
C A M I N O
D R I N K S  M E N U



Our drinks  menu is  a  huge part  of  our  s tory. 
Over  countless  fun-packed staff  tr ips  al l  over 
Spain,  we have vis i ted almost  al l  the  bodegas 
and cervezarias  l is ted here  and met  the 
amazing people  behind them.

H A P P Y  H O U R
Weekends from 4 -  6pm

£3 House Wine |  Red,  White,  Rose
£3 Beer |  San Miguel  Draught

£4 Cava |  Vilarnau Brut/Rosado

£5 Cocktails  |  Any from menu

Ask a member of  staff  for  details

All  cava is  made in the traditional  method,  the same as 
champagne.  This  is  t ime consuming and expensive but  puts 
cava far  ahead of  any other sparkling wine for  quality  and 
value.

V I L A R N AU  B R U T  R E S E RVA 
Pe n e d è s  |  Ma c a b e o,  Pa re l l a d a ,  X a re l - l o
C r i s p,  d r y a nd s t r uc t u r e d w it h f r e sh 
g r e e n a p ple f l avou r s .

V I L A R N AU  R O SA D O  R E S E RVA  
Pe n e d è s  |  Tre p a t ,  Pi n o t  N o i r
Vibrant ripe strawberr y character,  juicy 
and refreshing .
S i l v e r  -  I W C , S i l v e r  D e c a n t e r

R AV E N TÓ S  I  B L A N C  R E S E RVA  ‘ B L A N C  D E 
B L A N C S ’
Pe n e d è s  |  Ma c a b e o,  Pa re l l a d a ,  X a re l - l o
Lively,  lemony,  crisp and complex;  the 
perfect  aperitif !
90/100 Robert  Parker

G R A M O N A  I M P E R I A L  G R A N  R E S E RVA 
V I N TAG E
Pe n e d è s  |  X a re l - l o,  Ma c a b e o,  C h a rd o n n ay
Intense stone fruit  and citrus zest .  Toasty, 
yeasty and butter y with absolute balance 
and precision;  a  t imeless classic,  aged for 
5  years.
93/100 D ecanter,  95/100 50 Greatest  Cavas

V I L A R N AU  S U B I R AT  PA R E N T  R E S E RVA  
Pe n e d è s  |  Su b i ra t  Pa re n t 
Un ique a nd d i s t i nc t i ve ,  de e p f i r m f r u it , 
ide a l  w it h a  v a r ie t y of  t a p a s .

G O L FO  V E R M U T
R i b e ra  d e l  D u e ro  |  O l d  V i n e  Te m p ra n i l l o
Warm spices,  fresh with great  balance. 
The latest  big thing in Spain!

C A V A

V E R M O U T H

  1 25ml     6 . 5 0
 bottle   2 8 . 0 0

magnum   5 2 . 0 0

  1 25ml     6 . 5 0
 bottle   2 8 . 0 0

  1 25ml     7 . 5 0
 bottle   3 6 . 0 0

 bottle   4 8 . 0 0

bottle   3 2 . 0 0

50ml 5.00



M A N Z A N I L L A  PA S A D A  E N  R A M A 
‘ X I X A R I T O ’,  B O D E G A S  B A R O N
I nt e n s el y f r e sh a nd s a l i ne ,  a  l it t le  w i ld , 
s mo ot h a nd de e p.

F I N O  T Í O  P E P E ,  G O N Z Á L E Z  BYA S S
C r i s p,  d r y a nd br i l l i a nt a l l  r ou nder for 
fo o d m a t ch i n g .
9 4/ 1 0 0 G u í a P e ñ í n

A M O N T I L L A D O  V I Ñ A  A B  G O N Z Á L E Z  BYA S S  
D r y a nd s avou r y,  r a c y,  s of t  a nd del ic a t e , 
a l mond a nd h a z el nut not e s .  
9 1 / 1 0 0 G u í a P e ñ í n ,  S i l v e r  -  I W C 

D R Y  S H E R R I E S

  100ml     5 . 9 0
375ml   1 8 . 0 0

 

100ml     4 . 9 0
 375ml   1 6 . 7 5

 

 100ml     6 . 0 0

ANDALUSIA

All  sherry  comes from Western Andalusia ,  f rom 
within the  tr iangle  that  is  formed by the  towns Jerez 
de  la  Frontera ,  Sanlucar  de  Barrameda and El  Puerto 
de  Santa  Maria .  Here  we have a  select ion of  four 
superb dry  aperi t i fs  to  s t imulate  the  appeti tes .  They 
are  also  bri l l iant  for  matching with food,  including 
a  number of  dishes  that  s tandard wine s imply  can ' t 
handle .  For  a  ful l  select ion vis i t  Bar  Pepito  in  King’s 
Cross ,  our  dedicated Sherry  Bar.

