
WHILST
YOU WAIT

salsas

Totopos GF VE 5
Fried Tortilla Chips

Pineapple Salsa GF VE 2 Salsa Roja GF VE 2

Pico de Gallo GF VE 2

Salsa Verde GF VE 2

Salsa Picante GF VE 2

Guacamole GF VE 3

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



Paloma
Patron Reposado, Lime,
Agave, Grapefruit Soda

18

El Diablo
Mezcal Union, Cassis, Lime, 
Ginger Beer, Bitters

16

Vesper Martini 
Volcan Blanco, Madre Mezcal, 
Martini Bianco

17

Mai Tai
Cazcabel Blanco, Lost Explorer Mezcal, 
Cointreau, Pineapple, Passionfruit, 
Almond, Lime

18

Mojito
Casamigos Mezcal, Mint, Lime, 
Sugar, Soda

18

CLASSIC

With an
Agave Twist

Espresso Martini 
Cazcabel Coffee Tequila, 
Vanilla, Espresso

16

Pornstar Martini 
818 Blanco Tequila, Passion Fruit, 
Pineapple, Vanilla

17

Negroni
El Rayo Reposado, Campari, 
Martini Rosso

17

Old Fashioned
Ilegal Mezcal, Sugar, Bitters, Orange

17

Tommy’s Margarita
Casamigos Blanco Tequila,
Agave, Lime

18

Spice It Up—If You Dare

cocktails

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



Amaretti Sour 
Lyre’s Amaretti, Lemon, Sugar, Bitters

13

Pure Intentions Daiquiri
Lyre’s Non-Alcoholic, Sugar, Lime

13

Dry Paloma 
Tanqueray 0%, Watermelon, Lime, Grapefruit

13

Pure Intentions Martini
Lyre’s Amaretti, Vanilla, Cream, Espresso

13

NON-ALCOHOLIC

Cancun Crush
Lyre's Non-Alcoholic, Blueberry, 
Lemon, Cranberry, Almond

13

cocktails

SIGNATURE

Pineapple Serrano
Rooster Rojo Pineapple Tequila,
Strawberry, Lime, Agave, Pineapple

