
5 A Day			   £13.00 
Yes, it might sound like a detox juice drink from a certain 
unnamed coffee shop chain, but trust us when we say this  
one is an absolute banger! 
“Really refreshing, A great alternative to my normal juice cleanse, 10/10” - A local mixologist, 2026. 
Plum Sake, St Germain, Mint and Cucumber oleo saccharum, Apple and Lime Juice, 
Sugar Snap Peas, Cucumber and Dill.  

Solero	 £15.00 
That’s right folks, the weather has started to change for the better, 
and what better to have on a lovely sunny day, than a melted boozy 
solero ice cream in a glass. All kinds of yes please. 
“It Tastes Just Like The Ice Cream!” - A Local that once tried the cocktail, 2026. 
Peach liqueur, White Chocolate Liqueur, Passionfruit Liqueur, Mango Cream Tequila, 
Mango Puree, Double Cream, Pineapple Juice, Vanilla Syrup, Peach Bitters. 

Smoked Pineapple Tommy’s Margarita		 £15.00 
This one’s sure to be a favourite among all you marg lovers out 
there. It’s sweet, it’s smokey, it’s salty, it’s everything a margarita lover 
wants and needs in their mouth right now… what are you waiting for? 
“Where has this cocktail been all of my life?” A local Margarita lover, 2026. 
Tequila, Caribbean Pineapple Liqueur, Clarified Pineapple and Lime Juice, Agave Nectar, 
Pineapple and Star Anise Bitters.

Pan Con Tomatini	 £15.00 
It’s a great little savoury tipple this one, it incorporates 
left over sourdough bread ends and other bits from the 
kitchen here at El Camino, to make a fresh and savoury 
take on the classic Gin Martini. If you love a dirty martini, 
and aren’t a fan of food waste, this one’s for you. 
“Sustainability at its finest” Dirty Martinis and sustainability  
enthusiasts magazine, 2026. 

Sourdough Gin, Olive Oil washed Lillet Blanc Vermouth, Tomato Water. 

The Tiramisu	 £16.50 
As we are super proud of how good our coffee is, we had 
to make another cocktail using the spent coffee grounds 
again. So naturally a tiramisu cocktail was bound to 
happen. It’s creamy, boozy and delicious, fantastic as a 
little after dinner dessert or a sumptuous treat. 
“Dovresti assolutamente provare questa bevanda” An Italian gent, he didn’t  
speak a word of English, 2026. 
Mascarpone washed Singleton 12yr Whisky, Coffee Ground infused PX Nectar Sherry, 
Ladyfingers infused Bumbu Rum, Mascarpone and Hazelnut liqueur foam. 

Rhubarb Crumble	 £15.00 
Originating in the 19th century, the Rhubarb Crumble eventually 
became a “national pudding” after combining Rhubarb with Sugar 
and Pastry. Rhubarb has been loved that much as a dessert 
in Britain that we even force grow the stuff in the dark so its 
sweeter. Mainly grown in Yorkshire, so It only makes sense that our 
Yorkshireman on the bar created this sweet, nostalgic drink. 
“Tha’s done a reyt good job theer lad, can propper taste t’rhubarb a tell thi” - Whippets, Flat Caps 
and Rhubarb in the Shed magazine, 2026. 
Rhubarb Gin, Custard washed Vanilla Vodka, Rhubarb Liqueur, Fermented Rhubarb Syrup, 
Brown Butter Crumble.

Melon-cello Spritz 	  
Salted Honeydew Melon-cello, Midori, Prosecco, Supa-sawa 

Bergamot, Apple and Chamomile Spritz 	  
Italicus Bergamot Liqueur, Manzanna Verde, Prosecco,  
Supa-sawa, Chamomile syrup 

Strawberry and Basil Spritz 	
Strawberry Gin, Basil Liqueur, Strawberry Liqueur, Prosecco, 

Aperol, Limoncello and Hugo Spritz also available. 