T H E 
S H E R R Y 
T R I A N G L E

Jerez

Sanlucar

Santa  Maria



S P A N I S H  S E R V E S

Spaniards consume more gin per head than any other country 
in the world.  This  is  due to  their  incredible  abil ity  to  make 
'Gin-Tonics ' .

Our G&Ts are served the Spanish way:  large glass,  large 
measure,  lots  of  ice  and a perfectly  matched garnish. 

We only use premium Fever Tree tonic  water;  a  range of 
award-winning products  that  taste  clean,  subtle  and balanced 
with authentic  f lavours and perfect  carbonation.  I f  3/4 of  your 
G&T is  the tonic,  we make sure to  use the best.

A M O N T I L L A D O 
Dr y and refreshing nuttiness with a  kick.
Served with Fever Tree Ginger Ale  and l ime.

V E R M U T  G O L FO 
Spain’s  latest  big thing ser ved spritz style.
Served with Fever Tree Tonic  and an orange sl ice.

M A N Z A N I L L A 
Rebujito,  the Andalusian classic. 
Served with Fever Tree Lemonade and mint.

7 . 5 0

7 . 5 0

7 . 5 0

G I N  M A R E  4 2 . 7 %  A BV
Crafted on Catalunya’s  coast ,  infused 
with botanicals  including basil ,  thyme, 
rosemar y and citrus.
Served with Fever Tree Mediterranean Tonic,  rosemary 

and olive.

B E E F E AT E R  2 4  4 5 %  A BV
London gin combining grapefruit  and 
lemon peel  with chinese green tea.
Served with Fever Tree Tonic  and grapefruit .

M A RT I N  M I L L E R ’ S  W E ST B O U R N E  4 5 . 2 %  A BV
British gin,  disti l led with Icelandic water, 
with Sevil le  orange peel ,  cucumber and 
floral  aromas of  parma violet .
Served with Fever Tree Elderflower Tonic  and cucumber.

LO N D O N  N º  1  G I N  4 7 %  A BV
Created in London,  a  complex,  full 
bodied gin with a  modern twist .  Striking 
turquoise colour from the gardenia f lower.
Served with Fever Tree Tonic  and lemon.

5 T H G I N  F I R E  4 2 %  A BV
Produced in Barcelona,  bright pink in 
colour from infusion with red fruits, 
blackberr y and blueberr y.
Served with Fever Tree Aromatic  Tonic  and strawberry.

9 . 9 5

9 . 9 5

9 . 9 5

9 . 9 5

9 . 9 5



LO L A’ S  PA S S I O N 
He a r t  r a c i n g a nd l ip - s m a c k i n g l y go o d . 
V i l a r n a u c av a ,  A b s olut  Va n i l i a  vo d k a , 
S e v i l le  or a n ge m a r m a l a de a nd le mon .

L AG E R I TA
L a ger me e t s m a r g a r it a !  E l  J i m a dor 
t e qu i l a ,  t r iple  s e c ,  l i me ,  s er ve d w it h a 
Mor it z c a n on top!

S PA N I S H  A F FA I R 
Sp a n i sh f l i n g w it h t he It a l i a n Ne g r on i . 
S a c r e d Ro s eh ip,  W h it le y Ne i l  g i n ,  G ol fo 
Ver mut ,  f l a me d or a n ge p e el .

TO K E N  G I N G E R 
E ver yone ’s  f avou r it e .  M a ker s M a rk 
b ou rb on w h i ske y,  B e efe a t er g i n , 
A n go s t u r a bit t er s ,  Fe ver T r e e G i n ger A le 
a nd l i me .

P E D R I N O  S U M M E R C U P
A pl ay f u l  t w i s t  on a  Br it i sh c l a s s ic . 
P e d r i no,  c uc u mb er,  s t r aw b er r r ie s a nd 
m i nt .

