
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



LA CARTA DE BEBIDAS 
If you can’t already tell, we love everything to do with Spain! From the Chorizo we source from a 
small family producer in Getaria to the super unique En Rama Manzanilla from Sanlúcar de 
Barrameda, if it’s Spanish we’re absolutely there! However, we get that- to the uninitiated- that that 
might be overwhelming, so, whilst our Drinks Menu is packed full of real treats for those that want 
to take a deep dive, we totally understand that that might not be for everyone, so, we thought we’d 
start our Drinks Menu with a wee shortcut to some of our absolute favourites! 
 

As with the Tapas Menu, if at any point you need a hand, please don’t hesitate to ask, we’re always 
more than happy to chat about our drinks!   

RECOMENDAMOS  OUR RECOMMENDATIONS  
Cocktel…Cocktail!      
Our World Famous Frozen Margarita 
Served in a Chilli & Smoked Paprika Infused Salt Rimmed Glass 
 

Cerveza…Beer!    
Galashiels, Scotland. 4.2%                                                                                                                                              

Crisp, Refreshing & Designed to Pair with Our Food, Sexy Yeast is Our Very Own Lager!  
Brewed For Us By Our Besties (And Award Winning Brewers!) Tempest 
 

Ginebra…Gin!   
Dalton, Dumfriesshire. 43%                                                                      

“The Classic Scottish One” 
Garnish: Twists of Lemon & Orange 
Tonic: Fever Tree Indian Tonic 
 

Vino de Jerez…Sherry!  
Palomino: Jerez: 15% 
Bone Dry/ Drier, Lighter & More Aromatic than a Fino 

 

Vino de la Casa…House Wine!     

Why should our House Wine be the cheapest plonk we can find, we asked ourselves?! We’ve worked 
closely with the Navajas family of Navarette in La Rioja Alta & the Eguizábal family of Bodegas 
Franco-Españolas in Logroño for over 12 years now and- not only- do we trust their winemaking 
skills implicitly, but, these three wines are excellent examples of what a Rioja should be, that also 
out perform their price point dramatically!  
 

Vino Blanco 

Rioja: Viura: 12%                                                                                 
Lovely Intensity/ Everything a White Rioja Should Be 

Vino Rosado 

Rioja: Garnacha/ Viura: 13%                                                                   
Strawberries/ Cherries/ Vanilla/ Dry but With Bags of Natural Fruit Sweetness

Vino Tinto 

Rioja: Tempranillo/ Garnacha: 14%                                                                          
Plums/ Cherries/ Strawberries/ Vanilla/ Everything a Red Rioja Should Be 

 
                   

 



Refrescos     Soft Drinks 
 

 

 

 

 

Choose From; Orange/ Apple/ Tropical/ Pineapple

 

Cervezas     Beers 
 

Galashiels, Scotland. 4.2%                                                                                                                                             

Crisp, Refreshing & Designed to Pair with Our Food, Sexy Yeast is Our Very Own Lager!  
Brewed For Us By Our Besties (And Award Winning Brewers!) Tempest 
 

A Coruña, Galicia: Spain: 4.7% 

Barcelona, Cataluña: Spain: 5.4% 

Granada, Andalucia: Spain: 5.4% 

Madrid: Spain: 5.1% 

A Coruña, Galicia: Spain: 6.5% 

Granada, Andalucia: Spain: 6.4% 

Basque Country: Spain: 4% 
A Sparkling Basque Cider 

Valencia: Spain: 6.0% 
A Unique Artisanal Honey & Rosemary Ale Designed to be Paired with Tapas  
 

Vino de Jerez    Sherry 
Palomino: Jerez: 15% 
Bone Dry/ Delicate/ Zesty Citrus/ Reviving 
 

Palomino: Jerez: 15% 
Bone Dry/ Drier, Lighter & More Aromatic than a Fino 
 

Palomino: Jerez: 21% 
Off-Dry/ Nutty/ Salted Caramel/ Dried Apricots/ Hazelnuts/ 
Honeydew Melon/ Complex 
 

Palomino: Jerez: 20% 
Medium Dry/ Caramel/ Citrussy Orange Peel/ Toasted Almonds/ A Real Journey 
 

Palomino: Jerez: 20.5% 
Medium Sweet/ Raisins/ Figs/ Candied Orange/ Sweet Spice/ Opulent 
 

Palomino: Jerez: 15.5% 
Super Sweet/ Coffee/ Dark Chocolate/ Plums/ Dried Dates/ Lush 



