
CAVA & 
SPARKLING 
WINE

WINE MENU

BLANCO

Name Yr Region Grape 125ml 175ml Bottle

Mas Macià Brut NV Penedès Macabeo, Parellada & 
Xarel-lo £8.00 - £43.00

Dominio de la Vega
‘No.11 Rosado’ Brut 2021 Utiel-

Requena Garnacha & Pinot Noir - - £45.00

Mas Macià Rosat NV Penedès Trepat £9.00 - £50.00

Dominio de la Vega
‘No.23’ Brut 2021 Utiel-

Requena Macabeo & Xarel-lo - - £60.00

Llopart Corpinnat         
Brut Nature Reserva 2022 Penedès Macabeo, Parellada & 

Xarel-lo - - £65.00

Bodegas Zudugarai    
‘Antxiola’ Brut Nature 2020 Basque 

Country Hondarrabi Zuri - - £94.00

Granbazán Extra Brut NV Rías Baixas Albariño                     - - £98.00

Marqués de Verdellano 2024 Utiel-
Requena Macabeo £6.00 £8.00 £28.00

Bodegas Gardel
‘Las Mesas Blanco’ 2025 Tierra de 

Castilla Verdejo - - £30.00

Finca Enguera Blanco 2024 Valencia Verdil - - £32.00

Torres San Valentín 2024 Catalonia Parellada £7.50 £10.00 £34.00

Covides ‘Muguet’ 2023 Penedès Xarel-lo - - £36.00

Bodegas Franco-Españolas 
‘Bordón Blanco’ 2024 Rioja Viura - - £37.00

Juan Gil 2025 Jumilla Moscatel de Grano 
Menudo         £8.50 £11 .50 £38.00

Ontañón Blanco 2023 Rioja Viura £8.75 £11 .75 £40.00

Cañada La Torre 2023 Valencia Malvasia - - £45.00

Bodegas Zudugarai 
‘Antxiola’ 2024 Getariako 

Txakolina Hondarrabi Zuri £9.00 £12.00 £46.00

Mar de Envero  
‘Terra Norte’ 2023 Rías Baixas Albariño - - £48.00

Oriol Perez de Tudela      
‘El Padrós’ 2019 Tarragona Macabeo - - £56.00

Ruiz Jiménez
‘Valcaliente’ Reserva 2018 Rioja Maturana Blanca - - £60.00

Menade ‘Nosso’ 2025 Rueda Verdejo - - £62.00

Clos 93  ‘Parèntesis’ 2023 Priorat Garnacha Blanca £12.50 £16.50 £64.00

Pateiro Vinos de Guarda 
‘El Patito Feo’ 2023 Ribeiro Treixadura - - £66.00

Bordón Viña Sole Blanco 2015 Rioja Viura - - £70.00



TINTO

WINE MENU
Name Yr Region Grape 125ml 175ml Bottle

Marqués de Verdellano 2023 Utiel-
Requena Bobal & Tempranillo £6.00 £8.00 £28.00

Finca Enguera Tinto 2024 Valencia Tempranillo - - £32.00

Finca Enguera ‘Distinto’ 2023 Valencia Cabernet Sauvignon £8.00 £10.50 £37.00

Sericis Bobal 2021 Utiel-
Requena Bobal - - £42.00

Parajes del Valle 2023 Jumilla Monastrell - - £43.00

Bodegas Loli Casado 
‘Jaun de Alzate’ Crianza 2022 Rioja Tempranillo, Graciano & 

Mazuela - - £44.00

Ruiz Jiménez ‘Paisajes’ 2025 Rioja Tempranillo £9.50 £12.50 £46.00

Bioca Roble 2018 Valdeorras Mencía - - £48.00

Òrbita Venus ‘Trepat’ 2024 Conca de 
Barberá Trepat £9.75 £12.75 £49.00

Rippa Dorii Crianza 2021 Ribera del 
Duero Tinta del Pais £10.00 £13.00 £50.00

Torres ‘Clos Ancestral’ 2023 Penedès Tempranillo, Garnacha & 
Moneu - - £52.00

Sindicat La Figuera    
‘Vi Sec’ 2022 Montsant Garnacha - - £54.00

Ca’N Verdura Negre 2022 Mallorca  Mantonegro, Callet, 
Monastrell & Syrah - - £61 .00

Clos 93 ‘L’Interrogant’ 2024 Priorat Garnacha, Cariñera & 
Cabernet Sauvignon - - £62.00