WAT E R M E LO N  M OJ I TO
T he u lt i m a t e t h i r s t  que ncher.  S a nt a 
Ter e s a r u m , w a t er melon ,  m i nt le ave s a nd 
l i me .

T H YM E  BY  T H E  S E A
F r e sh ,  c it r ic ,  herb a l ;  t a s t e of  t he S e v i l le 
c o a s t .  E l  J i m a dor t e qu i l a ,  M a n z a n i l l a 
P a s a d a E n R a m a ‘ X i x a r ito ’,  le mon t hy me 
a nd le mon .

S A N G R I A
O u r C a m i no c l a s s ic .  W h it le y Ne i l l  G i n , 
L iquor 4 3 ,  r e d w i ne ,  a p ple s ,  or a n ge s ,  t he n 
top p e d up w it h le mon a de .

S A N G R I A  R OYA L E
Our recipe of  Whitley Neill  Gin,  Liquor 43, 
red wine,  apples and oranges,  but  topped 
up with Vilarnau Cava.

C O C K T A I L S

8 . 5 0

9 . 5 0

9 . 5 0

9 . 0 0

7 . 5 0

8 . 7 5

8 . 5 0

7 . 5 0

jug  2 4 . 0 0

8 . 5 0

jug  2 5 . 0 0

Classic  cocktails  with a Spanish twist,  using some of  the f inest 
Spanish spirits,  l iqueurs and wines.  Something for  everyone, 
from light  and fruity  to  big  and bold.
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V I N O  B L A N C O

Wines are l isted in order of  weight,  l ight  to  heavy

A LT O Z A N O ,  V E R D E J O   
To l e d o  |  Ve r d e j o 
D el ic iou sl y d r y a nd z e s t y,  w it h c r i s p 
c it r u s f l avou r s .

M O N TA D O  B L A N C O  
C a s t i l l a  y  L e ó n  |  Ve r d e j o ,  C h a r d o n n a y
F r e sh t r opic a l  not e s ,  c it r u s f i n i sh .

R I OJ A  B L A N C O ,  B O D E G A S  L U I S  C A Ñ A S
R i o j a  |  V i u r a
F r e sh ,  z e s t y,  e le g a nt ,  a nd s t r uc t u r e d .

C A M P O  F L O R E S ,  V E R D E J O  S A U V I G N O N 
B L A N C 
C a s t i l l a  L a  M a n c h a  |  Ve r d e j o ,  S a u v i g n o n 
B l a n c 
V i v a c iou s ,  t a n g y a nd r ip e ,  or g a n ic .

L A G A R  D E  X E S T O S A ,  G O D E L L O ,  A D E G A S 
PA Z O  D O  M A R
G a l i c i a  |  G o d e l l o  
Ripe and fresh,  white f lowers,  wonderfully 
balanced.

M A C A B E O ,  S O B R E  L Í A S ,  T O R R E  S O L A R
C a s t i l l a  L a  M a n c h a  |  M a c a b e o ,  C h a r d o n n a y
C r i s p a nd r ef r e sh i n g ,  r ip e pi ne a p ple ,  lon g 
m i ner a l  f i n i sh .  

A L B A R I Ñ O ,  P U L P O ,  PA G O S  D E L  R E Y
R í a s  B a i x a s  |  A l b a r i ñ o
F r e sh a pr ic ot s a nd p e a che s ,  lovel y 
i nt e n s it y a nd m i ner a l it y.
S i l v e r -  I W C 2 0 1 6

T X A KO L Í ,  B O D E G A S  I T S A S M E N D I
Tx a k o l i  |  H o n d a r r a b i  Z u r i
C h a r m a nd e x ub er a nc e ,  f r e sh a nd lon g . 
Un ique B a s que w i ne .

