
TACOS (per pair)

BAJA FISH
Beer battered catch of the day, topped with
white cabbage, chipotle mayo and El Tigre’s salsa roja.

9

NO FISH (VG)
Baja style marinated banana blossom, topped with
white cabbage, chipotle mayo and El Tigre’s salsa roja.

8.5

CAMARONES
Avocado cream, grilled king prawns, habanero and 
roasted pineapple salsa topped with pickled red onion.

9.5

CALABACITAS (V)
Grilled courgettes and baby corn, feta cheese,
El Tigre’s salsa verde and hibiscus flowers.

8.5

PULPO TOSTADA
Octopus ceviche served on a crispy blue tostada,
topped with chilli oil.

11

MANGO TOSTADA (VG)
Mango & kohlrabi ceviche served on a crispy blue tostada, 
topped with an avocado & chilli oil.

9

SMALL SHARERS

CEVICHE DE PESCADO
Lime cured catch of the day & pico de gallo,
with tortilla chips.

9.5

MARISCOS FRITOS
Fried squid, octopus & catch of the day served with
El Tigre’s salsa verde.

8

CHEESE & ONION QUESADILLA (V)
Bermondsey 3-cheese mix, spring onions &
El Tigre’s salsa roja.

7

GUACAMOLE (VG) 6.5

SWEETS

ICE CREAM SANDO (by Happy Endings)
Tres Leches or ‘The Naughty One’

5

COCKTAILS (feel free to request your favourite classic!)

GUNMAKERS MARGARITA
El Tequileño Blanco, jasmine, agave, neroli & citrus.
+£1 for Koch Espadin Mezcal

9.5

MARGARITA PICANTE
El Tequileño Blanco, raicilla, serrano chilli, agave, lime.

10.5

PALOMA
El Tequileño blanco, lime, Two Keys pink grapefruit, 
hibiscus salt.

10

ANCHO NEGRONI
Gin, ancho pepper, Campari, sweet vermouth.

10

WINTER SPRITZ
Prosecco, mulled syrup, sweet vermouth, soda.

10

A LA ANTIGUA
Peanut Butter ‘washed’ El Tequileño Reposado, 
banana liquor, salted honey, bitters.

10

SAGE SOUR
Koch Espadin Mezcal, apple, sage, lime, Fernet Branca.

11

MICHELADA
Modelo Especial, Clamato, lime, spice blend, Tajin.

8.5

SPICED MEXICAN CIDER (HOT)
Cider, tequila, cinnamon, honey, lemon, orange, salt.

9

SPRING SWING (NON - ALCOHOLIC)
Everleaf, orange juice, lime and agave cordial.

7.5

T&T’S (OF THE MONTH)

ARETTE BLANCO & JUNIPER TONIC 9

TAPATIO BLANCO & COAST BRITISH TONIC 9

COCKTAIL PUB & TAQUERIA

*Whole octopus + all the trimmings also available with 24 hour notice 

£20 per head / min. 4 guests to share)

** Taco feasts at your own private parties here at the GM are the best!

FOOD  DRINKS

 MORE 
 ON THE
 BACK ›



TEQUILA (+£1 for Verdita)

EL TEQUILEÑO BLANCO 3 5.5

TAPATIO BLANCO 3.75 6.5

TAPATIO 110 4 7

EL RAYO PLATA 4 7

ARETTE BLANCO 3.5 6

FORTALEZA BLANCO 5.5 10

G4 BLANCO 4 7

PATRÓN SILVER 5 9.5

EL TEQUILEÑO REPOSADO 3 5.5

EL RAYO REPOSADO 4 7

FORTALEZA REPOSADO 6 11

OCHO AÑEJO 5.5 10

MEZCAL (+£1 for Verdita)

ILEGAL JOVEN (ESPADIN) 5.5 10

KOCH (ESPADIN) 4 7

AMORES CUPREATA (ESPADIN) 5.5 10

MEZCALES DE LEYENDA OAXACA 6 11

REY CAMPERO (MADRE-CUISHE) 7 13

DEL MAGUEY CHICHICAPA (ESPADIN) 7 13

KOCH (COYOTE) 7.5 14

MONTELOBOS (TOBALA) 8.5 16

LA VENENOSA (RAICILLA) 5.5 10

AGUAMIEL (BACANORA) 5 9.5

*Of course we also stock a load of great gins, vodkas, rums, whiskies ... just ask!

BEERS

SAGRES LAGER 3.5 6

BRIXTON LAGER 3.75 7

NECK OIL SESSION IPA 3.75 7

GAMMA RAY APA 3.75 7

ORCHARD THIEVES CIDER 3 5.5

GUINNESS 3 5.5

MODELO (BOTTLE) x 5.5

ALCOHOL FREE BEER x 4.5

SOFTS

MANDARIN & ORANGE SODA 2.7

VICTORIAN LEMONADE 2.7

KATTEGAT CLUB SODA 2.5

COKE 2.7

WINES

FIZZFIZZ

47 AD Prosecco Frizzante, Glera
(Veneto, Italy)

6 35

Bollinger Special Cuvée
(Champagne, France)

x 90

ROSÉROSÉ

Ventenac ‘Trêve Estivale’ Cabernet Sauvignon/
Grenache 2020 (Cabardès, France)

8 32

WHITEWHITE

LIV, Vinho Verde 2020
(Minho, Portugal)

7 26

Ventenac ‘Tête en L’Air’ Chardonnay 2020
(Cabardès, France)

8 30

Frey Feinherb Riesling 2020
(Rheinhessen, Germany)

9 35

REDRED

Terres Basses Rouge, Tannat / Merlot /
Cabernet Sauvignon 2019 (Gascony, France)

7 26

Gelsomora Barbera d’Asti DOCG 2018
(Piemonte, Italy)

8 32

MAAL Rebelion Malbec 2019
(Mendoza, Argentina)

x 38

THE GUNMAKERSTHE GUNMAKERS

13 Eyre Street Hill

London EC1R 5ET
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