Vins de Pedra ‘Trempat’ 2023 Conca de 
Barberá Trepat - - £64.00

Colas Viticultores 
‘Roque Colás’ 2019 Calatayud Garnacha, Tempranillo & 

Cabernet Sauvignon £12.00 £16.75 £65.00

Bodegas Viñátigo      
‘Listán Negro’ 2025 Tenerife Liastán Negro - - £67.00

La Vinyeta ‘Puntiapart’ 2020 Emporda Cabernet Sauvignon & 
Samsó - - £68.00

Latitud 40 Roble 2014 La Mancha Graciano - - £70.00

Torres ‘De Casta 
Rosado’ 2024 Catalonia Garnacha, Cariñena, 

Syrah & Tempranillo £6.50 £9.00 £30.00

Parajes Del Valle
Rosado Ecológico 2024 Manchuela Bobal £8.50 £12.00 £42.00

Parajes Del Valle
Orange Wine 2024 Manchuela Macabeo £8.75 £12.25 £44.00

Granbazán                
‘Etiqueta Amber’ 2023 Rías Baixas Albariño - - £64.00

ROSADO &

ORANGE



Valencia                               £12.95
Sweet Vermut, Cherry Bitters, Blood Orange 
Foam

Velvaty and bitter-sweet, a classic, elevated by a 
cloud of citrus foam.

COCKTAIL MENU
SOBREMESA
Mid Weight Serves Built to Accompany 
Long Conversations and Rich Tapas.

DIGESTIVO
Rich, Warming and High Proof Options 
to Round Out the Meal.

BEYOND THE MENU

The Wasted Grape              £14.50
Grape spirit, Grape Syrup, Discarded Red wine
(S)

Bright, velvety and shaken. Fresh grape meets 
pisco and citrus before being crowned with an 
aromatic, spiced wine float.

APERITIVO
Crisp, Vibrant and Bitter-Sweet 
Openers to Stimulate the Appetite.

Anis Frappé                      £12.95
Absinthe, Sugar, Lime, Crushed Ice

The ultimate mid-meal palate clenser. Intensely 
aromatic, crisp and frosty.

Mercado Nocturno             £14.50
Gin Mare, Salt, Pepper, Salsa Espinaler

Stirred and savoury. A texturally rich martini 
highlighting the herbaceous and tangy soul of 
the Spanish countryside.

Fosforito                              £13.50
Mezcal, Hot Honey, Ginger, Lemon

Cozy and warming. A delicious blend of smokey 
agave and autumnal heat.

Tarta de Santiago                £12.95
Brandy, Ammaretto, lemon, Almond
(EW, EY)

Luxurious, creamy and fluffy. A liquid 
interpretation of Galicia’s famous zesty almond 
cake.

Manzana y Canela              £12.95
Malt Whisky, Cloudy Apple, Cinnamon, Star 
anise, Lemon

Served hot, rustic autumn spices meet tart, 
cloudy apple juice.

En Solera                                £14.00
Flor de Cana 12yr, Pedro Ximénez, Black 
walnut, Peated Scotch Mist 
(N)
Stirred, rich, serious. Baked apple and dark 
chocolate notes of this aged rum are amplified by 
sticky sweet sherry.

Our bar staff would be delighted to craft a cocktail to suit your taste.

Classics- Prepared to your preference 

Bespoke creations- share with us your ideas, inspirations or inventions and we will create a drink that is 
uniquely yours.

SANGRIA

Sangria Tinto.         £11.00/ £30.00
Brandy, Orange, Cinnamon, Lemon, Angostura
(S)

Sangria Blanco.      £11.00/ £30.00
Gin, Mango, Vanilla, Lime
(S)

Sangria Rosado.     £11.00/ £30.00
Old Amersham Pink Gin, Cranberry, Lemon
(S)

OUR UNCHANGING SIGNATURE 

La Toledana                                                                                         £12.95
Saffron Gin, Lemon Two Ways, Cane sugar

Crisp, Mediterranean botanicals meet the warming, velvet smooth deapth of saffron in this foamy sour.

Sour Cherry Negroni         £13.50
Gin, Campari, Cocchi Rosa, Cherry Two 
Ways

A fruity, tart evolution of the bitter, stirred 
staple.



DRINKS MENU
GIN Beefeater London Dry� £6.00

Bombay Sapphire� £6.50

Tanqueray Seville� £7.00

Puerto de Indias Strawberry� £7.25

Hendricks� £7.50

Nordes Atlantic� £7.75

Gin Mare� £8.00

Old Amersham London Dry� £8.55

Old Amersham Pink� £8.55

Monkey 47� £9.65

VODKA Stoli Red Label� £6.00

Stoli Citrus� £6.00

Absolut Original� £6.00

Absolut Citron� £6.00

Absolut Pear� £6.00

Grey Goose� £8.00

Stoli Elit� £8.50

Rooster Rojo Blanco� £6.00

Rooster Rojo Reposado� £6.50

Rooster Rojo Añejo� £6.75

Kah Blanco� £8.20

Kah Reposado� £8.75

Kah Añejo� £9.50

Del Maguey Puebla Mezcal� £7.10

Madre Ensamble Mezcal� £10.85

�                              

Buffalo Trace Bourbon� £6.00

Canadian Club Rye� £6.00

Jameson� £6.25

Glenfiddich 12yr� £7.00

Laphroaig 10yr� £8.00

Dalmore 12yr� £9.00

Dalwhinnie 15yr� £10.00

Hibiki Harmony� £13.00

�

            

