
CLASSIC MARGARITA
Agave Spirit, Triple Sec, Lime Juice & Pink 
Himalayan Salt Rim.

TOMMY’S MARGARITA
Agave Spirit, Agave Syrup & Lime Juice. 
Traditionally served without a Salt Rim.

SPICY MARGARITA
Agave Spirit, Triple Sec, Red Pepper, Jalapeño 
Cordial, Lime Juice & Tajín Spice Rim.

BLUE LITCHI MARGARITA
Agave Spirit, Blue Curacao, Litchi Syrup, Lime 
Juice & Pink Salt Rim.

PEACH & VANILLA MARGARITA
Agave Spirit, Triple Sec, Peach & Vanilla Syrup, 
Lime Juice, Pink Salt Rim & Peach Mexican 
Candy.

STRAWBERRY & BLACK PEPPER 
MARGARITA
Agave Spirit, Triple Sec, Strawberry & Black 
Pepper Syrup, Lime Juice, Pink Salt Rim & 
Strawberry Mexican Candy.

WATERMELON & MINT 
MARGARITA
Agave Spirit, Triple Sec, Watermelon Syrup, 
Lime Juice, Pink Salt Rim & Watermelon 
Mexican Candy.

EL PICOSO PANTHERA
Agave Spirit, Triple Sec, Smoked 
Pineapple, Chilli Syrup, Lime 
Juice & Smoked Maldon Salt Rim.

MARIA’S MARGARITA
Agave Spirit, Triple Sec, Tomato Water, Feta 
Brine, Agave Syrup, Lime Juice, Banhoek Chilli 
Oil, Olive Bitters, Activated Charcoal, Pink Salt 
Rim & Marigold Flower.
Paired with sustainable Salsa, Feta 
Crumble & Tortilla Chips +R30

HOW TO ORDER YOUR MARGARITA
CHOOSE YOUR MARGARITA, AGAVE SPIRIT & STYLE

AGAVE SPIRIT
STANDARD:  El Jimador 100 
PREMIUM:  Espolòn  120 
  Casamigos 135
TOP SHELF:  Don Julio 160
  Volcan  160
MEZCAL:  Montelobos 190
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DRINKS MENU
SODAS & MIXERS

STILL / SPARKLING WATER        30/50
COKE / COKE ZERO   30
CREME SODA    30
SPRITE ZERO    30
BOS BERRY ICED TEA  40
APPLETISER / GRAPETISER 45
RED BULL    45
FITCH & LEEDES
BESPOKE MIXER SELECTION 30
THE GOOD MIX CRAFT SODAS
GRAPEFRUIT / TONIC WATER 35

BOTTLED BEERS

CORONA CERVEZA   45
SOL CERVEZA   45
CASTLE LITE    40
JACK BLACK LAGER   45
JACK BLACK CPA   45
WINDHOEK DRAUGHT  55
STRIPED HORSE - 600ML  60
CORONA CERO (NON-ALC)  45
HEINEKEN 0.0 (NON-ALC)  45

BEERS ON TAP

CASTLE LITE    55
HEINEKEN    65
SUPER BOCK    75

WHISKEY

JW RED    30
JW BLONDE    35
JW BLACK    45
JW GOLD    70
JW GREEN              100
MONKEY SHOULDER  45
SINGLETON    60
GLENMORANGIE 12YR  65
TULLAMORE DEW   40
JAMESON    45
JACK DANIELS   35
BAINS     35
WOODFORD RESERVE  50
BULLEIT BOURBON   55

CIDERS

HUNTERS DRY   45
SAVANNA DRY / LIGHT  50
SAVANNA 0.0 (NON-ALC)  50

GIN

JUNIPER LAB AI PAPI CHILLI 30
UGLY GIN    30
TANQUERAY    35
BULLDOG    35
INVERROCHE CLASSIC  45
HENDRICKS    45

VODKA

SMIRNOFF    30
SKYY ORIGINAL   35
CIROC     50
BELVEDERE    55

RUM

BACARDI BLANCO   30
CAPT. MORGAN SPICED GOLD 30
HOPE RHUM AGRICOLE  40

GINGER MONKEY  | 120
Monkey Shoulder poured tall with Fitch 

& Leedes Ginger Ale.