Vino Blanco    White Wine 
 

Alicante 

Airen/ Macabeo: 13% 
Light/ Dry/ Well Balanced/ Easy Quaffing 

Bierzo 

Bierzo: Godello: 13% 
Rose Petals/ Fennel/ Light Yet Expressive 

Castillo y Leon 

Verdejo: 12.5% 
Zesty Citrus/ Grapefruit/ Green Apple/ Refreshing 

Getariako Txkolina 

Getariako Txkolina: Hondarribi Zuri/ Hondarribi Beltza: 10.5% 
Delicate/ Subtle/ Just Incredible with Seafood 

Jumilla 

Jumilla: Sauvignon Blanc: 12.5% 
Really Ripe Lemons/ Lychees/ Excellent Acidity 

Rias Baixes 

Rías Baixes: Albariño: 12% 
Pineapple/ Passion Fruit/ Lavender/ Elegant/ Rich 

Rías Baixes: Albariño: 13% 
Pear/ Peach/ Gooseberry/ Peppery yet Creamy Body/ A Truly Excellent Albariño 

Ribero 

Ribero: Palomino/ Treixadura/ Godello 11% 
Light/ Crisp/ Extremely Quaffable/ Unique Blend of Grapes 

Rioja 

Rioja: Viura: 12%                                                        
Lovely Intensity/ Everything a White Rioja Should Be 
 

Rioja: Viura: 12.5%                                                        
Limited Production, Lees Aged White Rioja/ Creamy & Aromatic/ Hints of Spice & Balsam 
 

Rueda 

Rueda: Verdejo: 13% 
Apricots/ Bananas/ Textured/ Light/ Floral 

Rueda: Verdejo: 13% 
White Blossom/ Peach/ Fennel/ Fresh, Unctuous/ Subtle Honeyed Notes/ It’s Marques de Riscal, What 
More Can we Say?! 

Somontano 

Gewurztraminer: 13.5% 
Jasmine/ Honeysuckle/ Ripe Peaches/ Sweet Spice/ Bound by Bracing Acidity 

Vinos de la Tierra de Cadiz 

Palomino: 14% 
Well Structured/ Intense/ Doesn’t Hiding From It’s Southern Origins 

Vino de la Tierra de Castilla 

Verdejo: 11% 
Orange Wine/ Citrus Peel/ A Kick of Spice/ Satisfying Finish/ Genuinely Fascinating  



Vino Rosado    Rose Wine 
 

Rioja 

Rioja: Garnacha/ Viura: 13%                                                                   
Strawberries/ Cherries/ Vanilla/ Dry but With Bags of Natural Fruit Sweetness 
 

Getariako Txkolina 

Getariako Txkolina: Hondarribi Beltza: 10.5% 
Expressive/ Fresh/ Most Rewarding with our Chargrilled Prawns, Perhaps?! 
 

Vino Tinto    Red Wine 
Alicante 

Monastrell: 11.5% 
Cherries/ Dark Berries/ Jammy/ Light Spice/ Easy Quaffing 

Almansa 

Garnacha: 14.5% 
Old Vines/ Rich/ Dense Dark Orchard Fruits/ Juicy Tannins/ Very Rewarding 

Bierzo 

Mencia: 13.5% 
Black Forest Fruits/ Blueberries/ Wonderful Minerality/ Excitingly Described as a “…Turbo-Charged, 
Top End Beaujolais with Iberian Flair!” (Not By Us, We Should Add!) 

Castillo y Leon 

Tempranillo: 13.5% 
Strawberries/ Blackberries/ Soft, Supple Tannins  

Jumilla 

Monastrell: 14% 
Red Cherries/ Black Cherries/ Truffles/ Organic/ Vegan Certified 
 

Monastrell/ Syrah/ Cabernet Sauvignon: 14.5% 
A Complex, Well Structured & Superbly Executed Wine 

Manchuela 

Malbec/ Syrah: 14% 
A Very Rare Spanish Malbec/ Entirely Charming 

Penedes 

Cabernet Sauvignon/ Tempranillo: 15% 
Dark Fruits/ Hints of Liquorice/ Silky, Long, Well Structured Finish 

Priorat 

Cariñena/ Garnacha/ Syrah. 14.5% 
Energetic & Warming/ An Elegant, Fresh, Fruit Driven Expression of a Priorat 

Ribera del Gaudiana 

Tempranillo: 13.5% 
Jammy/ Fresh/ Well Structured 

Rioja 

Tempranillo/ Garnacha: 14%                                                                                                                
Plums/ Cherries/ Strawberries/ Vanilla                      



Tempranillo: 13% 
Sweet Spices/ Licorice/ A Modern Take on the Classic Rioja Style 

Tempranillo/ Mazuelo/ Graciano: 13.5% 
Smoked Vanilla/ Cinnamon/ Luscious, Ripe Red Fruits/ Velvety 

Tempranillo/ Graciano: 14% 
Licorice/ Vanilla/ Dark Chocolate/ Orange Bonbons (!)/ A Richness & Variety of Nuances That Continue 
to Increase Long After You’ve Taken a Sip 