R I OJ A  B L A N C O  C R I A N Z A ,  V I Ñ A 
G R AV O N I A ,  L Ó P E Z  D E  H E R E D I A   
R i o j a  |  V i u r a  
Q u i nc e ,  b e e s w a x a nd hone yc omb; 
out s t a nd i n g l y de c a de nt .
9 4/ 1 0 0 W i n e A d v o c a t e

5 . 9 0  R

7 . 9 0  L

1 1 . 0 0  C

2 2 . 0 0  B

5 . 0 0  R

7 . 2 5  L

 9 . 7 5  C

1 9 . 5 0  B

7 . 2 5  R

9 . 9 5  L

 1 3 . 7 5  C

2 7 . 5 0  B

6 . 7 5  R

9 . 5 0  L

 1 2 . 7 5  C

2 5 . 5 0  B

7 . 5 0  R

9 . 9 5  L

 1 4 . 0 0  C

2 8 . 0 0  B

6 . 5 0  R

9 . 2 5  L

 1 2 . 2 5  C

2 4 . 5 0  B

8 . 5 0  R

 1 1 . 7 5  L 
1 7 . 0 0  C

3 4 . 0 0  B

3 2 . 0 0  B

3 7 . 0 0  B



B I G  G U N S

P R I N C I P I A  M AT H E M AT I C A ,  A L E M A N Y  I 
C O R R I Ó  
C a t a l u n y a  |  X a r e l - l o
G or ge ou s w h it e f r u it  a nd a pr ic ot ,  l i g ht 
nut t i ne s s ,  Me u r s a u lt- e s que b ut t er i ne s s .

A L B A R I Ñ O ,  PA Z O  D E  S E Ñ O R A N S
G a l i c i a  |  A l b a r i ñ o
D r y,  c it r u s f l avou r s ,  m i ner a l- d r i ve n ,  de e p 
f i n i sh .  B e nch m a rk A lb a r i ño.
9 2/ 1 0 0 R o b e r t  P a rk e r

R I OJ A  B L A N C O ,  F I N C A  A L L E N D E
R i o j a  |  V i u r a ,  M a l v a s i a
Touch of  t r opic a l  f r u it ,  ge ner ou s a nd 
r ou nde d ;  s oph i s t ic a t e d a nd lu x u r iou s .
S i l v e r  -  D e c a n t e r

F I N C A  C A LV E S T R A ,  V I Ñ E D O S  M U S T I G U I L L O 
Va l e n c i a  |  M e r s e g u e r a
F r e sh ,  c it r u s s y,  s tony a nd fo c u s e d .  A ge i n g 
i n a c a c i a wo o d a dd s c omple x it y.  Fa nt a s t ic 
e x a mple of  a  Me d it er r a ne a n w h it e . 
94/100 Guía Peñín

J OA N G I N É B L A N C , B U I L Y G I N É
Pr io r at |  G a r n a ch a B l a n c a , M a c a b e o, V io g n i e r, 
Pe d ro X i m i n ez
Dr y, fr uity a nd f lora l, broad ripe pa late a nd 
great st r ucture.

3 9 . 0 0  B

4 5 . 0 0  B

45.00 B

4 0 . 0 0  B

4 4 . 0 0  B

T H E
W I N E  M A P

1

2
3

45

6

7

AREAS OF SPAIN
Common regional  grape variety

NORTHWEST
Menicia ,  Albariño,  Espadeiro,  Torrontés ,  Treixadura, 
Godello

DUERO RIVER VALLEY
Tinta  de  Toro,  Garnacha,  Mencía ,  Prieto  Picudo, 
Verdejo,  Malvasia

EBRO RIVER VALLEY
Tempranil lo,  Garnacha,  Cariñena,  Verdejo,  Macabeo, 
Malvasia

MEDITERRANEAN COAST
Monastrel l ,  Garnacha,  Tempranil lo,  Bobal ,  Airén, 
Moscatel ,  Macabeu,  Xarel-Lo,  Parel lada

CENTRAL PLATEAU
Cencibel  (Tempranil lo)  Monastrel l ,  Garnacha,  Airén, 
Abil lo,  Borba

ANDALUCIÁ
Palamino,  Listán,  Pedro Ximénez,  Moscatel ,  Zalema

BALEARIA
Mencia ,  Listán Negro,  Verdel lo,  Godello,  Forastera , 
Listán,  Moscatel

1 .

2 .

3 .

4 .

5 . 

6 . 

7. 



E L  V E L E R O  T I N T O 
Va l d e p e ñ a s  |  Te m p r a n i l l o ,  G a r n a c h a
Ju ic y de n s e f r u it s .