HENDRICKS PERFECT SERVE  | 120
Hendricks Gin perfectly served with 

Cucumber + Fitch & Leedes Indian Tonic.

LOCAL AGAVE

HOPE ESPERANZA         50/55
ORAGA REPOSADO   70

TEQUILA

EL JIMADOR    35
ESPOLÒN         60/65
CASAMIGOS         65/85
DON JULIO       80/105

BRANDY

KLIPDRIFT    25
KLIPDRIFT PREMIUM  30
RICHELIEU    25

SHOTS FIRED

JÄGERMEISTER   40
OESTERTJIE    35
BANGBROEK    30
SPRINGBOKKIE   30
BLOW JOB    35



PALOMA
STANDARD:  El Jimador 110
PREMIUM:  Espolòn  130
  Casamigos 145
TOP SHELF:  Herradura 190
  Don Julio 190
MEZCAL:  Montelobos 200

CLASSIC PALOMA:
Over ice or blended frozen (+R10)
Agave Spirit, Lime Juice, The Good Mix 
Grapefruit Soda & Smoked Sweet Paprika 
Salt Rim.

PALOMA FIZZ: (+r15)
Fizzy & silky smooth
Agave Spirit, Lime Juice, Cellulose, The 
Good Mix Grapefruit Soda & Smoked Sweet 
Paprika Salt Rim.

PALOMA FLOAT: (+r25)
Think coke float but for grown-ups
Agave Spirit, Grapefruit Cordial, Lime Juice, 
The Good Mix Grapefruit Soda, The Good 
Mix Tonic Water, Grapefruit & Vanilla Sorbet, 
Smoked Sweet Paprika Salt Rim.

MEXICAN BREAKFAST  | 80
Think Marmalade on Toast, but with Tequila! 
Espolòn Tequila, Grapefruit Juice, Lime
Juice, Orange Marmalade, Cellulose & 
Angostura Bitters.

SKINNY COLADA
STANDARD:  El Jimador 120
PREMIUM:  Espolòn  140
  Casamigos 140
TOP SHELF:  Don Julio 180
MEZCAL:  Montelobos 210
Agave Spirit, Pineapple Juice, Lime Juice, 
Coconut Water, Pinch of Sea Salt, Pineapple 
& Mint.

AGAVE COLADA
Shaken or Blended
STANDARD:  El Jimador 110
PREMIUM:  Espolòn  130
  Casamigos 145
TOP SHELF:  Don Julio 170
MEZCAL:  Montelobos 200  
Agave Spirit, Pineapple Juice, Lime Juice, 
Cream of Coconut, Pineapple & Coconut 
flakes.

BATANGA
By Don Javier from the Town of Tequila
STANDARD:  El Jimador 110
PREMIUM:  Espolòn  130
  Casamigos 145
TOP SHELF:  Don Julio 170
MEZCAL:  Montelobos 200 
Agave Spirit, Fresh Lime, Coke / Coke Zero 
& Pinch of Salt.
Traditionally stirred with the knife that cut the 
limes! We do too!

STORMY MEXICAN MULE
Where the stormy meets the Mule
STANDARD:  El Jimador 115
PREMIUM:  Espolòn  135
  Casamigos 150
TOP SHELF:  Don Julio 185
MEZCAL:  Montelobos 205
Agave Spirit, Fresh Lime, Fitch & Leedes 
Ginger Beer & Angostura Bitters.
With Skyy Vodka for a Classic Mule, Spicy Tamarind 
for Spicy Mule or Dark Rum for a Classic Stormy!

EL JEFE  | 135
Not a Long Island Tea 
Espolòn, Rum, Triple Sec, Smoked Peach 
Cordial, Lemon Juice, Orange Juice, Mixed 
Berry Iced Tea & Fresh Basil.

CLOVER CANTINA  | 135
El Jimador, Extra Dry Vermouth, Raspberry 
Syrup, Lemon Juice, Cellulose, Raspberries.
Have it with Hendricks Gin for a Clover Club! 

CHINGS ROYALE COSMO  | 135
Espolòn, Triple Sec, Lime & Lemon Juice, 
Cinzano to Spritz, Cherry Wine & Cranberry 
Foam, Orange Zest & Cherry.
With Skyy Vodka or Belvedere for a Cosmopolitan 
Royale! 

