


t e q u i l a s 5 0 m l

C A S C A H U I N  B L A N C O  
Producing tequi la in the tradit ional  way s ince 1904. Each release has a 
different recipe   1 2

C A S C A H U I N  R E P O S A D O  
Aged 6 to 8 moths in American Oak barrels  that have been used for over 20 
years in Cascahuín.  Natural  colour obtained by the barrel   1 3

C U R A D O  C U P R E A T A  
Tequi la infused with Cupreata agave from Michoacán   1 5

F O R T A L E Z A  B L A N C O 
Tequi la from Sauza Family produced in the tradit ional  way,  the same as 
i t was 150 years ago. A beaut i ful  tequi la from the lowlands with good 
acidity   1 9

F O R T A L E Z A  R E P O S A D O 
Very smooth,  s l ight ly sweet.  Aged 7 months   2 2

F O R T A L E Z A  A N E J O  
They produce their own yeast and agave. Aged 2 years.  Rich and 
complex   2 6

C O D I G O  R O S A 
Tequi la aged for 21  days in cabernet-sauvignon barrel   1 3

C O D I G O  R E P O S A D O 
Sweet agave and vani l la notes,  toasted caramel   1 5

C O D I G O  A N E J O 
Aged 18 months in sauvignon barrels   1 7

C O D I G O  B A R R E L  S T R E N G T H  
This is  the tequi la as i t comes straight from the barrel  at 44% abv.  Aged for 
more than 2 years in the world’s  f inest French oak Cabernet barrels   4 0 

H E R R A D U R A  P L A T A  
Sincere blanco that owes i ts  sweet taste of agave and subt le oak notes to 
rest ing for 45 days   1 3

H E R R A D U R A  R E P O S A D O  
Rested for 1 1  months with a sweet f in ish and a s l ight taste of spice   1 5

H E R R A D U R A  A N E J O  
Aged in American White Oak barrels  for 25 months   1 7

H E R R A D U R A  S U P R E M A  
Incredibly complex yet smooth.  Aged 49 months in American White Oak 
barrels   7 5

C H O O S E  A  T E Q U I L A  A N D  W E  M A K E  Y O U R  O W N 
M A R G A R I T A   + 3

t e q u i l a s 5 0 m l

P A S O T E  B L A N C O 
I t ’s  made with 40% rainwater and 60% spring water used for dist i l lat ion   1 3

P A S O T E  R E P O S A D O  
Tequi la from the highlands with pure agave f lavours   1 4

P A T R O N  R E P O S A D O 
Blend of tequi las aged in different barrels  for 2-5 months   1 6

P A T R O N  A N E J O 
12-15 months ageing.  Blend of different barrels .  Gent le and sweeter   1 7

G R A N  P A T R O N  P I E D R A  
Crafted using tahona process and left to age to perfect ion for over three 
years to produce a sophist icated f lavour,  l ike that of a whisky   7 0

P A T R O N  G R A N  P L A T I N U M 
Triple dist i l led and oak rested for a smooth and ful l-bodied f lavour   7 0

P A T R O N  E L  C I E L O   c o m i n g  s o o n 
Dist i l led four t imes to unlock 100% natural ly sweet and subt le agave f lavours 
with an ul tra-smooth f in ish

D O N  J U L I O  B L A N C O  
Easy to dr ink.  Quite sweet but ful l  bodied   1 5

D O N  J U L I O  R E P O S A D O 
Incredibly soft with vani l la,  caramel and spices notes   1 7

D O N  J U L I O  A N E J O 
Aged for 18 months.  Perfect choice i f you l ike bourbon   1 9

D O N  J U L I O  1 9 4 2 
Aged for 30 months.  Smooth with vani l la notes   4 7

C E N T I N E L A  3 Y R S  
Long ageing in American white oak barrels .  Complex and original   4 6

C A S A  D R A G O N E S  B L A N C O 
A del ic iously smooth craft tequi la with fresh ci trus notes and a very c lean, 
long f in ish.  I t ’s  only made in smal l ,  l imited batches   3 0

C A S A  D R A G O N E S  A N E J O  
With a dist inct ive character from being matured in two different cask sty les 
and then blended, for a r ich taste prof i le ,  e legant and smooth   4 5