V I Ñ A S  D E L  V E R O
S o m o n t a n o  |  G a r n a c h a ,  Sy r a h
F r e sh r ip e w i ld bl a c k f r u it s .

M E R AYO  M E N C I A ,  B O D E G A S  Y  V I Ñ E D O S 
M E R AYO
B i e r z o  |  M e n c í a
R ich b er r ie s ,  r ip e f r u it  ye t  f r e sh a nd c r e a my 
w it h go o d le n g t h .

F I N C A  C O N S TA N C I A  S E L E C C I Ó N 
C a s t i l l a  y  L e ó n  |  Sy r a h ,  C a b e r n e t  S a u v i g n o n , 
C a b e r n e t  Fr a n c ,  Te m p r a n i l l o ,  G r a c i a n o ,  P e t i t 
Ve r d o t
F u l l- b o d ie d ,  de n s e r e d a nd bl a c k f r u it ,  s pic e 
a nd tob a c c o.  G r e a t  s t r uc t u r e .
Gold -  Mundus Vini,  91/100 Wine Advocate 

R I OJ A ,  B O D E G A S  F I N C A  M A N Z A N O S 
R i o j a  |  Te m p r a n i l l o
R ip e bl a c k a nd r e d f r u it s ,  s pic e s ,  l iquor ic e 
a nd cho c ol a t e a r om a .

T I E R R A  F U E RT E  G R AC I A N O  
C a s t i l l a  y  L e ó n  |  G ra c i a n o
Fa nt a s t ic a l l y  c omple x w it h r ich 
bl a c kc u r r a nt ,  l iquor ic e ,  mu lb er r y a nd 
s avou r y not e s .
G o l d -  S o m m e l i e r  W i n e Aw a r d s 2 0 1 5 ,  S i l v e r  -  D e c a n t e r 

R I B E R A  D E L  D U E R O ,  J OV E N  D E  S I L O S  
R i b e r a  d e l  D u e r o  |  Te m p r a n i l l o
Uno a ke d e a s y- d r i n k i n g R ib er a ;  s of t  t a n n i n s 
w it h a mple f r u it  a nd we i g ht ,  a nd a lon g 
f i n i sh .

M E S T I Z A J E ,  V I Ñ E D O S  M U S T I G U I L L O
U t i e l  R e q u e n a  |  B o b a l ,  G a r n a c h a ,  Sy r a h
Sup ple r a s pb er r y a nd r e d cher r y f r u it s  w it h 
a  wel l- i nt e g r a t e d s pic i ne s s .

R I OJ A  R E S E R VA ,  B E R O N I A 
R i o j a  |  Te m p r a n i l l o ,  G r a c i a n o 
E le g a nt ,  me a t y a nd s t r uc t u r e d ,  c o c o a ,  bl a c k 
f r u it s  a nd s we e t s pic e s .

V I N O  T I N T O

5 . 0 0  R

7 . 2 5  L

 9 . 7 5  C 

1 9 . 5 0  B

 
5 . 9 0  R 

 7 . 9 0  L 
 1 1 . 2 5  C 
2 2 . 5 0  B 

7 . 5 0  R  
9 . 9 5  L 

1 4 . 0 0  C  

2 8 . 0 0  B  

6 . 7 5  R  
9 . 5 0  L 

1 2 . 7 5  C  

2 5 . 5 0  B  

7 . 5 0  R 

 9 . 9 5  L 
 1 4 . 0 0  C 
2 8 . 0 0  B 

2 9 . 0 0  B 

3 2 . 0 0  B 

3 0 . 0 0  B

9 . 5 0  R

1 2 . 9 5  L

1 8 . 7 5  C

3 7 . 5 0  B

7 0 . 0 0  M

1 3 5 . 0 0  J

 



B I G  G U N S

C I L L A R  D E  S I L O S  C R I A N Z A     
R i b e r a  d e l  D u e r o  |  Te m p r a n i l l o
C her r y f r u it ,  c omple x ,  m a t u r e ,  p ower f u l 
a nd s a t i s f y i n g .
9 2/ 1 0 0 G u í a P e ñ í n

C L O S  M O N L L E Ó ,  C E L L E R  S A N G E N Í S  I 
VA Q U É    
P r i o r a t  |  C a r i ñ e n a ,  G a r n a c h a 
D e e p d a m s on f r u it ,  r ich s mok y not e s , 
e a r t hy a nd br o o d i n g .  I mpr e s s i ve P r ior a t .
S i l v e r  -  D e c a n t e r