AGAVONI 
PREMIUM:  Espolòn - 115 (Sour 125)
  Casamigos - 125 (Sour 135)
TOP SHELF:  Don Julio - 165 (Sour 175)
MEZCAL:  Montelobos - 155 (Sour 165)
Agave Spirit, Campari, Cinzano Rosso 
Vermouth / Lemon Juice & Sugar Syrup 
(Cellulose added for Sours)
Have it with Tanqueray Gin for a Negroni!

AFRICAN AGAVONI 
PREMIUM:  Espolòn - 115 (Sour 125)
  Casamigos - 125 (Sour 135)
TOP SHELF:  Don Julio - 165 (Sour 175)
MEZCAL:  Montelobos - 155 (Sour 165)
Agave Spirit, African Amaro, Cinzano Bianco 
Vermouth / Lemon Juice & Sugar Syrup 
(Cellulose added for Sours)
Have it with Bulldog Gin for a White Negroni!

COCKTAILS

CLASSIC NOLOMA  | 60
Non-Alcoholic Paloma

Frozen (+R10) / Fizz (+R15) / Float (+R25)



AGAVE OLD FASHIONED
PREMIUM:  Espolòn  135
  Casamigos 150
TOP SHELF:  Don Julio 205
MEZCAL:  Montelobos 185 
Agave Spirit, Agave Syrup, Bitters & Citrus 
Zest.
Have it with Woodford Reserve for a Classic Old 
Fashioned!

MATADOR
PREMIUM:  Espolòn  115
  Casamigos 130
TOP SHELF:  Don Julio 165
MEZCAL:  Montelobos 155 
Agave Spirit, Cointreau, Cinzano Extra Dry 
Vermouth, Saline, Lemon Zest & Green 
Olive.
Best enjoyed as an alternative to a Dry Martini & 
best as a night cap!

CROCODILE TAIL
PREMIUM:  Espolòn  115
  Casamigos 130
TOP SHELF:  Don Julio 165
MEZCAL:  Montelobos 185
Agave Spirit, Cinzano Extra Dry, Bianco 
Vermouth, Fernet-Branca & Lime Zest.

ESPRESSO MARTINI  | 140 
Montelobos Mezcal, Coffee Liqueur, Fresh 
Espresso, Agave Syrup, Saline & Orange 
Zest.

CLARIFIED BLOODY MARIA 
STANDARD:  El Jimador 115
PREMIUM:  Espolòn  135
  Casamigos 150
TOP SHELF:  Don Julio 185
MEZCAL:  Montelobos 205
Agave Spirit, Olive Bitters, Clarified Tomato 
Water, Chilli Oil, Sesame Oil, Sun Dried 
Tomato & Green Olive. 
*PAIRED WITH SUSTAINABLE SALSA, 
FETA CRUMBLE & TORTILLA CHIPS +R30
Have it with Skyy Vodka for a Mary or Bulldog Gin 
for a Snapper!

ORIGINAL MICHELADA  | 85
Lime Juice, Valentina Salsa Picante,
Worcester Sauce, Celery, Salt & Pepper, your 
choice of Mexican Cerveza (Corona, Corona 
Cero or Sol), over ice, with a Tajín Spice Rim.

CHINGADAS CHELADAS  | 90
Choose a Sangrita to be poured with your 
choice of Mexican Cerveza (Corona, Corona 
Cero or Sol) over ice, with a Tajín Spice Rim.

LOS INOCENTES COCKTAILS
MARGARITA DE ABSTINENCIA  | 95
Abstinence Cape Agave, Agave Syrup, Triple Sec Syrup, Lime Juice & Salt Rim.

SHIRLEY TEMPLE  | 70
Grenadine, Lime Juice, Ginger Ale, Soda Water, Maraschino Cherry.

CLASSIC NOLOMA  | 60
Non-alc Paloma. Frozen (+R10) / Fizz (+R15) / Float (+R25)

CLOVER COSMO  | 90
Cranberry Juice, Raspberry Syrup, Lemon Juice, 
Cellulose, Raspberries.

O.G. SANGRITA  | 40
Orange Juice, Worcester Sauce, Grenadine, 
Valentina Salsa Picante, Sea Salt.

