
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BAR PELUSA 
 

 

 

 

 

 

 

 

 

 

 

 

   

 



 

HOUSE COCKTAILS 

 

Argentine 75       9.25 
Gin, Hesperidina, Sparkling WIne 

L’Amor        7.75 
Vodka, Passion Fruit, Strawberry 

Brisa de Verano      7.50   
Raspberry Vodka, Cucumber, Apple & Cranberry Juice 

Lychee Martini      8.25 
Cachaca, Lemon Grass, Lychee, Lime 

The Hakka       8.50 
Vanilla Vodka, Sake, Coconut & Lychee 

Burnt Breakfast Martini     8.75 
Gin, Vanilla Vodka, Grapefruit & Orange Marmalade 

Green Destiny       7.75 
Sake, Kiwi, Cucmber & Lemonade 

Butterscotch Sling      8.75 
Vanilla Vodka, Butterscotch, Lemon 

Sakitini Blush       8.25 
Sake, Vanilla Vodka, Lychee, Grenadine  

Pepino Martini      9.75 
Hendricks Gin, Cucumber, Apple Juice  

 

Passion Fruit Tea      8.75 
Vodka, Gin, White Rum & Chambord 

 

Negroni        8.25 
Gin, Vermouth Rosso, Campari 

 

Beefy Bloody Mary      7.75 
Vodka, Horseradish, Beef Consommé, Seasoning 

 

  

 

 



 

BEERS 

Quilmes (4.9% Argentina)     3.95 

Peroni (5.1% Italy)      3.95 

Punk IPA (5.6% Scotland)     4.50 

CHAMPAGNE & SPARKLING WINES 

Ca’Del Console Prosecco   33.00/7.75 
Glera (Veneta, Italy) 

Tapiz Sparkling Rose    39.00/9.50 
Malbec (Lujan de Cuyo, Argentina) 

Norton Perdriel Extra Brut    39.75 
Chardonnay, Pinot Noir (Lujan de Cuyo, Argentina) 

Veuve Clicquot      65.00 
Chardonnay, Pinot Noir, Pinot Meunier (Champagne, France) 

 

WHITE WINES & ROSE 

El Supremo      19.75/4.95 
Torrontes 2015 

Finca la Colonia     24.75/6.25 
Sauvignon Blanc 2015 

Finca la Linda       28.00 
Torrontes 2015 

Altas Cumbres       29.00 
Viognier 2015 

Santa Rosa       28.50 
Torrontes/Pinot Grigio 2015 

Lagarde       30.00/7.50 
Malbec Rose 2013 

Tapiz       31.00/7.95 
Chardonnay 2015 

Malma Finca       32.50 
Sauvignon Blanc 2014 
 

Wines and Champagne prices stated as per bottle or 175ml. 125ml & 250ml available. 
Vintages subject to change due to limited production of some of our wines 

 

 



RED WINES 

Chronos II      19.75/4.95 
Malbec 2014 

Las Manitos      24.75/6.25 
Malbec/Shiraz 2015 

Finca la Linda       28.50 
Malbec 2014 

Finca la Colonia      29.50 
Syrah 2015 

Malma Finca la Papay     30.50 
Pinot Noir 2015 

Zuccardi Serie A      30.75 
Bonarda 2014 

Lagarde        37.00 
Malbec 2014 

Passo Doble       38.00 
Malbec/Corvina 2013 

Finca Decero       40.00 
Cabernet Sauvignon 2013 

Tapiz Reserve       41.00 
Merlot 2011 

Norton Privada      48.50 
Malbec,Merlot, Cabernet Sauvignon 2012 

Lagarde DOC       49.50 
Malbec 2012 

Rupestre            52.75/12.25 
Malbec 2011 

Luigi Bosca Gala 2      52.00 
Cabernet Suvignon, Cabernet Franc, Merlot 2012 

Susana Balbo Signature     57.00 
Malbec 2013 

Susana Balbo Brioso     72.00 
Cabernet Sauv, Franc, Merlot, Malbec, Verdot 2012 

Finca Decero Amano     90.00 
Malbec, Cabernet Sauvignon, Petit Verdot, Tannat 2010 

Nicolas Catena Zapata          150.00 
Cabernet Sauvignon, Malbec 2009 

 
Wines and Champagne prices stated as per bottle or 175ml. 125ml & 250ml available. 

