
CARTA DE BEBIDAS

DRINKS MENU

 SANGRIA TIME
½ PRICE SANGRIA JUGS £8
2 FOR 1 LARIOS GIN & TONIC

SUNDAY
TO FRIDAY 

4 - 7 PM



PREMIUM GIN FROM SPAIN

When you think of an iconic drink from Spain, sangría might come to mind but 
over the last five years, Spain has now become Europe’s largest gin consumer. The 
following gins are a selection of our favourite Spanish distilleries who use fresh 
regional botanicals to produce a fine aromatic spirit that can be enjoyed with a 
good quality tonic water.

Double shot (50ml) of gin served in a traditional balloon glass with tonic

GIN TONICS

SANGRIA TIME
2-4-1 LARIOS GIN & TONIC

2 FOR £7.50
Double distilled London dry gin served with Fever-Tree 

indian tonic, watermelon and cucumber.

LARIOS Málaga
Double distilled London dry gin served with Fever-Tree indian 

tonic,  watermelon and cucumber.
£7.50

NORDÉS Galicia
Galician gin distilled from albariño grapes served with Fever-Tree 

mediterranean tonic, grapes and ginger.
£8

GINABELLE Galicia
Fruity gin made with mirabelle plums and albariño grapes, served 

with Fever-Tree aromatic tonic and forest fruits.
£8.50

GIN MARE Barcelona
Herbal, mediterranean gin served with Fever-Tree mediterranean 

tonic, mango and black pepper. Makes the perfect aperitivo!
£8

SPAIN’S MOST FAMOUS EXPORT
served in a 750ml carafe

HOMEMADE SANGRÍAS

SANGRIA TIME
½ PRICE SANGRIA JUGS

FROM ONLY £8
SUNDAY TO FRIDAY / 4 - 7 PM

SANGRIA TRADICIONAL
Our favourite recipe of Sangria made with red wine, pineapple, orange, 

strawberry and other secret ingredients.
£16

WHITE BERRY SANGRIA
Made with white wine, blueberry, raspberry, strawberry and blackberries.

£16

SPARKLING TROPICAL SANGRIA
Refreshing sangria with crisp Cava, passion fruit, watermelon, pineapple, 

orange and lime.
£18

BLOOD ORANGE ROSÉ SANGRIA
Made with rosé wine, blood oranges, grapefruit, lemon, orange and lime.

 £16

SKINNY SANGRIA
30% less of sugar, made with red wine, pineapple, orange, strawberry and 

other secret ingredients.
 £16

All of our sangrias are freshly made with fruits macerated in advance to retain all 
the flavour. Try our original recipes with different types of Spanish wine.


