
F E R N A N D I T O
The national drink of Argentina!
A simple yet bold blend of
Fernet Branca and Pepsi.

£ 9 . 0 0T A N G O  D E  C E R E Z A
Spiced cherry rum, gin, orange triple
sec, and pineapple. A bold 'Cherry
Tango' that hits all the right notes.

£ 1 0 . 0 0

S U P E R S T A R  M A R T I N I
A delectable twist on one of the
world’s best loved cocktails. Vodka
and passion fruit accompanied by a
shot of bubbly.

£ 1 2 . 5 0 L A S T  N I G H T  I N  B U E N O S  A I R E S  
Fruity, exotic and refreshing.
Amaretto is mixed with pineapple,
coconut rum and passion fruit.
Your Argentine love affair.

£ 1 2 . 5 0

P E A C H  P A S S I O N  
An irresistible blend of pineapple,
peach, and passion fruit on a
smooth vodka base. One sip, and
the passion ignites.

£ 1 0 . 0 0R I O  D E  R O N  
White and spiced rum, apricot, lime
and coconut - an exotic blend that
brings the spirit of South America to
your glass.

£ 1 0 . 5 0

R E V E R E N D  R U M
Your prayers have been answered!
This divine creation delivers a sermon
to your senses. A holy combination of
cherry rum, strawberry purée, fresh
cranberry and lime.

£ 1 0 . 5 0 M E N D O Z A  S U R P R I S E  
Close your eyes and be transported
to the heart of Argentina. This
delicate concoction combines dark
rum, lychee liqueur, watermelon,
lime and apple juice.

£ 1 2 . 5 0

S E X Y  S E Ñ O R I T A
This violet, lychee and gin Señorita
will have your pulse racing.

£ 1 2 . 5 0 K O N  T I K I
White rum and triple sec with
tangerine, lime and pineapple juice.

£ 1 0 . 0 0

P I S C O  S O U R S  
Pisco and fresh lime, shaken silky
smooth. Sweet-tart perfection.

£ 1 0 . 0 0 H U G O  S P R I T Z
Prosecco, elderflower syrup, mint
leaves and soda. Light, floral and
refreshing.

£ 8 . 5 0

W H I T E  E S P R E S S O  M A R T I N I
Sophisticated eloquence, with a
fresh makeover. Freshly brewed
espresso, white chocolate liqueur,
Baileys, vodka and vanilla.

£ 1 2 . 5 0 2 for £15 Cocktails Terms:
Offer applies to two of the same cocktails
from the 2 for £15 menu, ordered and paid for
at the same time, during the specified hours.
Bar area seating only. Management reserves the
right to withdraw the offer or refuse service at
any time. Please drink responsibly.

G O R D A L  O L I V E S £ 3 . 9 0 P A D R O N  P E P P E R S £ 4 . 9 0

P A N  C O N  T O M A T E £ 4 . 9 0 C R È M E  D E  J A M O N  I B E R I C O £ 6 . 9 0

M A Í Z  E M P A N A D A £ 6 . 5 0 B E E F  &  O L I V E  E M P A N A D A £ 7 . 9 0

G A R L I C  &  P A R S L E Y  F R I E S £ 3 . 9 0P O T A T O  F R Y £ 6 . 5 0

C A L A M A R I £ 8 . 9 0 W I L D  P R A W N S £ 1 0 . 9 0

C H O R I Z O £ 8 . 9 0 D U R O C  P O R K  B E L L Y £ 1 0 . 9 0

C H I S T O R R A  S A U S A G E £ 9 . 5 0C H I C K E N  P A R R I L L A £ 9 . 5 0

W I L D  M U S H R O O M  C R O Q U E T T E £ 6 . 5 0 C U R E D  B E E F  C R O Q U E T T E £ 6 . 9 0

platitos - S M A L L  P L A T E S
Delicious Argentinian bites to complement your cocktails.

P A P A S  B R A V A S  H U E V O £ 8 . 9 0M O J O  P O R K  E M P A N A D A £ 7 . 5 0

Happier Hour
One Sip Turns Into Two.

2 for £15 cocktails.
Twice the rhythm. All the Buena Onda.

Every day at The Bar
Sun–Thu: 12pm–7pm | Fri–Sat: 12pm–6pm

Best Restaurant
in Leicester 2024

cocktails

Any allergens? Ask our manager.
Allergenic ingredients are present in our kitchen – we cannot guarantee dishes are 100% free of

these ingredients.
 

(V) Vegetarian (VE) Vegan (G) Gluten (D) Dairy (C) Crustacean (N) Nuts
Please note: all dishes may contain soy unless otherwise specified.

 

10% Discretionary service charge applies.
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