S E C A S T I L L A  G A R N A C H A       
S o m o n t a n o  |  G a r n a c h a
C her r ie s a nd bl a c kc u r r a nt s b a c ke d up 
b y cho c ol a t e a nd c i g a r s .  P er fe c t  b a l a nc e , 
lon g f i n i sh . 
9 3/ 1 0 0 G u í a P e ñ í n

C O R U L L Ó N ,  D E S C I E N D E N T E S  D E 
PA L A C I O S  
B i e r z o  |  M e n c i a 
D a rk ,  r ip e ,  e x ub er a nt f r u it ,  pr e c i s ion a nd 
wonder f u l  b a l a nc e .  Top d r awer.
Pl a t i n u m -  D e c a n t e r 

R I OJ A  R E S E R VA ,  S E L E C C I Ó N  D E  L A 
FA M I L I A ,  B O D E G A S  L U I S  C A Ñ A S 
R i o j a  |  Te m p r a n i l l o ,  C a b e r n e t  S a u v i g n o n 
R ip e s we e t f r u it  a nd herb s over a  b a s e of 
f i ne r ich o a k a nd s avou r y not e s .
G o l d -  I W C , G o l d -  D e c a n t e r

A L I Ó N ,  B O D E G A S  V E G A  S I C I L I A    
R i b e r a  d e l  D u e r o  |  T i n t o  F i n o  ( Te m p r a n i l l o ) 
E x ub er a nt cher r ie s a nd r a s pb er r ie s , 
herb a c e ou s .  D a rk cho c ol a t e ,  e le g a nt lon g 
f i n i sh .
9 5/ 1 0 0 W i n e A d v o c a t e

P I N T I A ,  B O D E G A S  V E G A  S I C I L I A   
To r o  |  Te m p r a n i l l o 
He a d y a nd p ower f u l l y  a r om a t ic ,  i nt e n s e , 
r ip e bl a c k f r u it s ,  c a c a o a nd e uc a l y pt u s . 
M a g n i f ic e nt .
9 5/ 1 0 0 G u í a P e ñ í n

4 2 . 0 0  B

6 2 . 0 0  B

4 0 . 0 0  B

5 4 . 0 0  B

4 8 . 0 0  B

8 5 . 0 0  B

6 7 . 0 0  B

E L  V E L E R O  R O S A D O 
Va l d e p e ñ a s  |  Te m p r a n i l l o
S of t  a nd ju ic y,  s t r aw b er r y not e s a nd f r e sh 
a c id it y.

R O S A D O ,  B O D E G A S  F I N C A  M A N Z A N O S 
R i o j a  |  G a r n a c h a ,  Te m p r a n i l l o
Br i g ht s u m mer f r u it s ,  b a l a nc e d p a l a t e 
a nd lon g f i n i sh .

V I N O  R O S A D O

5 . 0 0  R 

 7 . 2 5  L 
 9 . 7 5  C 

1 9 . 5 0  B

6 . 9 0  R 

 9 . 7 5  L 
 1 3 . 2 5  C 
2 6 . 5 0  B



M A H O U   5 . 2 %
Wel l  b a l a nc e d ,  hop p y,  z e s t y,  f r u it y, 
f u l l - b o d ie d f l avou r w it h a  s of t  l i n ger i n g 
f i n i sh .

S A N  M I G U E L  5 . 0 %
Full  bodied pilsner style  lager with a 
refreshing and intense f lavour.

E S T R E L L A  D A M M  4 . 6 %  
Smo ot h ,  r ef r e sh i n g l a ger w it h hop p y 
a r om a a nd a d r y f i n i sh .

D A U R A  D A M M  5 . 4 %
Award-winning gluten-free beer. 

A L H A M B R A  R E S E R VA   6 . 4 %  
Sup er -pr e m iu m , n a t u r a l  a nd a r t i s a n a l 
b e er.

A I G U A  D E  M O R I T Z   0 . 0 %  
L i g ht bit t er ne s s f r om S a a z hop s ,  r ip e 
f r u it e ,  he a lt h i l y  r ef r e sh i n g .

