
We invite you to join us on a journey of flavours 
that will enchant your senses and elevate  

your spirits.

Our menu is inspired by South American drinks 
and flavours twisted into contemporary and 

elegant creations.

With a broad spectrum of flavours we aim to 
arouse curiosity and conversation, creating 

memories over shared experiences.



COCK TAI L S

F R U I T Y  D E L I G H T S

REL IG IOUS  LEA DER 	 14 . 5

C L E R I C Ó

PAMPELLE GRAPEFRUIT APERITIF, BRANCA 
MENTA, WATERMELON, CHANDON BRUT

The traditional Argentinian white Sangria meets local 
bubbles in this fruity tipple
LIGHT
SPARKLING
JUICY

WHEAT &  P EAC HES 	 14 . 5

M O T E  C O N  H U E S I L L O 	  

KETEL ONE VODKA, BEESOU HONEY APERITIF, 
OLOROSO SHERRY, PEACH

A play on the ingredients of this iconic Chilean treat
SWEET
BOOZY
PEACHY

CASHEW SQU EEZE 	 14 . 5

C A J U I N A

HENNESSY VS COGNAC, SUZE GENTIAN LIQUEUR, 
CAJU, SODA WATER

A twist on a Brazilian refreshing soft drink  
made from cashew apples
REFRESHING
LONG
FRUITY

COCONUT COLL IS ION 	 1 5

B A T I D A

FAZENDA RUM BLEND, VELVET FALERNUM, 
AMARO AVERNA, TROPICAL TEA,  
COCONUT MILK WASH

A Brazilian creamy classic reinvented  
in an elegant crystal clear twist
SMOOTH
SILKY
COCONUTTY



COCK TAI L S

TA N G Y  E X P LO S I O N S

SOUR B IRDIE 	 14 . 5

P I S C O  S O U R

PORTOBELLO ROAD GIN, ABA PISCO, AMARETTO, 
ROSE TEA, ORGEAT, EGG WHITE

Many wars have been fought over the origin of this beloved 
classic. Whether Chilean or Peruvian, an unmissable South 
American treasure
DELICATE
FLORAL
SOUR

BRAZIL IAN F IR EMA N 	 1 5

B O M B E I R I N H O

FAIR QUINOA VODKA, SIPELLO APERITIF, 
PASSION FRUIT, MOSCATO GRAPPA,  
CASSIS, VANILLA

Our take on the famous Brazilian gooseberry  
and lemon-forward shot
FRUITY
CRISP
INTENSE

TUPIAN V IL LAGER 	 14 . 5

C A I P I R I N H A

YAGUARA ORGANIC CACHAÇA, AVALLEN 
CALVADOS, FAIR KUMQUAT, MEDITERRANEAN 
HERBS, SUMAC

The national drink of Brazil could not be forgotten  
in our celebration of Latin drinks
HERBAL
CITRUSSY
SHARP

RED WINO	 14 . 5

B O R G O Ñ A

EL JIMADOR REPOSADO TEQUILA,  
STRAWBERRY-INFUSED RED WINE, COCCHI ROSA, 
YELLOW CHARTREUSE, SODA WATER

Chile’s traditional wine-based drink meets tequila  
in this sweet and sour scarlet treat
APERITIFY
BERRY-FORWARD
VINOUS



COCK TAI L S

C O M P L E X  S I P P E R S

BABY FERDIN A N D	 14

F E R N E T  C O N  C O C A

LEMON-INFUSED FERNET BRANCA, MATE,  
SAGE, PINEAPPLE AND ALMOND SODA

Another staple in the Argentinian drinks scene.  
Revamped while maintaining its unique flavour
FRESH
COMPLEX
AROMATIC

PURPLE  OC ELOT 	 14 . 5

C H I N C H A  M O R A D A

OLD FORESTER BOURBON, NIXTA CORN 
LIQUEUR, SWEET VERMOUTH, SELECT APERITIVO, 
RHUBARB, FAZENDA IPA

Our homage to this ancient Inca beverage,  
made with fermented maize
YEASTY
ROUND
BITTERSWEET

ROOSTER ’S  TA IL 	 14 . 5

R A B O  D E  G A L O

TROIS RIVIÈRES BLANC, COFFEE-INFUSED 
CAMPARI, AMARO CYNAR, CHOCOLATE

Italy and Brazil combine beautifully in a twist  
of this boozy fragrant cocktail
DEEP
BITTER
COFFEE-FORWARD

BOMBSHEL L 	 1 5

Q U E N T A O

WHISTLEPIG PIGGYBACK, ARDBEG WEE BEASTIE, 
ITALICUS, EARL GREY, PEPPERS BLEND

We transformed the heat of this typical Brazilian grog from 
temperature to spice in this fiery but aromatic drink
SPICED
DEEP
SMOKEY



