
Homenaje a los Grandes
In this menu, we proudly pay homage to those 
legendary South American bars whose passion, 

creativity, and devotion to their craft has elevated 
the region’s flavours and traditions to the 

pinnacle of the cocktail world.

Our drinks aim to have you discover new ideas 
and tastes, though purists can also delight in our 

precise renditions of timeless classics.

HAP PY H O U R

COCKTAILS   10
BAZAAR LATINO

UNDERGROUND BREEZE
DRINK NO EVIL

WINES BY THE GLASS   8
(175ML STILL / 125ML SPARKLING)

OSADO WHITE MALBEC
ARGENTO ROSÉ MALBEC

DON DAVID MALBEC
SEIVAL BRUT

DRAUGHT BEERS   6
FAZENDA LAGER

GUINNESS

Available every day  
between 3pm and 7pm 

F



COCK TAI L S

ONCE IN  CA R TAGEN A 	 14 . 5

AVOCADO-WASHED LA HECHICERA RUM, 
YAGUARA STILL STRENGTH, MANGO, PINEAPPLE 
AND ALMOND SODA

A celebration of Colombian ingredients to pay our tribute 
to Alquímico bar and its unique way of reinventing its 
indigenous flavours
FRUITY
SWEET
ROUND

UNDERGROU N D B R EEZE 	 1 5
A L S O  A V A I L A B L E  A S  A 	   
N O N - A L C O H O L I C  C O C K T A I L 	 1 1

BROKEN CLOCK VODKA, PEDRO XIMENEZ, CAJU, 
FENNEL, MANDARIN, PASSION FRUIT FOAM

Our refreshing homage to SubAstor, the outstanding 
subterranean bar in São Paulo and its experimental creativity
REFRESHING
TANGY
JUICY

NÉCTAR DE  LOS  A N DES 	 1 5 . 5

LA DIABLADA PISCO, SIPELLO, BEESOU, 
HIBISCUS, LYCHEE, PASSION FRUIT YOGHURT, 
HONEY

Evoking the delicate elegance of Lima’s Lady Bee  
in this honey led clarified punch
BALANCED
VELVETY
EXOTIC

BAZAAR LAT IN O	 14 . 5

ZUBROWKA VODKA, CAMOMILE LIQUEUR, 
LIMONCELLO, SZECHUAN PEPPER, GINGER, 
CARDAMOM, ALLSPICE

Cochinchina bar’s South East Asian influence is  
encompassed in this fiery, yet delicate tipple
SPICED
CITRUSSY
FLORAL

F
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COCK TAI L S

DRINK NO EVIL 	 14 . 5
A L S O  A V A I L A B L E  A S  A 	   
N O N - A L C O H O L I C  C O C K T A I L 	 1 1

EMINENTE CLARO RUM, BEETROOT, COFFEE 
BEANS, RUBIS CHOCOLATE WINE

Bright, slightly punk and definitely outside the box, this 
cocktail resembles the bar which inspired it, Tres Monos,  
in all its bold unconventionality
EARTHY
SWEET
COFFEE FLAVOURED

MAESTROS	 16
A L S O  A V A I L A B L E  A S  A 	   
N O N - A L C O H O L I C  C O C K T A I L 	 1 1

PRÍNCIPE DE LOS APOSTÓLES GIN, SUZE,  
SUGAR SNAP PEAS, CHANDON BRUT

A special dedication to Tato Giovannoni, who changed the 
face of bartending in South America, and its most famous 
establishment, Florería Atlántico. A true Argentinian treat
BUBBLY
CRISP
VEGETAL

KNOCKING B OOTS 	 14 . 5

AMÁZZONI DRY GIN, OAXACAN RUM, AMARO 
BRAULIO, EARL GREY TEA, SAGE CREAM

Our twist on the classic cocktail this Mexican bar was named 
after, the Hanky Panky, reinvented with some latin influence
BITTER
AROMATIC
HERBACEOUS

INV IS IBLE  C U E 	 1 5

COCONUT WASHED EL JIMADOR TEQUILA,  
AGAVE SYRUP, VANILLA BITTERS

An enigmatic crystal-clear drink packed full of flavour, 
honouring the Mexican speakeasy Handshake’s mystique  
and mastery
SWEET
COCONUTTY
BOOZY

F 10



COCK TAI L S

LILAC PARADE	 1 5 . 5

MACCHU PISCO, AKER ROSE APERITIF, NIXTA 
CORN LIQUEUR, LAVENDER, BERGAMOT

Our venture to celebrate the theatrical beauty of Carnaval’s 
drinks and the floral notes of Peru’s national spirit
FRAGRANT
BITTERSWEET
LAVENDER

SMOKY REVEL 	 1 8

MEZCAL VERDE, GREEN CHARTREUSE, BANANA 
LIQUEUR, DEMERARA SYRUP, HOJA SANTA, 
VEUVE CLICQUOT

An unusual paring for this Mexican spirit, reinvented in an 
un-classic champagne cocktail, to pay tribute to the legendary 
Licorería Limantur
HERBAL
SMOKY
SPARKLING