M A E L O C   4 . 5 %  
G a l ic i a n a p ple c ider.   G lut e n -f r e e a nd a 
d r y f i n i sh .

D R A U G H T  B E E R

B O T T L E D  B E E R

C I D E R

 1 20z  3 . 75
 pint   5 . 3 5

1 20z  3 . 5 0
 pint   4 . 9 5

330ml  4 . 2 0

330ml  4 . 9 5

330ml  5 . 5 0

330ml  3 . 5 0

330ml  4 . 5 0

M O R I T Z   5 . 4 %   
B a r c elon a l a ger u s i n g Mont s e ny Wa t er 
a nd a r om a t ic  S a a z hop s f lower.  L i g ht 
golde n c olou r,  s mo ot h a nd s of t  w it h s we e t 
not e s of  m a lt  a nd g r a i n a nd c it r u s h i nt s .
P i l s n e r s t y l e

B E E R C E L O N A   5 % 
A t r ib ut e to t he c it y of  B a r c elon a .  Br e we d 
w it h i nc r e d ibl y p u r e Font del  Re g à s w a t er 
a nd a s ele c t ion of  t he f i ne s t  m a lt s .  G o o d 
pr onou nc e d bit t er ne s s m a t che d w it h 
ele g a nt f r u it i ne s s .
A m e r i c a n p a l e  a l e  s t y l e

B A R C I N O  R AVA L  I PA  4 . 5 %
A mo der n t r ib ut e to a  c l a s s ic  I PA ,  w it h 
r ef r e sh i n g c it r u s a r om a s .  Ve g a n f r ie nd l y.
I n d i a n P a l e  A l e

S P A N I S H  C R A F T  B E E R

330ml  4 . 6 5

    330ml  5 . 5 0

330ml  5 . 5 0



C O C A  C O L A 

D I E T  C O C A  C O L A 

G I N G E R E L L A  G I N G E R  A L E
M a de u s i n g or g a n ic ,  f a i r t r a de r o ot  g i n ger 
f r om Sr i  L a n k a .

L E M O N Y  L E M O N A D E
M a de u s i n g or g a n ic le mon s f r om Sic i l y.

R E D  B U L L 
R E D  B U L L  S U G A R  F R E E

F E V E R  T R E E
O r i g i n a l  Ton ic ,  L i g ht Ton ic ,  L e mon Ton ic , 
Me d it er r a ne a n Ton ic ,  E lder f lower Ton ic , 
G i n ger A le .

C A F É  S O LO
Espresso.

CO RTA D O
Espresso with a  dash of  hot  milk.

C A F É  B O M B Ó N
Espresso with condensed milk.

C A R A J I L LO
Espresso,  with a  choice of  brandy,  whisky, 
rum or patxaran on the side.

N OV U S  T E A
Wide selection available.

D U LC E  V E R D E
Leaf y greens and sweet fruits  for  a 
refreshing and delicious health kick.
Kale,  cucumber,  apple,  mint,  l ime

O ‘ F R E S CO
A tangy turmeric number,  sure to get  you 
dancing and great  for  your skin.
Carrot,  apple,  turmeric,  ginger,  lemon

Z E N Z E R O
Fier y ginger to kick you into gear in the 
morning ,  especially  when feeling delicate.
Apple,  ginger,  lemon

R O U G E
Subtle  blend of  roots and fruits  to bring 
you back down to earth.
Beetroot,  apple,  ginger,  lemon

S O F T  D R I N K S

H O T  D R I N K S

C O L D  P R E S S E D  J U I C E S

330ml  2 . 5 0
On tap 2 . 0 0
330ml  2 . 4 0

 On tap 1 . 9 0

3 . 6 0

3 . 6 0

250ml  3 . 1 0
250ml  3 . 0 0

1 . 9 5

2 . 5 0

2 . 6 0

2 . 8 0

5 . 5 0

2 . 8 0

4 . 7 5

4 . 7 5

4 . 7 5

4 . 7 5

D aily  D ose produce 100% raw, no added sugar,  additive free 
juices  that  they cold press  in London. 

We ’ve added 10p to  soft  drinks that  have added sugar and 
are donating the proceeds to  Children’s  Health Fund to  help 
educate children about their  diets.



C A M I N O . U K . C O M
@ C A M I N O L O N D O N