COCK TAI L S

N O N -A LC O H O L I C

SPARKLING P IN EA P P LE 	 9 . 5

A N A N Á  F I Z Z

PINEAPPLE, PASSION FRUIT, ELDERFLOWER 
LEMONADE

Fruity and sweet delight inspired by the Argentinian 
pineapple cider

WOODEN C U P 	 9 . 5

M A T E

CALEÑO ALCOHOL-FREE GIN, MATE & SAGE 
SYRUP, VERJUS

The unmistakeable flavour of the traditional Argentinian 
herbal tea transformed in a short and intense non-alcoholic 
martini

SO F T  D R I N KS

SOFT DRINKS 330ML  	��������������������������������������������������������  4.6

FRANKLIN & SONS  ..............................................................  4.6 
SOFT DRINKS 275ML

FRANKLIN & SONS  ..............................................................  3.8 
TONICS AND SODAS 200ML

FRUIT JUICES 250ML  	�����������������������������������������������������������   4

MINERAL WATER  ..........................................................   3.3 / 5 
330ML / 750ML

C O F F E E  &  T E A

COFFEES  ....................................................................................   4

LIQUEUR COFFEES  	��������������������������������������������������������������  10

TEA  ............................................................................................   3.5



B E E R S

D R AU G H T

FAZENDA HELLES  LAGER 	 7 . 5

UK • ABV 4%

A joint collaboration with Salt Brewery in Yorkshire delivers 
a refreshing and slightly sweet lager

FAZENDA RODIZ IO  IPA 	 7 . 5

UK • ABV 4.2%

Brewed in joint collaboration with Salt Brewery using 
selected malts and hops, this beer delivers a juicy, crisp and 
light citrus taste

ESTRELLA DA MM	 7 . 7

BARCELONA, SPAIN • ABV 4.6%

With an original recipe from 1876, this Catalan delicacy is a 
lightly hopped Pilsner-style beer that oozes class

ROSA BLAN C A 	 6 . 5

MALLORCA, SPAIN • ABV 3.3%

Founded in Mallorca in 1927, this is a hoppy lager. Low 
fermentation, smooth and refreshing with an intense aroma

INEDIT 	 8

BARCELONA, SPAIN • ABV 4.8%

A ground-breaking beer developed in collaboration with the 
famous El Bulli chef Ferran Adria, ‘Inedit’ translates as ‘never 
been done before’. It’s a unique coupage of two beer tupes 
using barley, malt, citrus peel and liquorice.  
Served in a half pint

GUINNESS  STOU T 	 7 . 5

IRELAND • ABV 4.2%

Traditional Irish stout beer made from a specific strain of ale 
yeast. Earthy bitterness and mild coffee-like acidity

GUEST  BEER 	

Ask our team for more details about our Guest Beer



B OT TLE D B E E R S  
AN D CI D E R S

C I D E R S

WIGNAC OR GA N IC  C IDR E 	 7 . 9

FRANCE • ABV 4.5% • 330ML

100% natural, no added sugar and naturally gluten-free.  
Made of pure fruit juice and no sulphites

WIGNAC OR GA N IC  R OSÉ  C IDR E 	 7 . 9

FRANCE • ABV 4.5% • 330ML

Matured in the French Ardennes, this is a 100% pure 
fruit juice rosé cider. Refreshing, natural, no added sugar. 
Naturally gluten-free with no sulphites

B OT T L E D  B E E R S

QUILMES 	 7 . 4

ARGENTINA • ABV 4.9% • 340ML

Quilmes has an expressive character, golden hue, light fruity 
taste and a crisp, dry finish

AMAZON FOR EST  B AC U R I 	 7

BRAZIL • ABV 4.1% • 330ML

Brewed in the Amazon rainforest with bacuri, a local citrus 
fruit. Refreshing, slightly sweet and unique

A LC O H O L- F R E E  B OT T L E D  B E E R S

FREE  DAMM 0% 	 4 . 5

SPAIN • 330ML

Gluten-free and vegan non-alcoholic beer. Free Damm 
is made with the same ingredients as those used to make 
standard beer. It features a clean and intense aroma and  
white flower notes



WI N E S 
BY  TH E  G L A S S

S PA R K L I N G

D O M A I N E  C H A N D O N
CHARDONNAY / PINOT NOIR

AGRELO, ARGENTINA • ABV 12%

Rich lemon, apple and bready flavours
125ML  ..........................................................................................  14

S E I V A L  B R U T
CHARDONNAY / PINOT GRIS

CAMPANHA, BRAZIL • ABV 12%

Zesty, refreshing and dry
125ML  ...........................................................................................   11

C H A M PAG N E

V E U V E  C L I C Q U O T  B R U T  N . V .  Y E L L O W 
L A B E L
PINOT NOIR / CHARDONNAY / MEUNIER

CHAMPAGNE, FRANCE • ABV 12%

Balance between delicacy and power
125ML  .......................................................................................  17.5