16

Apples & Pears
Casamigos Blanco, Pomegranate, 
Lemon, Apple, Pear

18

Blood Orange Martini 
Cazcabel Blanco, Blood Orange, Lime

17

Pineapple Picante
El Rayo Plata, Pineapple, Lime 
Agave, Chili

18Agave Orchard
Volcan Blanco, Apple, Lemon, Vanilla

16

Nectarine Dream
Casamigos Reposado, Nectarine, 
Orange, Lime

17

Mezcal Mist
Koch Mezcal, Luxardo Amaretto, 
Lime, Ginger Beer

17

Coconut Cascade
818 Reposado, Hoxton Tropical Gin, 
Kiwi, Lemon, Lychee

17

Ruby Sunrise
Arette Blanco, Chambord, Raspberry, 
Lemon, Agave

18

Lychee Sunset
Patron Silver, Raspberry, Lemon, Lychee

17

cocktails



El Rayo Plata 7

Patron Silver 7.5

Patron El Cielo 30

Patron Gran Platinum 50

Casamigos Blanco 8

Arette Blanco 7

Cenote Blanco 8

Fortaleza Blanco 12

Kah Blanco 9

1800 Blanco 7

1800 Cristalino 10

El Tequileno Blanco 6.5

Espolon Blanco 7

Ocho 8 Plata 7
Mijenta Blanco 10

Olmeca Altos Silver 7

Volcan Cristalino 12

Cazcabel Blanco 6

Lunazul Blanco 7

Lost Explorer 7.5

818 Blanco 8

El Jimador Blanco 6.5

Herradura Plata 8

Corazon Blanco 7

Don Julio Blanco 9

Dobel Diamante 12

Centenario Silver 8

Codigo Blanco 8

Volcan Blanco 10

Volcan Blanco Tahona 15

Hacien Silver 10

BLANCO
tequila

Elevate your Blanco of choice into a margarita masterpiece for an additional £10

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



El Rayo Reposado 7.5 Cenote Reposado 11

Fortaleza Reposado 121800 Reposado 8

Arette Reposado 7 Codigo Reposado 9

Olmeca Altos Reposado 9Lunazul Reposado 7

Mijenta Reposado 12818 Reposado 8.5

Patron Reposado 8.5El Jimador Reposado 6.5

Clase Azul Reposado 30Herradura Reposado 8.5

Corazon Reposado 7.5 Don Julio Reposado 10

Casamigos Reposado 9El Tequileno Reposado 6.5

Centenario Reposado 9Ocho 8 Reposado 7

Kah Reposado 9Volcan Reposado 7

Espolon Reposado 7 Rooster Rojo Reposado 9

REPOSADO
tequila

Reposado Fan? Turn it into a refreshing Margarita for an additional £10

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



Patron Anejo 9.5 Centenario Anejo 12

1800 Anejo 9.5 Volcan XA 30

Cenote Anejo 11Olmeca Altos Anejo 8.5

Casamigos Anejo 10Lunazul Anejo 7.5

Kah Anejo 10Corazon Anejo 8

Cazcabel Anejo 7.5 Don Julio Anejo 10

Herradura Anejo 9.5 Don Julio 1942 30

818 Anejo 9.5 Jose Cuervo Reserva 
de la Familia

25

Dobel Anejo 12Rooster Rojo Anejo 9

ANEJO
tequila

"Anejo" means "aged", deep flavours that makes an exceptional drink. Make it a Margarita for an additional £10

Cazcabel Coffee 6 1800 Coconut 8

Cazcabel Coconut 6 Codigo Rosa 9

Dobel Humito 12Neurita Citrus 7

Cazcabel Honey 6 Ojo De Dios Café Mezcal 8.5

Rooster Rojo
Smoked Pineapple

7 Hacien Pineapple 10

FLAVOURED
tequila

Every flavor tells a story. Be your own storyteller and craft a new Margarita for an additional £10

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



MEZCAL
spirits

Clase Azul Guerrero 50Rooster Rojo Mezcal 10

Koch Mezcal 9 Madre Mezcal 12

Creyente Mezcal 12Banhez Mezcal 9

400 Conejos Mezcal 10Del Maguay Mezcal 6.5

Mezcal Union Mezcal 10Vida Mezcal 8

Lost Explorer Espadin 10Ilegal Joven 8.5

San Cosme Mezcal 9 Dos Hombres Mezcal 13

Ojo De Dios Mezcal 8.5 Pensador Mezcal 10

Casamigos Mezcal 10 Ilegal Reposado 14

SPIRITS
selection

Bombay Sapphire Gin 6 Bacardi 8yr Old Rum 7

42 Below Vodka 6 Redleg Spiced Rum 7

Bacardi Carta Blanco Rum 6 Johnny Walker Whisky 7

Four Roses Bourbon 6 Hennessy VS Brandy 7

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



Bottle LMS

Chemin de Provence Rosé
Pale, Refreshing, Delicate, Strawberry-scented

8 11 15 40

Whispering Angel Rosé
Dry, Refined, Floral, Red-berried

16 22 27 75

Rock Angel Rosé
Structured, Complex, Silky, Citrusy

95

ROSÉ 
wine

Bottle LMS

Les Pierres Dorees Organic Chardonnay
Buttery, Citrusy, Rounded, Mineral

7 9.5 12 35

Picpoul Deux Vent Organic
Zesty, Saline, Crisp, Floral

8 11 15 40

Mount Riley Organic Sauvignon Blanc
Vibrant, Tropical, Herbaceous, Citrusy

10 13.5 19 55

Vanidade Albarino
Fresh, Peachy, Textured, Aromatic

60

Alphonse Dolly Sancerre
Elegant, Flinty, Crisp, Gooseberry

85

WHITE
wine

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



RED
Bottle LMS

Bellino Organic Merlot
Smooth, Plummy, Soft, Easy-Drinking

7 9.5 12 35

Decum Rioja Crianza
Spicy, Oaky, Dark-Fruited, Structured

8 11 15 40

Integro Organic Primitivo
Bold, Jammy, Velvety, Ripe

9 13 17 48

Aristocratico Valpolicella Ripasso
Rich, Silky, Cherry-Laden, Spicy

50

Hahn Cabernet Sauvignon
Bold, Cassis-Driven, Smoky, Full-Bodied

70

wine

SPARKLING
wine

Bottle Glass

Invino Organic Prosecco 8 42

CHAMPAGNE
Bottle Glass

Moët & Chandon Brut 25 120

Moët & Chandon Rosé 28 140

Ruinart Blanc de Blanc 220

Dom Perignon 500

selection



BEER & CIDER

Corona 7.5

Modelo 8

Camden Hells 8

Pacifico 8

Camden Pale Ale 8

Koppaberg Strawberry 
& Lime Cider

8

Lucky Saint 7
Non-Alcoholic

bottled

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.