Vintages subject to change due to limited production of some of our wines 
 

 

 



VODKAS  

        25ml/50ml 
Absolut       3.75/6.75 

Stolichnaya      3.75/6.75 

Grey Goose      5.50/10.00 

Ciroc        6.95/12.00 

TEQUILAS  

        25ml/50ml 

Jose Cuervo Reposado    4.25/7.25 

Herradura Blanco     4.75/7.75 

Herradura Reposado     6.75/12.25 

Patron Anejo      8.25/15.75 

GINS 

        25ml/50ml 

Tanqueray       4.50/7.25 

Bombay Sapphire     4.75/7.75 

Hendricks       5.50/10.00  

 

RUMS 

        25ml/50ml 

Havana Club 3yr      4.25/7.25 

Captain Morgan      4.25/7.25 

Havana Club 7yr      4.75/8.25 

Matusalem Classico     5.25/9.25 

 

WHISKEYS 

        25ml/50ml 

Black Grouse      4.25/7.25 

Jack Daniels      4.25/7.25 

Makers Mark      4.75/8.25 

Jamesons       5.25/9.25 

Johnny Walker Black Label    5.25/9.25 

Amrut Fusion      5.75/10.25 

Macallan 10yr      5.75/10.25 

Laphroig       6.00/10.75 

Oban 14yr       6.25/11.25 

 

 

 



SPARKLING COCKTAILS 

Mango & Passion Fruit Bellini    9.00 
Mango & Passion Fruit Puree 

Argentine 75       9.25     
Gin, Hesperidina, Lemon 

Kir Royale       8.75 

Crème de Cassis 

 

CLASSIC COCKTAILS 

Mojito        8.00 
Havana Club Rum, Fresh Lime, Mint & Sugar 

Caipirinha       8.00 
Cachaca, Fresh Lime & Sugar 

Cosmopolitan       8.75 
Vodka, Cranberry Juice, Lime, Cointreau  

Margarita        8.25 
Tequila, Fresh Lime, Triple Sec, Salt Rim 

Mango Colada       8.75 
Sailor Jerry Rum, Coconut Liquer, Pineapple Juice, Cream 

Classic Martini       8.25 
Gin/Vodka, Dry Vermouth, Olive/Twist  

 

PROHIBITION COCKTAILS 

Virgin Apple Mojito     4.00 
Lime, Mint, Sugar, Apple Juice 

Virgin Colada       4.00 
Pineapple Juice, Coconut, Cream 

Summer Breeze      4.00 
Cucumber, Strawberry, Apple & Elderflower, Soda 

Centre Court       4.00 
Strawberries and Cream, Cranberry Juice, Grenadine 

 

 

 

 



COGNACS 

        25ml/50ml 

Courvoisier VSOP     6.25/11.75 

Courvoisier Exclusive     7.25/13.25 

Hennessy XO      13.75/26.25 

 

 

LIQUERS  

        25ml/50ml 

Grand Marnier      3.50/6.90 

Cointreau       3.50/6.90 

Tia Maria       3.50/6.90 

Kahlua       3.50/6.90 

Disaronno       3.50/6.90 

Jagermeister      3.50/6.90 

Baileys       3.50/6.90 

Southern Comfort     4.00/7.00 

 

PORTS & AFTER DINNER DRINKS 

          

Malamado (50ml Port Style Malbec)   3.50 

Taylor’s LBV Port (50ml)     4.25 

Taylor’s 20 YO (50ml)     8.25 

Tardio Dessert Wine (50ml/Bottle)   4.75/40.00 

Aniapa Malbec Grappa    5.50/10.00 

 

AFTER DINNER COCKTAILS 

Grasshopper       7.50 

Crème de Cacao, Crème de Menthe, Cream 

White Russian       7.00 
Vodka. Kahlua, Cream 

Chocolate Martini      7.25 
Vodka, Crème de Cacao 

Marathon        7.50 
Kahlua, Baileys, Frangelico, Crème de Cacao, Cream 
 
 
 



GRAZING MENU 

 
 

Oak Smoked Olives     3.00 
Chalkidiki and Kalamata olives smoked over wood chips 

 

Mini Argentine Burger     5.00 
Provolone cheese, criollita, salsa golf 

 

Corn Fed Chicken Wings    4.00 
Served with a hot garlic sauce 

 

Salt & Pepper Squid     4.00 
Lightly battered Szechuan pepper squid with aioli 

 

Chorizo Pincho      3.00 
Mini Spanish style paprika sausages with chipotle 

 

Morcilla & Stuffed Mushrooms   3.75 
Argentine black pudding with provolone & chorizo mushrooms 

 

Grilled Gambas      6.50 
Two Argentine prawns with aioli 

 

Empanada       3.00 
Individual traditional Argentine style pastry with beef or cheese 

 

Patatas Con Chipotle     2.75 
Diced potato fries with smoked chilli sauce 

 

Beef Brochette      3.25 
Mini skewer of prime Argentine rump 

 

Humitas        4.00 
Parcels of pureed corn steamed in their husks 
 

SELECT 5 INDIVIDUAL TAPAS - £15 
 