Soberano 5yrs� £5.60

Orujo� £6.15

Courvoisier VS� £6.70

Calvados Boulard� £6.75

Carlos I Gran Reserva� £6.80

Torres 20 Imperial� £8.20

Remy Martin VSOP� £8.30

Lepanto Solera Gran Reserva� £10.50

Torres 30 Jaime I� £13.70

RUM

TEQUILA & 
MEZCAL

WHISKY

BRANDY

APERITIVO

Limoncello� £5.50

Frangelico� £5.60

Cointreau� £6.00

Creme de Orujo� £6.50

Etxeko Patxaran� £6.50

Licor 43� £6.50

Disaronno� £6.60

Baileys� £7.50

LIQUEUR

Warners Juniper 0%� £7.00 Warners Pink Berry 0%� £7.000% OPTIONS

Havana Club 3yr� £6.00

Havana Club 7yr� £6.50

Flor de Caña 12yr� £7.50

Flor de Caña 18yr� £10.00

Lambs Black Spiced� £5.50

Goslings� £6.25

Rhum J.M� £7.25     

Don Papa Baroko� £7.50

Martini Rosso� £6.50

Martini Blanco� £6.75

Noilly Prat� £7.50

Zarro Blanco� £7.50

Zarro Ecológico� £7.50

Lillet Blanc� £8.50

Cocchi Americano� £9.00

Cocchi Rosa� £9.25

               

All served as 50mls

All served as 50mls



MOCKTAILS

DRINKS MENU

Spritz de Sandía Watermelon, Lime, Soda £8.00

Alivio Camomile, Passionfruit, Vanilla £8.00

The Chai Sour Chai Spices, Almond Syrup, Lemon, Clove   (N) £8.00

Flor de Hibisco Hibiscus, Cinnamon, Ginger, Bubbles £8.00

SOFT  
DRINKS Apple Juice� £2.75

Orange Juice� £2.75

Cranberry Juice� £2.75

Pineapple Juice� £2.75

Pink Grapefruit Juice� £2.75

Coca-cola� £4.00

Diet Coke� £4.00

Tomato Juice� £4.00

Navas Ginger Ale� £3.50

Navas Ginger Beer� £3.50

Navas Soda Water� £3.50

Fever-Tree Lemonade � £3.50

TONICS & 
WATERS

Navas Tonic Water� £3.50

Navas Garden� £3.50

Navas Light Tonic� £3.50

Blenheim  Still Water� £3.50

Fevertree Elderflower� £3.50

Blenheim  Sparkling Water� £3.50

�

COFFEE Espresso� £2.50/ £4.00

Americano� £4.00

Macchiato� £2.50/ 4.00

Latte� £4.00

Flat White � £4.00

Cortado� £4.00  

Cappuccino                                £4.00

Mocha                                         £4.00

Two Spoons  english breakfast, earl grey, peppermint, camomile, green tea                                                                      £3.00

Carajillo  espresso served with your choice of our brandy or Licor 43                                                                                £8.50

(EW)/(EY) Contains Egg White /Yolk   |   (M) Contains Mollusk   |   (S) Contains Sulfur Dioxide  |  (F) Contains Fish   |  (D) Contains Dairy   |  (N) Contains Nuts

Please inform your waiter of any dietary or allergy requirements before you place your order. 
A discretionary 12.5% service charge will be added to your bill. VAT at standard rate.

BEER & 
CIDER

Alhambra Especial� £4.75/6.50 
(Draught 		             Half/375ml)

Damm Lemon� £5.00 

Estrella Galicia 0.0%� £6.00

Estrella Galicia (GF)� £6.50  

Inedit Damm� £7.00 

Maeloc Cider� £6.50   

Estrella 1906 Reserva� £7.00

Name Yr Region Grape 75ml Bottle

Manzanilla NV Sanlúcar de 
Barrameda Palomino £6.00 £42.00

Medium NV Jerez Palomino & Pedro Ximénez £6.00 £42.00

Pale Cream NV Jerez Palomino £6.00 £42.00

Amontillado NV Jerez Palomino £7.00 £60.00

Oloroso NV Jerez Palomino £7.00 £60.00

Cream NV Jerez Palomino & Pedro Ximénez £7.00 £60.00

Moscatel NV Jerez Moscatel de Alejandría £8.00 £35.00

Ontañón ‘Marco Fabio’ NV Rioja Moscatel de Grano Menudo £8.00 £40.00

Pedro Ximénez NV Jerez Pedro Ximénez £8.50 £75.00

Juan Gil Dulce 2015 Jumilla Monastrell £11 .50 £55.00

DULCE & 
SHERRY

 Zapiain cider                               £25.00
 traditional, unfiltered, Basque Cider (750ml)