Lemonade 3.5

Ginger Ale 3.5

Ginger Beer 3.5

Grapefruit Soda 3.5

Tonic 3.5

Slim-Line Tonic 3.5

MIXERS
Franklin & Sons

Juices
Orange, Apple, Cranberry,
Grapefruit, Pineapple

4
Kingsdown Water
Still/Sparkling

6.5

Coca-Cola 3.5

San Pellegrino Aranciata 4

Diet Coca-Cola 3.5

San Pellegrino Rosso 4

Franklin & Sons Orange
& Grapefruit

5

San Pellegrino Limonata 4 Franklin & Sons
Rose Lemonade

5

Redbull 5

Redbull Sugar Free 5

SOFT
drinks



TACOS & QUESADILLAS
3 x authentic corn tortillas all garnished with lime

15Masa Fried Chicken GF

Spiced buttermilk fried chicken. Chipotle aioli.
Coriander & lime slaw. Pink pickles. Coriander

15Yucatan Pork Belly GF

Orange. Garlic & habanero & glazed pork belly.
Salsa verde. Queso fresco. Pickled serrano
chillies. Coriander

15Carne Asada GF

Marinated steak. Guacamole. Salsa Picante.
Onion. Coriander

15Baja Fish GF

Tequila soaked cod. Smoked chipotle aioli. 
Coriander & lime slaw. Pico de gallo

15Shiitake Mushrooms GF VE

Crispy garlic mushrooms. Black beans. Jalapeno
Crema. Pico de gallo. Pink pickles. Coriander

15Beef Short Rib Birria Quesadilla GF

Braised short rib beef. Salsa roja. Melted cheese.
Onion. Coriander

Garlic & Coriander Rice GF VE 4 Black Beans GF VE 4

SIDES

SOCIAL PLATES

Masa Fried Chicken GF

Spiced buttermilk fried chicken. Chipotle aioli. 
Pink pickles. Chives. Lime

9

Ceviche Tostada  GF

Cod ceviche. Crisp tortilla. Guacamole.
Pineapple salsa. Pomegranate. Spring onions.
Coriander. Lime

10

Watermelon & Feta Salad GF V

Watermelon. Queso fresco. Cucumber. Agave.
Mint. Tajin

8

Corn Ribs GF V

Charred Corn. Tajin butter. Coriander aioli. 
Tajin. Queso fresco. Lime 

8

Queso Fundido GF V

Baked cheese. Tortilla chips  
8Spiced Potatoes  VE

Crispy smashed potatoes. Ancho chilli & lime 
seasoning. Jalapeno crema. Coriander

7

ideal for sharing, we recommend 2-3 per person



If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.

LARGE PLATES
Miradora cuisine du Mexique

Perfect for  sharing

Green Herb Roasted Chicken GF

1/2 Corn fed chicken. Salsa verde. Coriander aioli. 
Spiced potatoes. Green leaves. Charred lemon

24

Roasted Salmon GF

Marinated salmon. Garlic & coriander rice 
Smokey tomato sauce. Queso fresco. Charred 
spring onions & peppers

24Adobo Shredded Beef Bowl GF

Smokey shredded beef. Garlic & Coriander
rice. Black beans. Pico de gallo. Pickled
serrano chillies. Coriander aioli. Coriander

20

Shiitake Mushroom Bowl GF VE

Crispy garlic mushrooms. Garlic & coriander rice. 
Black beans. Pico de gallo. Jalapeño crema. Pink 
pickles. Coriander

20
Ancho Chilli
Tomahawk Steak GF

Ancho chilli rubbed steak. Tajin butter. Salsa
roja. Salsa verde. Guacamole. Coriander & lime
slaw. Charred lemon. Chives

80

DESSERTS

Tequila & Citrus Sorbet GF VE 9
Tajin. Citrus sorbet. Lime. Cracked pepper
& a shot of tequila

Churros V 8
Cocoa chocolate fondue. Condensed milk.
Cinnamon sugar

Pineapple & Ice Cream GF V 8
Sweet pineapple. Chilli. Lime served with a
choice of condensed milk, chocolate ice cream,
vanilla ice cream or toasted coconut

Beetroot Chilli &
Chocolate Brownie GF V

9

Agave. Chilli. Mint 