CARLITOS WAY SANGRITA  | 40
Watermelon Juice, Pomegranate Juice, 
Orange Juice, Lime Juice, Worcester Sauce, 
Grenadine, Tabasco, Black Pepper.

VERDITA SANGRITA  | 40
Pineapple Juice, Coriander, Mint, Red Chilli, 
Jalapeño, Sea Salt.

LITTLE BLOOD SANGRITA  | 40
Tomato Juice, Grapefruit Juice, Orange 
Juice, Lime Juice, Tabasco, Jalapeño, 
Grenadine, Worcester Sauce, Salt & Pepper.

BEETROOT SANGRITA  | 40
Beetroot Juice, Lime Juice, Soya Sauce, 
Green Tabasco, Celery, Salt & Black Pepper.

SANGRITA
A TRADITIONAL NON-ALC SPICY JUICE MIXTURE, SERVED AS A SHOT & SIPPED 

ALONGSIDE A SHOT OF TEQUILA, TYPICALLY WITH BLANCO.

BLOODY MARIA
The Mary but with Tequila! 
STANDARD:  El Jimador 105
PREMIUM:  Espolòn  125
  Casamigos 140
TOP SHELF:  Don Julio 155
MEZCAL:  Montelobos 195
Agave Spirit, Lemon Juice, Tomato Juice, 
Valentina Salsa Picante, Worcester Sauce, 
Salt & Pepper.
Have it with Smirnoff Vodka for a Mary or 
Tanqueray Gin for a Snapper!

non-alcoholic

BUILD YOUR 
OWN CHELADA!



BOTANAS
EMPANADAS
Homemade Mexican Savoury Pastries (Three).
Jalapeño & Cheese  | 74       
Chorizo Ranchero  | 74
Mushroom, Corn & Cheese  | 74        
Pork Mince  | 74
Empanadas Mixtas (Four)  | 80  
(with Guac & Chipotle Salsa)

MEXICAN STREET CORN  | 85
Grilled Corn on the Cob, Creamy Mayo, Parmesan 
Cheese, Chipotle, Smoked Paprika & Crumbled Feta.

CHILLI POPPERS  | 90
Crumbed Jalapeños, Cheese, Bacon & Guacamole.

AVOCADO FRIES  | 94
Panko Fried Avocado & Chipotle Sour Cream.

TABLE GUACAMOLE  | 125
Served in a Mortar with Tortilla Chips. (Serves 4)

CHICKEN WINGS  | 138
Buttermilk fried Chicken Wings, Chipotle & Smoked 
Chilli Mayo.

CHILLI CON CARNE VETKOEK  | 115
South African Vetkoek, Mexican Beef Mince, Sour 
Cream & Guacamole.

CEVICHE  | 130
White Fish in Lime, Salsa Fresca, Avo, Fresh Mango / 
Pineapple & Corn Chips.

TAQUITOS
Chipotle Mayo, Salsa Fresca & Feta.
3 Pan-fried Tortillas with your choice of filling:
CHICKEN  | 85 / CHICKEN & CHORIZO  | 98 / 
PULLED PORK  | 112 / ROASTED VEG  | 82 / 
BEEF BARBACOA  | 112

SMOKEY CHIPOTLE RIBS  | 145
Pork Loin Ribs, Smokey Chipotle Marinade, Pickled 
Red Onion, Coriander & BBQ Mayo.   

CHILLI LIME CALAMARI  | 140
Pan-fried Lime & Chilli Calamari & Green Chilli Aioli.  

CHICHARRON  | 58
Pork Crackling with Lime & Chilli Salt. 

SALADS
SPICY PRAWN  | 165
Cajun Prawns, Avo, Gem Lettuce, Cucumber, Cherry 
Tomatoes, Coriander, Red Onion, Feta & Tomatillo 
Dressing.

CRISPY QUINOA & AVO  | 105 (V)
Avo, Kidney Beans, Charred Corn, Red Onion, 
Tomato, Coriander, Crispy Quinoa with a Spicy Lemon 
& Agave Dressing (Add Chicken or Prawn +R55)

CHICKEN NACHO  | 138
Grilled Chicken Breast, Salsa, Grilled Corn, Grilled 
Pineapple, Avo & Cumin Lime Dressing.