M A E S T R O  D O B E L  D I A M A N T E  
Using a blend of Extra-Añejo,  Añejo and Reposado, this  except ional  tequi la 
goes through a f i l t rat ion process to remove the colour,  whi le preserving al l 
the complexity and smoothness   1 8



m e z c a l e s

K O C H  E L E M E N T A L  4 0 % 
Mezcal handcrafted in Oaxaca with agave espadin.  Cr ispy,  c lean and smoky. 
Your best fr iend to start s ipping mezcal   1 2 

K O C H  E N S A M B L E
L U M B R E  /  C I R I A L  /  T O B A L A  / T O B A S I C H E   4 7 . 8 % 
Hand crafted in San Baltazar,  Oaxaca, us ing 4 wi ld agaves   1 5

D A N G E R O U S  D O N  E S P A D I N  4 5 % 
Dangerous Don is  a Mezcal  brand based in London and Oaxaca founded by 
Thea Cumming   1 3 

D A N G E R O U S  D O N  M A N D A R I N A  4 8 % 
Infused with freshly peeled frui t for a day before being dist i l led a third t ime. 
Fantast ic balance of ju icy agave and zesty mandarin   1 2

D A N G E R O U S  D O N  C A F É  4 8 %  
Made using 100% Espadin agave which has been dist i l led twice and then 
steeped in coffee beans before being dist i l led once more.  An intr iguing 
combinat ion of smoky mezcal  notes and r ich coffee   1 4 

O J O  D E  D I O S  E S P A D I N  4 2 % 
Produced in the region of San Luis  del  Rio   1 2 

O J O  D E  D I O S  C A F É  E S P A D I N  3 5 % 
Coffee infused espadin.  Dark chocolate & smoky coffee taste   1 2 

O J O  D E  D I O S  H I B I S C U S  E S P A D I N  3 5 % 
Espadin infused with hibiscus f lowers for a smoky and f loral  s ipping   1 2

A M O R E S  E S P A D I N  4 1 % 
Pure Oaxaca taste.  The brand dedicates 20% of i ts  net prof i ts  to ecological 
and social  sustainabi l i ty programmes. They also replant 10 agaves for every 
plant they harvest   1 5

A M O R E S  C U P R E A T A  4 1 % 
One of the most interest ing agaves.  Peppery and ful l  bodied mezcal   1 6

M A D R A  C U I S H E  /  E S P A D I N  4 8 5 % 
A s l ight ly less smoky blend that unlocks natural  f lavours and aromas   1 8

L E Y E N D A  J A B A L I  5 0 . 1 % 
Jabal i  takes 25 years to mature in the wi ld;  no other agave takes has such a 
long aging period and i t ’s  extremely hard to work with i t   2 4

L E Y E N D A  S O L A R  C E N I Z O  4 5 . 9 % 
First mezcal  ever to be dist i l led by only using solar energy.  Del ic iously 
smooth with al l  the aromas of this  agave   1 7

L E Y E N D A  C O Y O T E  A M E R I C A N A  4 2 % 
From Sierra Madre del  Sur this  variety takes 8 to 10 years to grow. 46.8% DOS 
HOMBRES 17 A unique blend of the f inest Espadin agave,  hand-selected from 
the hi l ls ides of a smal l  v i l lage in Oaxaca   2 0

5 0 m l m e z c a l e s

L O S T  E X P L O R E R  E S P A D I N   4 2 % 
Made in Oaxaca with 8 years agave espadin,  earthy and not so smoky   2 0

C O S M I C O S  T E P E X T A T E   4 5 % 
Tepextate was often used as medicine;  s ince i t ’s  very low in sugar,  i t requires 
much more raw material  to produce a batch   2 5 

C O R T E  V E T U S T O  E S P A D I N   4 5 % 
“The ancient cut”  handcrafted by Juan Carlos Gonzalez Diaz,  a 4th 
generat ion Zapotec Maestro Mezcalero.  Ful l  body and smoky   1 6