THE  E IGHTH N EGR ON I 	 1 5 . 5

EDEN MILLS GOLF GIN, CAMPARI, DRY VERMOUTH 
BLEND, WORMWOOD BITTERS, CARMÉNÈRE FOAM

What better way to celebrate Siete Negronis bar if not 
creating a drink inspired by the specialities of its menu? The 
emblematic grape of Chile meets the Italian classic
DRY
BITTER 
AROMATIC

PEACEFUL  P ER C U SS ION 	 16

BEEF-INFUSED TOKI, PLUM SAKE, YUZU JUICE, 
SPICES, SODA

This variation on a Japanese Highball is a tribute  
to TanTan bar in Brazil. An ode to Japanese culture  
with a tangy Fino touch
SAVOURY
SPICED
REFRESHING



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 L AGER 	 7 . 5

UK • ABV 4%

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

COMPLOT SESS ION  IPA 	 7 . 5

SPAIN • ABV 4.3%

The first beer crafted with Mediterranean hops. COMPLOT 
IPA is a very refreshing and light Session IPA with hints of 
tropical and citrus fruit

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

A L ITTLE  FA IT H  -  SESS ION  PA LE 	 7 . 5

UK • ABV 4%

All the juice, citrus and tropical flavour of Faith, but even 
more sessionable at a lower ABV of 4%

GUINNESS 	 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

F 6
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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 . 5

ARGENTINA • ABV 4.9% • 340ML

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

ANTARTICA  OR IG IN A L 	 7 . 5

BRAZIL • ABV 5% • 300ML

A pilsen-type beer with a smooth flavour, with slight 
bitterness and hop aromas

ESTRELLA IN EDIT 	 1 8

BARCELONA, SPAIN • ABV 4.8% • 750ML

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 types 
using barley, malt, citrus peel and liquorice

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

M U N A Y ,  E L  P O R V E N I R
TORRONTÉS

CALCHAQUÍ VALLEY, SALTA • ABV 11 .8%

Fresh and floral with notes of stone fruit, elderflower  
and lychee
175ML  ..........................................................................................  10

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

F 8

F 8



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

F 8



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

R I B E R A  D E L  C U A R Z O  C L Á S I C O
MALBEC

RIO NEGRO, PATAGONIA, ARGENTINA • ABV 14.5%

Ripe round and soft with dark berries and fruits
 

          125ML  ...................................................................   19.2

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.
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

F 8



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


S MALL  P L ATE S

Our carefully curated selection of South American 
small plates, each crafted to delight the palate

FUGAZZETA 	 10
622 cal	 V • H

Charcoal dough, mozzarella, Provolone, goat’s cheese, onion

MOZARELL A  T R U FFLES 	 9
396 cal	 V • H

Mozarella,  truffle

BOLINHO DE  B AC A LHAU 	 1 1
313 cal	 H

Cod, potato, garlic

CROQUETAS  DE  ASA DO	 1 1
528 cal	

Beef ribs croquettes, potato, peppers, chimichurri mayo

GIANT  K ING P R AWN 	 28
306 cal	 H

Giant king prawn, spicy chimichurri

WAGYU EMPA N A DAS	 10
548 cal	 H

Wagyu beef, egg, onion, peppers

TONNATO V IT ELLO	 16
410 cal	 H

Yellowfin tuna, beef cream emulsion, capers

QUEEN SCA LLOP S 	 16
290 cal	 H

Queen scallops, moqueca sauce, coconut, paprika

BATATA FR ITA 	 4 . 5
203 cal	 VN • V • H

Salted fries
WITH PARMESAN AND TRUFFLE	 6

PĀO DE  QUEIJ O 	 3 . 5
203 cal	 V • H

Brazilian cheese bread with Criolla sauce



: @Fazenda.Group

: /Fazenda.Group

: /Fazenda.Group

M I N I  S K E WE R S

Small meaty skewers, with classic flavours  
from the Pampas

PORK	 10
510 cal	

Pork belly, pork scratching, lime & honey

BEEF 	 1 3
376 cal	 H

Beef tenderloin, peppercorn sauce

LAMB	 1 1
389 cal	 H

Lamb rump, mint, yogurt

SAN DWI CH E S 
(S E R V E D  W I T H  F R I E S )

P ICANHA 	 16
895 cal	 H

Our signature sliced Picanha, egg, peppers & 
manchego cheese Brazilian sandwich

WAGYU	 14
955 cal	 H

Wagyu beef sausage, chimichurri mayo, peppers, potato

LEEDS
GRANARY WHARF

LIVERPOOL
EXCHANGE FLAGS

MANCHESTER
SPINNING FIELDS

EDINBURGH
GEORGE STREET

BIRMINGHAM
COLMORE ROW

LONDON
BISHOPSGATE
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