Soft / Crispy (three)

(Guac)
(Guac)

(Chipotle Salsa)

(Chipotle Salsa)

NACHOS
Cheese, Sour Cream, Salsa Fresca & Guacamole.

CLASSIC CHEESE  | 118
CHICKEN  | 135
BEEF BARBACOA  | 189
PORK CARNITAS  | 189
MEXICAN BEEF MINCE  | 165
ROASTED VEG (VGN)  | 139

BOWLS
CHILLI BEEF  | 149
Chilli Con Carne (Spicy Mexican Beef Mince), Diced 
Bacon, Cheese, Spanish Rice, Avo Salsa & Tortilla 
Chips.  

STEAK  | 155
Rump Steak, Corn & Black Bean Salsa, Coriander 
Rice, Red Pepper, Avo & Creamy Cilantro Dessing.

ADOBO CHICKEN  | 125 
Quarter Chicken, braised in Adobo Sauce (Chilli, 
Paprika, Cumin & Cinnamon), Avo, Spanish Rice & 
Pickled Cucumber. 

TACOS
BARBACOA  | 135
Spicy Pulled Beef, Chipotle Salsa, Pickled Red Onion, 
Salsa Fresca & Feta.

PORK CARNITAS  | 138
Citrus Glazed Pulled Pork, Cabbage, Chopped White 
Onion, Coriander, Avo & Tomatillo Salsa.

CHICKEN & CHORIZO  | 115
Salsa Fresca, Cabbage & Charred Corn.

BAJA FISH TACO  | 125
Battered Line Fish with Jalapeños & Lime Tartar.

ROASTED CAULIFLOWER & CHARRED 
CORN  | 109 (VGN)
Salsa Fresca, Chipotle Salsa & Cabbage.

PRAWN TACO  | 159
Cajun Prawns, Guacamole, Cabbage, Black Bean & 
Corn Salsa.

BIRRIA BEEF TACO  | 155
A popular Mexican Street Dish. 
3 Corn Tacos, Shredded Beef, Mozzarella, Coriander 
& Onion Salsa, with a Rich Beefy Dipping Sauce. 

PUEBLA PLATTER  | 315 
Empanadas, Chilli Poppers, Taquitos, Corn Chips, 
Salsa, Guacamole. (3 – 4 persons)

Pa’ arriba, pa’ abajo, pa’ centro, pa’ dentro! 



WE ARE NOT HALAAL.

Please Note: 10% SERVICE CHARGE will 
be added to TABLES LARGER THAN 8.

OUR KITCHEN HAs TRACES OF NUTS, 
Gluten, DAIRY & Eggs.

QUESADILLA
Mexican Sandwich. Toasted Tortilla, Cheese, Salsa, 
Pickled Red Onion & Sour Cream.
*Make it a Meal +R65 (Beans & Spanish Rice)

MIXED CHEESE  | 98
CHICKEN  | 125
CHICKEN & CHORIZO  | 130
PULLED PORK  | 135
BEEF BARBACOA  | 135
STEAK  | 145
ROASTED VEG (VGN)  | 110

NIÑOS
NACHOS  | 79
Chicken or Plain Cheese, Corn Chips, Cheese, 
Guacamole, Salsa & Sour Cream.  

QUESADILLA  | 69
Toasted Tortilla Sandwich filled with Chicken or 
Cheese & Chips.  

CHEESE BURGER & CHIPS
CHICKEN  | 89  /  BEEF  | 99

CRUMBED CHICKEN STRIPS & CHIPS  | 59

ICE CREAM & CHOC SAUCE  | 29

MILKSHAKES  | 49
Chocolate / Strawberry / Vanilla

POSTRES
CHURROS  | 75
Mexican Style Donuts, rolled in Cinnamon & Sugar 
with Chocolate Sauce.

CHURRO CHEESECAKE  | 95
Creamy Cheesecake with Chocolate Ganache & a 
Churro on top.

KEY LIME PIE  | 95
Tangy Key Lime Filling in a Buttery Crust with our 
twist.

VANILLA ICE CREAM  | 49
Churro Crumb, Vanilla Ice Cream & Chocolate Sauce.