C O R T E  V E T U S T O  T O B A L A   4 2 % 
Tobala agave grows wi ldly at high alt i tudes.  Due to i ts  t iny s ize and long 
growing period is  becoming increasingly rare in some regions   2 5 

B R U X O  1  E S P A D I N   4 6 % 
Bruxo means “wizard” to honour the magic of mezcal   1 4 

B R U X O  3  B A R R I L   4 6 % 
Barr i l  is  a dist inct ly shaped agaves that appears more l ike a palm. The piña 
is  very hard,  so much that in the crushing process i t takes twice the t ime   1 5 

B R U X O  5  T O B A L A   4 6 % 
Lovely art isanal  mezcal  made with Tobala.  I t takes t ime for this  rare sty le of 
Mezcal  to be produced because this  agave is  smal l  and grows wi ld   2 2

C H O O S E  A  M E Z C A L  A N D  W E  M A K E  Y O U R  O W N 
M E Z C A L I T A   + 3

5 0 m l



m e x i c a n
s p i r i t s

B A L A M  R A I C I L L A  1 5  
Agave dist i l late or iginat ing from the coast of Jal isco,  Mexico.  i t is  l ike mezcal 
because of the roasted agave,  but has a softer,  less smoky taste with vegetal 
f lavours   1 5

S O T O M A Y O R  S O T O L  
Sotol  can only be produced in Chihuahua, Coahui la,  and Durango states;  i t ’s 
made by a desert agave plant from the North of Mexico   1 8

S A N T O  P E C A D O  B A C A N O R A  
Produced in the Mexican state of Sonora only with agave growing on i ts  ter-
r i tory.  I t was i l legal  unt i l  1992   1 3

P O X 
Used for ceremonies and heal ing purposes among the Mayans of Mexico 
and Central  America.  I t ’s  a dist i l late of corn,  sugar cane and wheat from the 
southern state of Chiapas   1 2

a d r i a n a ’ s 
f l i g h t

These hand-picked Mezcal  are 4 of Adriana Cavita’s  favouri tes 
(4 x 25ml)   4 8

K O C H  .  A R R O Q U E N O

C O R T E  V E T U S T O  .  T O B A L A

C O S M I C O  .  T E P E X T A T E
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figure.1

Agave Tequilana
Tequila





figure.1

Agave Tequilana
Tequila

s i g n a t u r e  c o c k t a i l s

C A V I T A  M A R G A R I T A 
Seasonal Ingredients ,  ask your server   1 6 . 5

A Z T E C A  S P R I T Z 
Huana Guanabana, Passion Frui t,  Pineapple & Almond Soda, 
Sparkl ing wine   1 6 . 5

P A L O M A 
El  Rayo Blanco,  Fresh L ime, Jalapeño Cordial ,  Pink Grapefrui t Soda, 
Cavita Blend Spicy Salt   1 6 

Mezcal Paloma with Corte Vetusto Espadin  1 7 . 5

C A C A O  N E G R O N I 
Patrón Añejo infused with Tonka Bean, Campari ,  Cacao, 
Coffee Cynar,  Rosi ta de Cacao Vermouth   1 6 . 5

S P I C Y  M A R G A R I T A / M E Z C A L I T A 
El  Rayo Blanco or Koch Elemental ,  Fresh L ime, Cointreau, 
Fresh Jalapeños   1 6

P I Ñ A  F U E G O 
Madre Mezcal ,  Pineapple,  Aperol ,  Jalapeño, 
Cavita Blend Spicy Salt   1 6 . 5

H I B I S C U S  M A R G A R I T A /  M E Z C A L I T A 
El  Rayo Blanco or Ojo De Dios Hibiscus Mezcal ,  Cavita Hibiscus Cordial , 
Lemon, Fresh Raspberr ies,  Casa Buena Passion Frui t L iqueur   1 6

G O L D E N  H O N E Y  B E E 
Patrón Reposado, Fresh Lemon, Ginger and Honey   1 7

M E Z C A L O N I 
The Lost Explorer Espadin,  Ant ica Formula,  Amargo Val let   1 6 . 5

A N C H O  &  C H A M O M I L E  G I M L E T 
Teremana Reposado Tequi la,  Ancho & Chamomile Cordial , 
Dry Vermouth,  L ime Oi l   1 6
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n o n - a l c o h o l i c  d r i n k s