D O M  P É R I G N O N
PINOT NOIR / CHARDONNAY

CHAMPAGNE, FRANCE • ABV 12.5%

Smoky nose with citrus peel. Beautifully satisfying
125ML  ......................................................................................   57.5

L A U R E N T - P E R R I E R  C U V E E  R O S É  B R U T
PINOT NOIR

CHAMPAGNE, FRANCE • ABV 12%

Strawberries, raspberries and wild cherries. Crisp and fresh
125ML  .....................................................................................   26.5

N O N -A LC O H O L I C

W I L D  I D O L  S P A R K L I N G
MÜLLER-THURGAU

RHEINHESSEN, GERMANY • ABV 0%

Bright and fresh. Green apples, fragrant jasmine  
and orange blossom.
125ML  ..........................................................................................  10

W H I T E

O S A D O  W H I T E
MALBEC

UCO VALLEY, MENDOZA, ARGENTINA • ABV 12.5%

White flowers and a hint of red currants. Fresh and delicate
175ML  ........................................................................................  9.9

C H A C R A  L A  P A P A Y ,  M A L M A
SAUVIGNON BLANC

NEUQUÉN, PATAGONIA, ARGENTINA • ABV 14%

Herbal notes. Asparagus, pink grapefruit and pear drops
175ML  .......................................................................................   11.5



WI N E S 
BY  TH E  G L A S S

W H I T E  –  C O N T I N U E D

A C O N C A G U A  C O S T A ,  E R R Á Z U R I Z
CHARDONNAY

ACONCAGUA VALLEY, CHILE • ABV 13%

Tropical fruits, quince and honey. White flowers with hints 
of truffle
175ML  ..........................................................................................   15

A L T O S  D E  J O S É  I G N A C I O  R E S E R V E
ALBARIÑO

MALDONADO, URUGUAY • ABV 12.5%

Citrus and peach notes. Remarkable freshness and finish
175ML  ..........................................................................................   12

C H A B L I S  1 E R  C R U  M O N T M A I N S , 
M A I S O N  O L I V I E R  T R I C O N
CHARDONNAY

CHABLIS, FRANCE • ABV 13%

Lively and chalky. Floral aromas, toasted almonds,  
candied lemon and apple
 
          125ML  ..................................................................   22.9

P L A N E T A ,  M E N F I  D O C
CHARDONNAY

MENFI, SICILY, ITALY • ABV 13.5%

Powerful and ripe with beautiful freshness and crunchiness
 
          125ML  ...................................................................   21.4

R O S É

A R G E N T O  O R G A N I C  R O S É
MALBEC

CENTRAL REGION, MENDOZA, ARGENTINA •  
ABV 13.5%

Fresh red berries, cherry and plum. Refreshing finish
175ML  ........................................................................................  9.8

G L U P  R O S A D O
GRENACHE / MOUVÈDRE

MAULE, CHILE • ABV 13.5%

Cherry, cranberry and ripe citrus. Elegant and fresh
175ML  .......................................................................................   11.3

W H I S P E R I N G  A N G E L
GRENACHE / CINSAULT / ROLLE

PROVENCE, FRANCE • ABV 13.5%

Fresh red berry fruit with floral nose. Ripe and fleshy
175ML  .......................................................................................  17.5



WI N E S  
BY  TH E  G L A S S

A R G E N T I N I A N 
R E D  M A L B E C

D O N  D A V I D  E L  E S T E C O
MALBEC

CALCHAQUÍ VALLEY, SALTA, ARGENTINA •  
ABV 14%

Ripe tannins with ripe dark fruit
175ML  ..........................................................................................  10

A L T O  L O S  C U I S E S ,  
E L  P O R V E N I R
MALBEC

CAFAYATE, SALTA, ARGENTINA • ABV 13.5%

Cherry, cranberry and ripe citrus. Elegant and fresh
 
          125ML  ..................................................................   23.5

C A T E N A  A P P E L L A T I O N  P A R A J E 
A L T A M I R A
MALBEC

PARAJE ALTAMIRA, UCO VALLEY, MENDOZA • 
ABV 13.5%

Rich spices and leather. Plum, blackberry and red fruit. 
Vanilla, lavender and mocha.
Exclusively provided by Catena to Fazenda
175ML  .......................................................................................   11.8

C O N C R E T O ,  Z U C C A R D I
MALBEC

PARAJE ALTAMIRA, UCO VALLEY, MENDOZA • 
ABV 14%

Elegant and fresh. Black fruit and spices. Soft tannins.  
Made in large concrete vessels
 
          125ML  ..................................................................   28.5

S E L E C C I Ó N  D E  F A M I L I A  H U M B E R T O 
C A N A L E
MALBEC

UPPER VALLEY, RIO NEGRO, PATAGONIA, 
ARGENTINA • ABV 13.5%

Luscious dried fruit, sweet spice and meaty notes
175ML  ......................................................................................   16.3