EXTRAS
GUACAMOLE  | 25  /  SOUR CREAM  | 25
TOMATO SALSA  | 25  /  JALAPEÑO  | 25

SIDES  |  40
POTATO FRIES / SWEET POTATO FRIES / 
ONION RINGS / ROASTED VEG / SPANISH 
RICE / SIDE SALAD

BURRITO
Mexican Wrap / Bowl
Spanish Rice, Black Beans, Cheese, Pickled Jalapeño, 
Charred Corn, Salsa Fresca & Guacamole.

CHICKEN  | 138
CHICKEN & CHORIZO  | 142
PULLED PORK  | 168
MEXICAN BEEF MINCE  | 158
BEEF BARBACOA  | 168
ROASTED VEG (VGN)  | 135

FAJITA
Soft Tortilla, Onion & Pepper Mix, Salsa Fresca, 
Guacamole, Sour Cream, Black Beans & Cheese.

CHICKEN  | 148
CHICKEN & CHORIZO  | 158
BEEF BARBACOA  | 179
PULLED PORK  | 179
ROASTED VEG (VGN)  | 128 

ENCHILADA
Tortilla, Ranchero Sauce & Cheese, baked in a wood-
fired oven, Salsa Fresca, Sour Cream, Black Beans & 
Spanish Rice.

CHICKEN  | 148
CHICKEN & CHORIZO  | 155
BEEF BARBACOA  | 189
PULLED PORK  | 189
ROASTED VEG (VGN)  | 135   

GRINGOS
PACO BEEF BURGER  | 130
Beef Patty, Cos, Tomato, Melted Cheese, 
Caramelized Onion, Chipotle Mayo & Fries.

PEDRO CHICKEN BURGER  | 125
Grilled Chicken Breast, Cos, Tomato, Jalapeño, 
Chipotle Mayo & Fries.

NACHO BEEF BURGER  | 165
Beef Patty, Guacamole, Sour Cream, Jalapeños, 
Melted Cheddar, Salsa, Nacho Chips & Onion Rings.

NACHO CHICKEN BURGER  | 150
Buttermilk Fried Chicken Breast, Cos, Tomato, 
Guacamole, Sour Cream, Jalapeños, Chipotle 
Mayo, Nacho Chips & Onion Rings.   
 

ASK ABOUT OUR SUNDAY

LABIA THEATRE
 MEAL DEAL!

Kids Menu

Desserts

Build your own

Slang for a non-Latino



ANEJO
CAZADORES     55
ROOSTER ROJO    55
ESPOLÒN     70
CORRALEJO     75
HERRADURA     95
KAH      100
PATRÓN     110
CASAMIGOS     115
CENOTE     130
INSOLITO     150
DON JULIO     150
GRAND MAYAN    160

ESPECIALIDADES
ROOSTER ROJO AHUMADO  60
CÓDIGO ROSA    90
ESPOLÒN CRISTALINO   105

VOLCAN DE MI TIERRA 
CRISTALINO     110

TEQUILA 1800 CRISTALINO 
AÑEJO     130

DON JULIO 70 CRISTALINO       160

SUPER PREMIUM
BUTTERFLY CANNON - WINGED 
KING      260

DON JULIO 1942 ROSADO   290

AVIÓN RESERVA 44 EXTRA 
AÑEJO     350

VOLCAN DE MI TIERRA X.A   350
CLASE AZUL REPOSADO   400
DON JULIO 1942    470

MEZCAL
ROOSTER ROJO    65
MONTELOBOS                85
ALIPUS SAN JUAN    85
MADRE     90
LOS DANZANTES joven            90
SE BUSCA REPOSADO   90
SE BUSCA AÑEJO    110
ALIPÚS SAN MIGUEL (BARRO)     125
DEL MAGUEY CHICHICAPA   130
DEL MAGUEY SAN LUIS DEL RIO    145
VAGO   155
LOS DANZANTES PECHUGA         165
THE LOST EXPLORER 10YR         240

Ask about our agave taster 
flights & sangrita pairing.

Book a Table-Side Flight 
Trolley Service. Min 4 pax.

MEZCAL IS A MEXICAN SPIRIT MADE BY 
ROASTING AGAVE HEARTS IN UNDERGROUND 
PITS, THEN CRUSHING, FERMENTING & 
DISTILLING THEM. THE ROASTING GIVES 
MEZCAL ITS SIGNATURE SMOKEY FLAVOUR.