P I N E A P P L E  P I C A N T E 
Fresh Pineapple,  Fresh L ime, Fresh Jalapeño, Crossip Blazing Pineapple, 
Cavita blend spicy salt   9

W A L E R M E L O N I T A 
Fresh Watermelon,  Fresh L ime, Citrus,  Agavesi to   9

C L E A N  P A L O M A 
Pink Grapefrui t Soda, Jalapeño Cordial ,  Cavita Blend Spicy Salt   9

A G U A  D E  J A M A I C A 
Cavita Hibiscus Cordial ,  L ime, White Peach and Jasmine Soda   9

H O R C H A T A 
Indigo Secret Family Horchata Recipe,  Fresh Strawberr ies   7 . 5

A G U A  D E  P E P I N O 
Fresh Cucumber,  Fresh L ime, Agavesi to,  Soda Water   7 . 5

N O  E S  M A R G A R I T A 
Lemongrass Tea, L ime, Citrus Peel  Cordial   7 . 5
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c h a m p a g n e 1 2 5 m l  /  b o t t l e

C H A M P A G N E  L A N S O N  L E  B L A C K  R É S E R V E  B R U T  N V 
France 
Fresh and elegant with c i trus,  honey,  and marzipan notes,  del iver ing a cr isp, 
l ingering f in ish   1 8 . 5  /  1 1 0

C H A M P A G N E  L A N S O N  L E  R O S É  C R É A T I O N  N V 
France 
Lively and refreshing,  with raspberry,  pomegranate,  and blood orange 
f lavours,  and a ref ined mineral i ty   1 3 9

C H A M P A G N E  L A N S O N  L E  G R E E N  B I O - O R G A N I C 
France 
Del icate ci trus and honeysuckle notes with a clean,  mineral-driven f in ish, 
h ighl ight ing i ts  organic nature   1 7 9

C H A M P A G N E  L A N S O N  L E  B L A N C  D E  B L A N C S  N V 
France 
Elegant and ref ined with pear and l ime blossom aromas,  leading to a pure, 
mineral  f in ish   1 8 9

s p a r k l i n g 1 2 5 m l  /  b o t t l e

Raventós are one of Spain’s  most histor ic winemaking famil ies.  Pepe 
Raventós and his  team use tradit ional  winemaking techniques and 
biodynamics to give the truest representat ion of the region,  producing  
world class organic sparkl ing,  in the most sustainable way.

2 0 2 1  B L A N C  D E  B L A N C S 
Raventós i  Blanc  |   Cataluña,  Spain 
A biodynamic sparkl ing wine with a mineral  edge and bright acidi ty,  offer ing 
a fresh and l ively f in ish    1 3  /  5 6

2 0 2 1  ` D E  N I T `  R O S É 
Raventos I  Blanc  |   Cataluña,  Spain 
A cr isp,  refreshing sparkl ing rosé with v ibrant frui t f lavours and a hint of 
mineral i ty    1 4 /  5 9



w h i t e  w i n e 1 7 5 m l  /  b o t t l e

2 0 2 3  V I N H O  V E R D E 
Azevedo |  Portugal 
Fresh and l ight with nectarine and l ime blossom aromas,  f in ishing with a 
cr isp,  herbaceous touch   1 2  /  4 5

2 0 2 3  F I A N O 
Mandrarossa |  Sici ly,  I taly 
Aromatic and l ively with jasmine,  basi l ,  and grapefrui t notes,  balanced by a 
refreshing acidity   4 9

2 0 2 3  R I E S L I N G / T O R R O N T É S 
Amalya |  Calchaquí  Val ley,  Argentina 
Zesty and aromatic,  with c i trus and grapefrui t notes,  underpinned by a 
mineral  freshness   5 5

2 0 2 3  P I N O T  G R I G I O 
Gašper |  Goriška Brda, Slovenia 
Tropical  frui t aromas with a r ich intensi ty,  offer ing a r ipe,  balanced palate 
and a smooth f in ish   5 7