OT H E R  R E D S  F R O M  
S O U T H  A M E R I C A

P Y R O S  V A L L E  D E L  P E D E R N A L 
A P P E L L A T I O N
SYRAH

PEDERNAL, SAN JUAN, ARGENTINA • ABV 14%

Dark berry fruits nose. Savoury spice and liquorice.  
Pine and blackcurrants
175ML  ......................................................................................   13.3

C R I O L L A  A R G E N T I N A ,  N I V E N
CRIOLLA GRANDE

EASTERN MENDOZA, ARGENTINA • ABV 11 .5%

Light. Juicy red fruits. Pinch of spice
175ML  ........................................................................................  9.3



WI N E S  
BY  TH E  G L A S S

OT H E R  R E D S  F R O M  S O U T H 
A M E R I C A  – 

C O N T I N U E D

C H A C R A  L A  P A P A Y ,  M A L M A
PINOT NOIR

NEUQUEN, PATAGONIA, ARGENTINA • ABV 12.5%

Red fruit characters layered with great freshness.  
Elegant and delicate
175ML  .......................................................................................   11.9

L E G A D O ,  D E  M A R T I N O
CABERNET SAUVIGNON

MAIPO, CHILE • ABV 13.5%

Red fruit and cassis. Tobacco leaf, cedar and violets
175ML  ......................................................................................   12.8

A L T O S  D E  J O S É  I G N A C I O  R E S E R V E
TANNAT

MALDONADO, URUGUAY • ABV 14%

Rich, luscious and ripe. Concentrated raisin and blackberry
175ML  ......................................................................................   13.8

R E D S  F R O M  T H E  
R E S T  O F  T H E  WO R L D

D O M A I N E  M I C H E L  M A G N I E N  M O R E Y  
S T  D E N I S
PINOT NOIR

MOREY-SAINT-DENIS, CÔTE DE NUITS, BURGUNDY, 
FRANCE • ABV 13%

Elegant and complex. Red fruit, plum, spice  
and a gentle savouriness
 
          125ML  ..................................................................   26.8

C H Â T E A U  L A  G A F F E L I È R E ,  
D A M E  G A F F E L I E R E ,  G R A N D  C R U
MERLOT / CEBERNET FRANC

ST EMILION, BORDEAUX, FRANCE • ABV 14%

Red and black fruits with herbaceous notes.  
Balanced and complex
 
          125ML  ......................................................................   23

S I E R R A  C A N T A B R I A  G R A N  R E S E R V A
TEMPRANILLO

RIOJA, SPAIN • ABV 14.5%

Perfumed with truffle, vanilla, toast and notes of balsamic. 
Red fruit and smoky
 
          125ML  ..................................................................   22.2

L A  S P I N E T T A  L A N G H E  D O C
NEBBIOLO

LANGHE, PIEDMONT, ITALY • ABV 14%

Black cherries and currants with a hint mint. Soft and round 
tannins. Very elegant
 
          125ML  ...................................................................   19.5



ALLERGY 
INFORMATION

Our Allergen Guide is available on our website or via the 
QR code on your menu. It shows which of the 14 legally 

declarable allergens are contained in our menu items as well 
as “May Contain” information passed to us from the suppliers 

of the ingredients we use, but it does not list all ingredients 
in each menu item. You can also view the different dietary 

requirements in the guide.

Please note we cannot guarantee there won’t be any cross 
contamination in our food or drinks. If you suffer from any 

allergy or intolerance, please tell your server before you order 
and we will guide you through our system. We recommend 
that you check the Allergen Guide yourself every time you 

order even if you have dined previously with us, as our recipes 
sometimes change.

Allergen information is only available for some types of drinks.

Our menus or Market Table labels show nutritional calorie 
information per portion served or for each 100 grams. As a 

guidance the recommended daily calorie intake is 2,000 calories 
a day for women and 2,500 for men.

VN: VEGAN V: VEGETARIAN H: HALAL

Scan or click the QR code to learn more

EXPLORE BY THE POUR 
WITHOUT PULLING THE CORK

The CoravinTM System allows you to pour and enjoy fine wine 
without disturbing the natural ageing process by keeping the 

cork in the bottle, where it’s been since it was first sealed  
at the winery.

Wine flows out but oxygen never gets in, eliminating the 
problem of oxidation. This process allows the wine remaining 

in the bottle to continue to evolve naturally.

At Fazenda, you can enjoy our finest wines without having 
to purchase the whole bottle. Explore the world of premium 
wines at accessible prices. Look for the Coravin logo on our 

menu next to carefully selected wines from the range.

https://menus.tenkites.com/fazenda/fazendabishopsgate
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