By the glass 	  
Red, White or Rose available. Served every day from 10am. 
Red and Rose contain, Orange, Peach, Apricot, and Strawberry Liqueur. 
White contains Orange, Peach, Apricot and Rhubarb Liqueur.

Served from 4pm

£12.50

£12.50



Old fashioned 	 £10.00 
Bourbon, Sugar, Angostura bitters 

Bellini 	 £10.00 
Peach Puree, Peach Liqueur, Peach Bitters, Prosecco. 

Breakfast Martini 	 £10.00 
Tanqueray Gin, Curacao, Orange Marmalade, Lemon Juice. 

Bloody Mary 	 £12.50 
Vodka, Tomato Juice, Worcestershire sauce, Hot Sauce,  
Celery Salt, Pepper, Lemon and Lime Juice. 

Classic Negroni 	 £10.00 
Tanqueray Gin, Campari, Cocchi Di Torino Vermouth. 

White Negroni 	 £10.00 
Haymans London Dry Gin, Lillet Blanc Vermouth, Suze.

Sidecar 	 £10.00 
Three Barrels Brandy, Curacao,  
Lemon Juice, Sugar Syrup. 

French 75 	 £10.00 
Tanqueray Gin, Lemon Juice, Sugar, Prosecco. 

Espresso Martini 	 £10.00 
Vodka, Kahlua, Fresh Espresso, Sugar. 

Clover Club 	 £10.00 
Raspberry Gin, Dry Vermouth,  
Raspberry Puree, Lemon Juice, Egg White. 

Clementine Club 	 £10.00 
Orange Gin, Curacao, Clementine Juice,  
Egg White, Sugar Syrup. 

Kir Royal 	 £9.00 
Chambord, Prosecco. 

Manhattan 	 £12.50 
Rye Whiskey, Antica Formula Vermouth, Maraschino Liqueur. 

Tom Collins 	 £10.00 
Tanqueray Gin, Lemon Juice, Sugar, Soda Water. 

Martini (served your way) 	 £12.50 
Gin / Vodka, Vermouth.

Other Classics available on request,  
as long as we have the ingredients.

Served from 4pm

Amaretto: Disaronno, Lemon, Sugar, Egg White, Bitters.

Whiskey: Jim Beam, Lemon, Sugar, Egg White, Bitters.

Brandy: Three Barrels, Lemon, Sugar, Egg White, Bitters.

Pisco: Pisco, Lemon, Sugar, Egg White, Bitters.

£10.00

£10.00

Classic: Tequila, Curacao, Lime Juice, Sugar. 

Spicy: Contains Chillies, As above, just let us know  
how spicy you want it. 

Peach: Tequila, Peach Liqueur, Peach Puree,  
Peach Bitters, Supa-Sawa. 

Tommy’s: Tequila, Lime Juice, Agave Nectar, Salt  
(Served over ice). 

Blood Orange Tommy’s: Blood Orange Gin, Tequila, 
Curacao, Orange Juice, Marmalade, Agave Nectar.  
(Served over ice). 

Limoncello Tommy’s: Limoncello, Tequila, Curacao, 
Amalfi Lemon Juice, Agave Nectar. (Served over ice).

£6.00
As the Italian flag or Il Tricolore features three colours to represent 
different things, Hope (green), Faith (white) and Charity (red), we 
thought it would be a nice touch to name our mocktails after them.  

Charity (red) - Strawberry, Cherry Blossom and Rosehip Everleaf, Raspberry 
Puree, Red Berry Tea, Lychee Syrup, Honey.

Faith (white) - Spice 94 Seedlip, Bergamot, Kelp and Sea Buckthorn Everleaf, 
Supa-sawa, Chamomile Syrup.  

Hope (green) - Garden 108 Seedlip, Apple Juice, Cucumber and  
Mint Syrup, No Waste Cordial.


