
Please alert your server to any allergies or dietary requirements. While every effort is made to prepare drinks to accommodate dietary needs, we run an open bar & 
kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 12.5% service charge will be added to your bill, 100% 
of which goes directly to the team.  We are a cashless venue.

The famous Burnt Orange Margarita Menu is back — better than ever.

Cazcabel Reposado, Limoncello, Apricot, Citrus
Tall, refreshing, spritz in the sun anyone? 

El Rayo Plata, Briottet Lychee, Lime, Basil & Black Pepper
Floral, herbaceous, a perfect combination

Cazcabel Reposado, Los Siete Misterios Mezcal, Amaro Averna, Lime, Maple
Sharp, complex, will leave you wanting more

Cazcabel Blanco, Yuzu Sake, Lime, Chilli
Fresh, zesty, it’s got a kick to it

Cazcabel Coconut, Ancho Reyes, Lime, Lemongrass, Ginger, Chilli
Fragrant, punchy—every sip makes a statement
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Flor de Limón

Margarita Menu

Amaro Smoky 

Lychee & Basil

Yuzu Spicy 

Kaeng Verde