2 0 2 1  R I O J A  B L A N C O  ‘ S E L E C C I Ó N ’ 
Izadi  |  Spain 
Tropical  frui t,  c i trus,  and f loral  h ints  with a touch of spice and oak,  providing 
complexity and depth   1 4  /  5 9

2 0 2 2  C H A R D O N N A Y 
Clos des Fous |  L imari  Val ley,  Chi le 
Rich and buttery with peach and pear notes,  balanced by br ight acidi ty and 
a long,  smooth f in ish   1 5  /  6 3

2 0 2 3  S A U V I G N O N  B L A N C 
Blank Canvas ‘Single Vineyard’ |  Marlborough, New Zealand 
Vibrant and intense with blackcurrant,  guava, and passion frui t f lavours, 
f in ished with refreshing acidity   6 7

2 0 2 3  A L B A R I Ñ O 
Santiago Ruiz Rosa Ruiz |  Rías Baixas,  Gal icia,  Spain 
Aromatic and intense with c i trus and f loral  notes,  del iver ing a f inely 
balanced and f inessed palate   7 2

2 0 2 3  G O D E L L O 
Rafael  Palacios Louro do Bolo |  Valdeorras,  Gal icia,  Spain 
Rich and round with stone frui ts  and a subt le oak inf luence,  showing 
Burgundian complexity   7 7

At Cavita we put as much care and consideration into our wine l ist as we do our food; hand 

picking ethical ,  sustainable producers from around the globe.  Most importantly,  these wines 

marry perfect ly with our food menu, to ensure you get the best experience of both the dish, 

and the wine.  Enjoy your journey. . .and please feel  free to ask for guidance.



w h i t e  w i n e  C O N T I N U E D 1 7 5 m l  /  b o t t l e

2 0 2 0  C H E N I N  B L A N C  /  V E R D E L H O 
Momento |  Western Cape, South Afr ica 
Elegant and textured with br ioche,  jasmine,  and lemon curd f lavours, 
offer ing a long,  layered f in ish   8 1

2 0 2 2  C H A B L I S 
Domaine de L’Enclos |  Burgundy,  France 
Rich and concentrated with c lass ic Chabl is  mineral i ty,  present ing a 
beaut i ful ly balanced structure   8 4

2 0 2 3   G U N D E R L O C H  R O T E R  H A N G 
Riesl ing |  Germany 
Exclusive r ichness of frui t with a hint of spice.  F inish is  long and complex with 
a mineral  edge    86

2 0 2 2  A S S Y R T I K O 
Anhydrous |  Santorini ,  Greece 
Intense and mineral-driven,  with br ight c i trus f lavours,  result ing in a fresh, 
v ibrant f in ish   8 8

2 0 2 0  D O M A I N E  D E  L A  P I N T E  S A V A G N I N 
Jura,  France 
Complex and layered with c i trus,  stone frui t,  and herbal  notes,  supported by 
a subt le savoury edge   9 8

2 0 1 9   B I T O Q U E  M O S C A T E L  D E  A L E X A N D R I A 
Camargo |  Bol iv ia 
Exot ic and aromatic,  with apricot,  jasmine,  and spiced apple f lavours, 
f in ished with a r ich,  honeyed touch   1 2 0

r o s é  &  o r a n g e  w i n e 1 7 5 m l  /  b o t t l e

2 0 2 3  P I N O T  N O I R  R O S É 
Bodega Garzón Estate |  Maldonado, Uruguay 
Elegant and refreshing with concentrated red frui t f lavours and a clean,  
cr isp f in ish   4 8

2 0 2 3  C Ô T E S  D E  P R O V E N C E  R O S E 
Grenache/Cinsault,  Vi l la Estérel le |  France 
Ripe ci trus and strawberry f lavours with a l ight body and a touch of 
mineral i ty   1 4  /  5 8

2 0 2 3  O R A N G E  W I N E ,  ‘ B E D O B A ’ 
Rkatsitel i/Kis i ,  Kakheti  |  Georgia 
Rich and textured,  offer ing honey,  orange peel ,  and apricot f lavours with a 
complex,  l ingering f in ish   6 1





r e d  w i n e 1 7 5 m l  /  b o t t l e

2 0 2 3  F R A P P A T O 
Mandrarossa |  Sici ly,  I taly 
Bright and juicy with red berry f lavours and a hint of pink peppercorn, 
balanced by fresh acidi ty    4 7