AGAVE MENU
BLANCO
EL JIMADOR    35
CAZADORES    40
CUERVO TRADICIONAL   40
ROOSTER ROJO    45
OLMECA ALTOS    50
ESPOLÒN     60
CASAMIGOS    65
OCHO PLATA    70
TEQUILA 1800 SILVER   70
KAH      70
AVIÓN SILVER    75
PATRÓN     75
DON JULIO     80
MIJENTA    120
CASCAHUIN TAHONA   125
FORTALEZA     130
MAYENDA    185

REPOSADO
EL JIMADOR     35
CUERVO TRADICIONAL   40
CAZADORES     45
OLMECA ALTOS    50
ROOSTER ROJO    50
ESPOLÒN     65
CABRITO     65
GRAN CENTENARIO    70
AVIÓN     75
CASAMIGOS     85
TEQUILA 1800    85
CÓDIGO     90
HERRADURA     90
KAH      90
LA GRITONA     90
VOLCAN DE MI TIERRA   90
PATRÓN     100
DON JULIO     105
CENOTE    115
CENTINELA     120
INSOLITO     120
BALUARTE     135
SOLENTO ORGANIC    140
TEREMANA     150
FORTALEZA     165

LOCAL AGAVE
ABSTINENCE CAPE AGAVE   30
Premium non-alcoholic

DONA FUEGO BLANCO   40
DONA FUEGO REPOSADO   40
DONA FUEGO JALAPEÑO   40
LA TIERRA BLANCO    50
LA TIERRA REPOSADO   50
HOPE ESPERANZA BLANCO 50
HOPE ESPERANZA REPOSADO  55
SANGO BLANCO    60
SANGO REPOSADO    70
ORAGA REPOSADO    70
INZALO AGAVE    95



CAPE  
TOWN

O.G. SANGRITA  | 40
Orange Juice, Worcester Sauce, Grenadine, Valentina 

Salsa Picante, Sea Salt.

CARLITOS WAY SANGRITA  | 40
Watermelon Juice, Pomegranate Juice, Orange Juice, 

Lime Juice, Worcester Sauce, Grenadine, Tabasco, 
Black Pepper.

VERDITA SANGRITA  | 40
Pineapple Juice, Coriander, Mint, Red Chilli, Jalapeño, 

Sea Salt.

LITTLE BLOOD SANGRITA  | 40
Tomato Juice, Grapefruit Juice, Orange Juice, Lime Juice, 

Tabasco, Jalapeño, Grenadine, Worcester Sauce, Salt & 
Pepper.

BEETROOT SANGRITA  | 40
Beetroot Juice, Lime Juice, Soya Sauce, Green Tabasco, 

Celery, Salt & Black Pepper.

A TRADITIONAL NON-ALC SPICY JUICE MIXTURE,
SERVED AS A SHOT & SIPPED ALONGSIDE A 

SHOT OF TEQUILA, TYPICALLY WITH BLANCO.

SANGRITA



BUBBLES
Krone Borealis Brut     390

Van Hunks MCC     510

De Grendel Brut     520

De Grendel Proposal Hill Brut Rosé  600

 

WHITE
Spier Signature Sauvignon Blanc   190    50

Buitenverwachting Buiten Blanc (White Blend) 190    50

Leeuwenkuil Chenin     200    55

Buitenverwachting Sauvignon Blanc  280

Glenelly Chardonnay (unoaked)   300

Kleine Zalze Vineyard Selection Chenin  320            

La Bri Chardonnay     370

 

ROSE
De Grendel Rosé     220    60

Glenelly Le Rosé de May (sulphur free)  290

 

RED
Bosman Generation 8 Cabernet   200    55

Spier Signature Merlot    200    55

Leeuwenkuil Shiraz     200    55

Beyerskloof Pinotage    230    60

Muratie Red Blend     315

Glenelly Stellenbosch Cabernet   340

De Grendel Merlot     360

Creation Syrah/Grenache    480

De Grendel Rubaiyat full Bordeaux blend 750

WINE LIST
Bottle     Glass

Mas Vino 
Por Favor!


