and Lime, Brown Sugar.

Cuban	 10.75
Spiced Rum, Fresh Lime and Coke.

Tequila Sunrise	 11.50
Gold Tequila, Fresh O.J. and Grenadine.

Shaken Margarita 	 12.75
Gold Tequila, Cointreau, Fresh Lime. Add Chilli for extra spice!

Caipirinha	 11.50
Cachaca, Fresh Lime, White Sugar.

Espresso Martini	 12.75
Cazcabel Coffee Tequila, Golden Rum, Espresso Coffee.

BEERS
Sol - 3.4%	 5.50
With a fresh malty, lemony flavour and a soft, quenching dry finish. 
Served chilled and drunk in the long neck bottle garnished with a 
wedge of lime to accentuate the floral citrusy aroma of the beer.

San Miguel - 5%	 5.50
A pilsner style lager, golden in colour, with a generous white creamy 
head. It’s full-bodied with a refreshing balance of bitterness from the 
hops and sweetness from the malt.

Modelo Especial - 4.5%	 6.00
A rich, flavoursome pilsner beer with a slightly sweet, wellbalanced 
taste, light hop character and crisp finish.

Estrella Damm Inedit - 4.8%	 6.75
Aromatic wheat beer, specially brewed to complement food, with 
notes of orange peel and coriander.

Desperados - 5.9%	 6.50
Flavoured with Tequila, this beer is a unique taste experience that 
combines the sweetness of Tequila flavours with the bitterness of 
high quality golden beer.

Daura Damm Gluten Free - 5.4%	 6.00
Bright golden beer, made with selected malts and bitter hops, that 
give it a very refeshing flavour. Naturally Gluten Free.

Corona Cero - 0.0%	 4.25
Crisp and refreshing with subtle citrus notes. 100% natural.

Maeloc Sidra - 4.5%	 6.25
Dry Spanish cider with a well balanced intense apple flavour, made 
in Galicia from 100% fresh pressed fruit.

Curious IPA - 4.4%	 6.75
A Session IPA of balance, finesse and distinctive drinkability. 
Refreshing and zesty with three complementary hops – English 
Golding, Chinook & Cascade.
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Wine List

If you 
like...

Tarapaca, Chardonnay
Central Valley, Chile

30.00

Chardonnay, 
Domaine Gayda

Languedoc, France
 7.25 | 8.75 | 29.50

Sauvignon Blanc Mohua 
Peregrine Wines

Malborough, New Zealand
39.50

Sauvignon Blanc, T'Air D'Oc
Languedoc, France
6.25 | 7.75 | 27.50

Pinot Grigio
Via Nova

Veneto, Italy
6.75 | 8.50 | 29.50

*** Flying Solo, Grenache 
Blanc, Domaine Gayda

Languedoc, France
5.75 | 7.25 | 26.00

Chenin Blanc, Man Vintners
Western Cape, South Africa

35.00

Grillo Organic
Sicily, Italy

36.00
Tarapaca, Cabernet Sauvignon

Central Valley, Chile
31.00

Malbec, Cuma
Salta, Argentina

7.75 | 10.00 | 36.00

Rioja, Bodegas Artesa
Rioja, Spain

34.00

Merlot, Lanya
Central Valley, Chile
6.75 | 8.50 | 29.00

Freestyle Rouge
Pays d’Oc, France

36.00

Syrah, T'Air D'Oc
Languedoc, France
6.25 | 7.75 | 27.50

*** Flying Solo, Grenache
Languedoc, France
5.75 | 7.25 | 26.00

Primitivo Salento, Boheme
Puglia, Italy

30.00Flying Solo Rosé
Languedoc, France
5.75 | 7.25 | 26.00

West Coast Swing, White Zinfadel
California, USA

7.50 | 9.50 | 32.00

Veuve Clicquot
Champagne, France

79.00

Prosecco, Fontessa 
Spumante Brut

Veneto, Italy
7.50 | 34.00

Prices are for 125ml, 175ml & bottle.	 Wines with *** are our House Wines