2 0 2 2  M A L B E C 
Pacheco Pereda |  Mendoza, Argentina 
Medium-bodied with r ipe frui t f lavours,  soft tannins,  and a velvety,  smooth 
texture    1 3 . 5  /  5 5

2 0 1 9  R I O J A ,  ‘ X T R È M E  E C O L O G I C A ’ 
Bodegas LAN |  Spain 
Cranberry,  cherry,  and strawberry notes with a touch of spice,  del iver ing a 
fresh,  l ively f in ish    1 4  /  5 9

2 0 2 1  C A B E R N E T  S A U V I G N O N  ‘ G R A N  R E S E R V A ’ 
Château Los Boldos |  Cachapoal Andes,  Chi le 
Rich and ful l-bodied,  with cherry,  blackberry,  coffee,  and chocolate notes, 
supported by smooth tannins    1 5  /  6 3

2 0 2 2  S H I R A Z  ‘ F I E L D  S T R E E T 
S.C.  Pannel l  |  McLaren Vale,  South Austral ia 
Ripe blackberry and pomegranate with f ig and cinnamon hints ,  offer ing a 
smooth,  velvety mouthfeel    6 6

2 0 2 3  B E A U J O L A I S  ‘ G R A N I T  R O S E ’ 
Frédéric Berne |  France 
Bright and fresh with red berry f lavours and f ine tannins,  creat ing a l ively, 
e legant wine    7 2

2 0 2 1  ‘ W A N D E R E R ’ S  H E A R T ’  C A P E  R E D  B L E N D 
Syrah/Garnacha/Mourvèdre/Carignan,  Thorne & Daughters |  South Afr ica 
Floral  and spiced with l ively red frui t f lavours and a structured,  yet 
approachable palate    7 7

2 0 2 2  P I N O T  N O I R 
Bodega Garzón Single Vineyard |  Maldonado, Uruguay  
Velvety and smooth with cherry,  rose,  and red frui t f lavours,  balanced by 
br ight acidi ty and f ine tannins   8 9

2 0 1 9  R I O J A  R E S E R V A  ‘ E L  C O T O 
Coto de Imaz |  Spain 
Complex and earthy with cherry and chocolate notes,  supported by s i lky 
tannins and a long f in ish    9 9

2 0 1 9  ‘ P U R P L E  A N G E L ’  C O L C H A G U A 
Montes |  Colchagua Val ley,  Chi le 
Lush and intense with blueberry,  plum, and nutmeg f lavours,  complemented 
by a touch of vani l la and spice    1 5 8



Vintage years are subject to change

r e d  w i n e  C O N T I N U E D 1 7 5 m l  /  b o t t l e

2 0 2 1  D O M A I N E  P E T I T  R O Y  H A U T E S  C Ô T E S  D E 
B E A U N E 
Burgundy,  France 
Elegant and ref ined with rose and cherry aromas,  supported by earthy 
undertones and a long,  l ingering f in ish    1 6 0

2 0 2 0  P I N O T  N O I R 
Otronia |  Patagonia 
Vibrant and intense,  with sophist icated red frui t f lavours,  balanced by 
del icate tannins and bright acidi ty    1 8 0

b e e r s E S T R E L L A  L A G E R  D R A U G H T  S P A N I S H  2 5 0 M L   6

P A C I F I C O  L A G E R  B O T T L E D  M E X I C A N  3 5 5 M L   7 . 5

M O R E L O S  I P A  B O T T L E D  M E X I C A N  3 5 5 M L   7 . 5

E S T R E L L A  L A G E R  B O T T L E D  S P A N I S H  3 3 0 M L   6 

L U C K Y  S A I N T  L A G E R  0 %  3 3 0 M L   6 . 5

L U C K Y  S A I N T  H A Z Y  I P A  0 %  3 3 0 M L   6 . 5

S H O W E R I N G S  C I D E R  B O T T L E D  S O M E R S E T  3 7 5 M L   9




