
Please let us know if you have any allergies or dietary requirements, our dishes are made here  
and may contain trace ingredients. 

Picante: Patrón Reposado tequila, lime, agave, chili, coriander
Mezcalita: Illegal Mezcal Joven, orange liquor, lime, orange juice, agave

Pitchers

Illegan Mezcal Joven
Illegal Mezcal Reposado
Patrón Silver
Patrón Reposado
Patrón Añejo
Casamigos Blanco
Casamigos Reposado
Casamigos Añejo

Agave spirits

Mezcal Michelada: Ilegal Mezcal, lime, tomato juice, spicy mix
Mango & mint: Patrón Silver tequila, lime, mango, mint
Paloma spagliatto: Patrón Silver tequila, Campari, grapefruit soda, prosecco
Raspberry J: Patrón Silver tequila, Aperol, raspberry, lime
Mezcal & pear: Ilegal Mezcal Joven, pear, lime, Double Dutch Indian tonic
Picante de la casa: Patrón Reposado tequila, lime, agave, chilli,

Bebidas

Churros, dulche de leche
Passion fruit chocolate mousse, olive oil, salt

Sweet

Sweet corn, avocado, lime, pico de gallo, queso fresco (gluten-free)
Watermelon, chilli, lime, mint, olives, red onion (plant-based, gluten-free)
Tomato, cucumber, oregano, sherry dressing (plant-based, gluten-free)

Salads

El pastor, braised pork, pineapple salsa
Birria, slow-cooked beef, chile jus, onion (gluten-free)
Baja cod, cabbage, salsa blanca (gluten-free)
Mushroom adobo, pickled onion, chipotle mayo (gluten-free, plant-based)

Tacos

Tuna tostada, yellowfin tuna, avocado, chilli (gluten-free)
Chorizo seco, lime, olive oil, baguette
Guacamole, crudites , tortillas chips pb, (gluten-free)
Chilled melon soup, cucumber, pickled melon (plant-based, gluten-free)
Prawn aguachile, poached prawn, cucumber, lime (gluten-free)
Masa fried chicken, salsa verde
Whipped ricotta, chipotle honey
Smoked quesadilla, epazote, salsa roja

Smalls and crudo
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Birra Moretti 5.1% Udine
Moretti 0% Udine
Guiness 0% Dublin

Bottled beer

Grolsch Pilsner 5% Overijssel
Vedett extra white 4.7% Brussels
Grolsch IPA 5.5% Overijssel

Draft beer

Prosecco Doc Luna Argenta, Treviso, Italy NV
Brut L’Epicurien, Champagne, France NV
Brut Thienot, Rose, Champagne, France NV
Brut Laurient Perrier, Champagne La Cuvee Brut, France NV
Blanc de Blancs Delamotte, Champagne, Brut, France NV

Sparkling and Champagne

Maison Vincent, Languedoc, France 2024
Lady A Provence IGP France 2024
Maison Mirabau X Aix D Provence, Provence, France 2024

Rose

Maison Vincent, Languedoc, France 2023
Pinot Noir, Terlan, Alto Adige, Italy 2024
Malbec, Famiglia Bianchi, Mendoza, Argentina 2023

Red wine

Maison vincent, Languedoc, France, 2024
Viognier ’Les Vignes Da Cote’, Cuilleron, Rhone, France 2024
Sancerre, Eric Louis, Loire, France 2023
Chablis 1er Cru Domaine Geoffroy, Burgundy, France 2023
Albariño, Anónimas Wines Os Dunares, Rías Baixas, Galicia, Spain 2023
Pinot grigio, Sacchetto, Veneto, Italy 2024
Gavi DOCG ‘Terrarossa’ Bio, La Zerba, Piedmont, Italy 2024
Chardonnay, Da Maggio, Emilia-Romagna Italy 2024
Etna Blanco, Tascante Buonora, Sicily, Italy 2024
Catarratto, Kelbi, Cantine Pelligrino, Sicily 2024

White wine
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