
 

SHERRY 

Glass (75ml)  Bottle 

Fino (15% abv)        2.95   29.75 (750ml) 
Delicate and bone dry; drink as an aperitif or with seafood and other tapas dishes 

Manzanilla (15% abv)       2.95   19.95 (500ml) 
Light and dry with a hint of sea salt; drink as an aperitif or with seafood and other tapas dishes 

Amontillado (17% abv)       3.45   33.00 (750ml) 
Semi-dry and nutty; drink as an aperitif or with pates and cheeses 

Oloroso (17% abv)      3.45   33.00 (750ml) 
Rich, nutty and semi-sweet; drink with cheeses or desserts 

Oxford 1970 Pedro Ximenez (18% abv)     3.95   26.00 (500ml) 
Naturally sweet and raisiny, like Christmas pudding in a glass; drink with cheeses or desserts      

        

SPARKLING WINES 

Cava        Glass (175ml)   Bottle 

Segura Viudas Brut      6.00    25.00 
Fresh, clean and light-bodied      

Segura Viudas Rosado (Rose)     6.00    25.00 
Fresh and delicate with an intensity of red berries and exotic fruits   

Juve y Camps Reserva de la Familia Brut Nature       45.00 
Pale gold with abundant bubbles, elegant with notes of white fruits, toast and citrus 

Champagne  

Taittinger Brut Reserve          55.00 
Toasty and biscuity on the nose with a good weight of fruit in the mouth 

Perrier Jouet Blason Rose         68.00 
Powerful bouquet of ripe red fruits and hints of violet and rose petal 

Bollinger            90.00 
Stylish and concentrated with quite a weight of Pinot fruit on the palate 

Dom Pérignon Brut Vintage 2000                   190.00 
Fresh, with touches of white pepper and gardenia, mellow notes of pear and mango with a hint of liquorice  

 

WHITE WINE 

        175ml glass 250ml glass Bottle 

Rioja Vega Blanco D.O. Rioja     4.00  5.75  16.50 
 Viura. Intense bouquet with clean, flowery and fruity aromas of pineapple, coconut and grapefruit 

Spanish White Guerilla Chardonnay    4.75  6.75  20.00 
Chardonnay. Golden-yellow with aromas of pineapple, melon, lime and strawberries, notes of jelly-beans and honey 

Spanish White Guerilla Sauvignon Blanc    4.75  6.75  20.00 
Sauvignon Blanc. Golden-yellow with aromas of white flowers, citrus and orange peel; complex and elegant 

Castilla de Maetierra  Dry Libalis         20.00 
Moscatel de Grano menudo, Viura and Chardonnay. Fruity but dry, complex aromas of tropical fruit and white flowers  

Castilla de Maetierra  Libalis          20.00 
Moscatel de Grano menudo, Viura and Malvasia. Semi-dry and aromatic, with notes of passion fruit, pineapple and peaches 

Spanish White Guerilla Albariño         22.50 
Albariño. Straw-yellow with aromas of melon  pear cooking apples and citrus, clean and fresh with mineral notes  

 

ROSE WINES 

Rioja Vega Rosado D.O. Rioja     4.00  5.75  16.50  
Garnacha. Raspberry colour and intense aroma with hints of pink fruits 

Castilla de Maetierra  Libalis Rosado         20.00 
Moscatel de Grano menudo and Syrah. Semi-dry; aromas of tropical fruits and red berries with floral and citrus notes 



 

RED WINES 

        175ml glass 250ml glass Bottle 

Rioja Vega Tinto D.O. Rioja     4.00  5.75  16.50 
Tempranillo. Dark crimson-violet, well-assembled with hints of red fruit 

Montevannos Roble D.O. Ribera del Duero       19.50 

Tempranillo. Deep purple-red with aromas of blackberry and spices, full-bodied but well-balanced  

Matsu ‘El Picaro’ D.O. Toro         21.00 
Tinta de Toro. Deep purple-red, aroma of black fruits with mineral notes, fresh and full-bodied 