Somontano 

Cabernet Sauvignon/ Merlot: 14.5% 
Blackcurrants/ Blackberries/ Violets/ Red Pepper/ Cosmopolitan 

Toro 

Tinta de Toro: Garnacha: 14.5% 
Balsam/ Vanilla/ Caramel/ Expressive with Subtle Tannins 

Tinta de Toro: 14.5% 
Voluptuous & Weighty/ Held Together By Silky Tannins 

Ribera del Duero 

Tempranillo: 14% 
Cinnamon/ Vanilla/ Violets/ Light Spice 

Tempranillo: 14.5% 
Powerful/ Ripe Dark Fruit/ Spice/ Thyme 

Tempranillo: 14% 
Wild Fruit/ Woodland Herbal Notes/ Well Integrated Acidity/ Perfect Finish 

Tempranillo: 14% 
Dark Purple/ Seductive Aromas of Coffee, Tobacco & Oak/ Rich & Full with Serious Tannins 
 

Cava    Sparkling Wine  
Empordá: Macabeo/ Parellada/ Xarello: 11.5% 
Spanish Prosecco/ Lightly Sparkling/ Aromatic 

Cava:  Parellada/ Macabeo/ Chardonnay: 11.5%                                                 
Honey/ Apples/ Excellent Balance Between Ripe Fruit & Acidity 

Galicia: Godello/ Albariño: 7% 
Rich, Ripe Lemon/ An Ultra Rare, Low Alcohol Sparkling Albariño 

Cava: Trepat: 11.5% 
Fresh/ Bright/ Wild Red Fruits/ Strawberries/ Dense, Well Combined Bubbles 

Penedes: Macabeo/ Xarello/ Parellada: 11.5% 
Rich, Ripe Lemon/ An Ultra Rare, Low Alcohol Sparkling Albariño 
 

vino dulce    Sweet wine  
Penedes: Moscatel: 15%
Voluptuous yet Light & Floral/ Rose/ Lemon/ Verbena/ Unmissable  

Navarra: Moscatel: 15% 
Rich/ Delicious/ Figs/ Toasted Walnuts/ Refreshing Acidity 

 
 



Sangrias    Sangrias 
 

Red Wine/ Apple Juice/ Lemonade/ Brandy                                                                 

Red Wine/ Coca Cola/ A Drink For the Young at Heart! 

A Frozen Version of Our Classic Sangria            
FYI: Contains Strawberries

White Wine/ Pineapple Juice/ Tropcial Juice/ Malibu 

Cava/ Orange Juice/ Triple Sec 

Strawberry Lemonade Sangria 
Rose Wine/ Cava/ Lemonade/ Strawberries 
                     

Ginebra     Gin 
Spain: 37.5%                                                                                        
“The Classic One” 
Garnish: Lemon Wheels 
Tonic: Fever Tree Indian Tonic 

Spain: 40%                                                                                  
“The Grown Up Version of The Classic One” 
Garnish: Twists of Lemon 
Tonic: Fever Tree Mediterranean Tonic 

Spain: 40%                                                                                  
“The Strawberry One” 
Garnish: Strawberries/ Cucumber 
Tonic: Fever Tree Indian Tonic 

Menorca: 38%                                                                                        
“The Very Lemony One” 
Garnish: Lemon Wheels 
Tonic: Fever Tree Scillian Lemonade 

Mallorca: 40.4%                                                                                  
“The Spiced One” 
Garnish: Twists of Orange/ Cinnamon Sticks/ Pink Peppercorns 
Tonic: Fever Tree Mediterranean Tonic

Galicia: 40%                                                                                        
“The Very Different One” 
Garnish: Lemon Wheels/ Mint/ Cardamon Seeds 
Tonic: Fever Tree Indian Tonic 

Costa Dorada: 42.7%                                                                       
“The Savory One” 
Garnish: Twists of Lemon/ Thyme 
Tonic: Fever Tree Mediterranean Tonic 

Dalton, Dumfriesshire. 43%                                                                      

“The Classic Scottish One” 
Garnish: Twists of Lemon & Orange 
Tonic: Fever Tree Indian Tonic 
 

Spain: 40%                                                                                         
“The Special One” 
Garnish: Dehydrated Orange Slices/ Twists of Lemon 
Tonic: Fever Tree Indian Tonic 

 
 



Bedidas para Valiente  
The Designated Driver 
Galicia: 0.0% 
The Worild’s Best Alcohol Free Beer Just Happens to be Spanish 

A Non- Alcoholic Version of Our Classic Sangria                                                      

The World’s First Non- Alcoholic Distilled Spirit. Totally Unique, We Serve it Like a G&T with Lot’s of 
Ice, Fevertree Indian Tonic Water & Twists of Lemon & Orange 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