Rioja Vega Crianza D.O. Rioja         21.50  
Tempranillo, Mazuelo and Garnacha. Cherry colour, bouquet of ripe black fruit, aromas of toast, cinnamon and toffee 

Monastir S.XII Cister D.O. Navarra                   23.00 
Merlot, Tempranillo and Cabernet Sauvignon. Cherry red, elegant aroma of red fruits, spices and notes of balsam   

Winery Arts Tres al Cuadrado Ribera del Queiles       24.00 
Garnacha and Merlot. Brilliant cherry red with nose of red fruits, spices and balsam, full-bodied with mineral notes 

Winery Arts Seis al Reves Ribera del Queiles       25.00 
Tempranillo and Merlot. Red-black, intense aroma of ripe black fruits, cocoa, fine wood; full-bodied, well-structured 

Montevannos Crianza D.O. Ribera del Duero       26.50 
Tempranillo and Merlot. Cherry-red, aroma of blackberry and well-balanced oak, full-bodied and well-rounded 

Lan Crianza D.O. Rioja                    27.00 
Tempranillo. Cherry-red with elegant aromas of ripe fruits, wild berries and fine wood 

Winery Arts Number Nine Ribera del Queiles       28.00 
Tempranillo and Cabernet Franc. Complex bouquet of ripe caramelised black fruit, spices and coffee, full-bodied 

De Bardos Ars Romantica D.O. Ribera del Duero       28.50 
Tinta del Pais. Deep cherry red, nose of fruits and liquorice, flavours of black fruits, full-bodied but silky  

Dominum Quatro Pagos Reserva D.O. Rioja                 30.00 
Tempranillo, Graciano and Garnacha. Garnet-red with intense complex aromas of spices, black fruits and chocolate  

Clunia Tempranillo D.O. Castilla y Leon        31.00 
Tempranillo. Ruby red with  aromas of cherries, plums and cassis, notes of vanilla and balsam, soft aromatic  and balanced 

Rioja Vega Reserva D.O. Rioja                            32.50 
Tempranillo, Mazuelo and Graciano. Complex aroma of ripe fruit with hints of leather, tobacco and spices 

Matsu ‘El Recio’  D.O. Toro         32.75 

Tinta de Toro. Full-bodied but silky, intense nose of chocolate, black fruits and vanilla   

Principe de Viana 1423 Reserva D.O. Navarra       33.50 
Tempranillo, Garnacha, Cabernet Sauvignon, Graciano and Merlot. Intense cherry-red colour, complex aromas of plum jam, 

chocolate, currants, truffle and tobacco. Gold, International Wine Challenge; Silver, Concours Mondial de Bruxelles 

De Bardos Ars Mitica D.O. Ribera del Duero                34.00 
Tinta de Pais and Cabernet Sauvignon. Cherry red with complex bouquet of red berries, spices and chocolate; well- structured  

Montevannos Reserva D.O. Ribera del Duero       34.50 
Tempranillo.  Ruby red with an intense nose of vanilla and toast from the oak 

Albret La Viña de mi Madre D.O. Navarra        44.50 
Cabernet Sauvignon and Merlot. Aged in new French oak for 21 months and in the bottle for 30 months; red fruits and 

cherries combine with intense notes of cassis, cocoa, coffee and notes of vanilla, cinnamon and balsam. 

Gold, International Wine Challenge 2009; Gold, Concours Mondial de Bruxelles 2010 

Viña Pomal Centenario Reserva 2005 D.O. Rioja       49.00 
Tempranillo. Deep ruby colour, aroma of red fruits and subtle notes of oak, tobacco, truffle and spice 

Pesquera Crianza 2008 D.O. Ribera del Duero            58.00 
Tempranillo. Cherry red and fruity, intense bouquet of dark fruit and impeccable wood aromas, hints of fallen leaves and 

vanilla. Smooth and well-balanced, refined and elegant 

Vega Sicilia Valbuena 2004 D.O. Ribera del Duero                   245.00 
Cabernet Sauvignon, Malbec, Merlot and Tempranillo. Expressive perfume of mineral, scorched earth, espresso, incense and  

black cherry; medium-bodied, intensely flavoured, spicy with layers of fruit and a pure, lengthy finish 

 



 

 

DESSERT WINES  

        Glass (75ml)  Bottle 

Castilla de Maetierra Melante      2.95                19.50 (500ml) 
Moscatel de Grano menudo, an old Moscatel variety from Rioja; with flavours of honey and almonds 

Vicente Gandia Fusta Nova     3.15                21.00 (500ml) 
Winner ‘Nariz de Oro’ Best Spanish Moscatel; from Valencia, notes of honey, citrus fruits and toasted wood           

Vendimia Tardia de Chardonnay     3.75                25.00 (500ml) 
Late-harvested Chardonnay from Navarra; Gold, Chardonnay du Monde 2009   

Grahams Late-bottled Vintage Port 2005    3.25                29.50 (750ml) 
Liquorice and floral aromas and fresh, ripe blackberry fruit flavours  

Oxford 1970 Pedro Ximenez       3.95                26.00 (500ml) 
Naturally sweet and raisiny, like Christmas pudding in a glass; drink with cheeses or desserts   

 

 

COCKTAILS 

All our cocktails are priced at £6.00 per glass or by pitcher £18.00 

Sangria      Margarita    Pina Colada 

Bloody Mary     Virgin Mary    Pimm’s 

 

 

SPIRITS  (Price per single 25ml measure) 

Gordon’s Gin    £2.50    Vodka     £2.50 

Bombay Gin    £3.00    Grey Goose Vodka  £4.00 

 

Whisky     £2.50    Glenfiddich   £4.00 

Jack Daniels    £3.00    Johnny Walker Black Label £4.00 

 

Torres 10 year old Brandy  £2.50   Cardenal Mendoza  £3.00 

Carlos Primera    £2.50   Gran Duque De Alba  £3.50 

 

Bacardi      £2.50    Havana Club    £3.50 

Malibu     £2.50   Tequilla    £2.50 

Peach Schnapps    £2.50   Tia Maria   £2.50 

Cointreau    £2.50    Baileys     £2.50 

Amaretto    £3.00   Gran Marnier   £3.50 

 

Martini Rosso    £2.00    Cinzano    £2.00 

Martini Blanco    £2.00 

 

SPANISH LIQUEURS 

Licor 43      £3.00 citrus and vanilla 

Anis del Mono     £3.00 aniseed  

Pacharan     £3.00 sloes and coffee 

Orujo      £2.50 firewater 

 

 

 



 

 

BEER 

San Miguel   (5% abv)     330ml  £2.95 

Mahou ‘5 Estrellas’ (5.5% abv)   330ml  £3.25 

 

 

SPANISH CIDER 

Sparkling ‘Champagne’ Cider:     El Gaitero  330ml   £3.75 

El Gaitero  700ml  £7.50 

Spanish ‘Natural’ Scrumpy Cider:  Trabanco  700ml  £7.95 

 

 

MINERAL WATER 

Still: soft, low in sodium and other minerals   

Solan de Cabras     500ml  £2.45 

Solan de Cabras      1litre  £6.00 

 

Sparkling: distinctive flavour and high mineral content 

Vichy Catalan      1litre  £6.00 

 

SOFT DRINKS 

Fruit juices       £2.50 

Orange, peach, pineapple, tomato, mango, pear, apple, blueberry 

Tonic Water       £1.80 

Lemonade       £1.80 

Coke        £2.00 

Diet Coke       £2.00 

Orange/Lemon Sparkling     £2.50 

J20 Apple and Mango      £2.50 

 

HOT DRINKS 

Cafe Solo   Espresso coffee     £1.95 

Cafe Doble   Double espresso    £3.75 

Cortado   Espresso with a dash of hot milk  £2.00 

 Cafe con Leche  Espresso with hot milk   £2.25 

Cappuchino       £2.25 

Cafe Helado   Iced coffee    £2.95 

Carajillo   With a dash of brandy   £3.75 

Irish Coffee        £3.95 

 

English Breakfast Tea      £1.50 

Earl Grey Tea       £1.50 

Herbal Teas       £1.50 

Spanish Hot Chocolate      £2.50 


