
 senorceviche

El Pisco Peruano es el espiritu del Vino, por que tiene 

la ternura de un Niño, la imaginacian de una Mujer 

y la fortaleza de un Hombre...

P I S C O I S A C L E A R P E R U V I A N B R A N DY 

D I S T I L L E D F R O M G R A P E S.

Señor’s Pisco comes from the largest Pisco 

producing region in Peru, located just South of 

Lima in the Ica Valley. This land is home to a unique 

microclimate that allows grapes to thrive due to 

perfect conditions; year-round sunshine and heat 

and sweeping winds from the Pacific Ocean that 

chill the earth at night. A serious amount of work 

goes into growing these grapes that are fed with  

melted glacial waters from the Andes.

The origins of Pisco date back to 1613 to when 

Spanish settlers brought grape vines to Peru. 

Peruvian Pisco has come a long way since 1613, and 

is highly regulated to ensure that the final product 

represents the characters of the grape and terroir. 

Hence, there is only 1 production season that follows 

the harvest. Peruvian law does not allow water to 

correct the final product so all Peruvian Piscos are 

between 39-43% ABV and must be clear in colour.

O U R C O C K TA I L M E N U H A S B E E N  

E X P E R T LY D E S I G N E D TO S H O W CA S E 

T H I S D I V E R S E A N D V E R S AT I L E S P I R I T.
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C O C T E L E S
 

P I S C O S O U R  11

Sol de Plata pisco, egg white, sour mix  

Choose from Classic, Passion fruit,  

Spiced pineapple, Chilli or Peruvian herbs

S E Ñ O R I TA  10

Vodka, Mure liquor, rose wine syrup, lime juice, 

prosecco

M A M AC I TA  12

Tequila, Cointreau, chilli cordial, lime juice

S I E S TA 12

Cazcabel tequila, Campari, Sour mix ,  

orange juice

N I K K E I I C E D T E A  12

Sol de Plata Pisco, Vodka, Gin, Sour mix,  

lemonade

PAT R O N A  11

Sol de Plata pisco, Chambord, lime, cherry syrup,  

egg white

C H I LCA N O D E P I S C O  10.5

Sol de Plata pisco, ginger syrup, angostura  

bitters, ginger ale

AYA H UA S CA  12

Ron Cartavio Black, apricot brandy, spiced  

pineapple cordial, lime, sugar, ginger beer

P I U R A 11

Sol de Plata pisco, Teisseire pineapple syrup,  

lime juice

L I M A E S P R E S S O M A R T I N I 12

Sol de Plata pisco, espresso, Kahlúa

S E Ñ O R N E G R O N I  12

Coffee infused Pisco, apricot liqueur, Campari, 

Vermouth Rosso

C L A S S I C C O C K TA I L S  from 11

H O M E M A D E P I S C O I N F U S E D  6 

S H O OT E R S
Piscocello: Lemon infused pisco

Serena: Raspberry, blackberry, strawberry, peach, 

hibiscus infused pisco

Licor de Hierba: Muna, cedron, hierba luisa, 

emollient infused pisco
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W I N E
S PA R K L I N G   125ml / Bottle 

Spain 

Vins El Cep, 'Kila', Cava Brut (organic) 8 / 35.5  
Citrus, honey, vibrant  

Italy 

Bella Retta, Prosecco Brut 38 
Pear, floral, melon 

Terra Serena, Prosecco Rose, Veneto 40 
Fruity, sweet, fresh

W H I T E 175ml / Bottle 

Chile 

De Gras, Sauvignon Blanc Reserva, 9 / 36  
Leyda Valley  
Fresh, gooseberry, citrus 

Spain 

Trashumante Blanco, Viura-Chardonnay 28  
Bright, fresh, medium body

Carramimbre, Verdejo, Rueda 8 / 38  
Crisp, white fruits, herbal 

Castillo de Mendoza 'Noralba',  44 
Rioja Blanco (organic)  
Pear, pineapple, vanilla 

Argentina

Bodegas Carelli '34', Torrontés 7.5 / 30 
Fresh, citrus, tropical fruits

*All wines are available in a 125ml measure

R O S É  175ml / Bottle 

France 

Trashumante Rosado, Garnacha 31 
Fruity, intense, complex

Pur Azur, Cotes de Provence Rosé 9 / 42 
Apricot, wild strawberry, crisp

R E D 

Spain

Trashumante, Garnacha 28 
Mild raspberry, spice, medium bodied

Austral, Tempranillo-Garnacha, Rioja 7.5 / 30 
Warm, fruity, balanced

Abad Dom Bueno, Mencia, Galicia  8 / 33 
Aromatic, wild berries, juicy

Argentina

Krontiras 'Mikron', Malbec  9 / 38 
(organic, biodynamic) 
Medium bodied, floral, dark cherry

Carla Chiaro, Bonarda 40 
Blackberry, cassis, balanced
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L I M A  H A P P Y  H O U R 
2-for-1 Cocktails 

Available Mon–Fri, 3–7

S E Ñ O R I TA 10 

Vodka, Mure liquor, rose wine syrup, lime juice, 

prosecco 

P I U R A 11

Sol de Plata pisco, Teisseire pineapple syrup,  

lime juice 

M A M AC I TA 12 
Tequila, Cointreau, chilli cordial, lime juice

C H I LCA N O D E P I S C O 10.5

Sol de Plata pisco, ginger syrup, angostura bitters,  

ginger ale

B E E R
C U S Q U E Ñ A 5.5

A S A H I 5.5

L U C KY S A I N T 0.5% 4

S P I R I T S  &  M I X E R S
Served with a 25ml or 50ml measure from 8.5  

of alcohol 
 

N O N - A L C O H O L I C
L U C KY S A I N T 4

0.5% beer

L I M A L E M O N A D E 4

Lime, sugar, mint, soda

C H I C H A M O R A DA 5

Purple corn based drink

A M A Z O N I A N E L I X I R 4

Elderflower, cucumber and basil syrup  

with apple juice

S O F T  D R I N K S
J U I C E S 3

Apple, orange, cranberry, passion fruit,

grapefruit, mango

S O DA S 3

Coca-Cola, Coke Zero, limonata,  

ginger beer, soda water, ginger ale

WAT E R 750ml 

Still or sparkling 3.5
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S O L D E P L ATA 5.5 / 9

Grape variety: Quebranta. 

Hints of smoky pear, vanilla, with a sweet finish.

V I Ñ A S D E O R O Q U E B R A N TA 5.5 / 9

Grape variety: Quebranta

Green herbs, banana, and nutty tones.

V I Ñ A S D E O R O I TA L I A 5.5 / 9

Grape variety: Italia

Sweet and subtle with tropical fruit tones. 

V I Ñ A S D E O R O AC H O L A D O 5.5 / 9

Grape Variety: Quebranta, Italia & Torontel

Sweet tropical fruits. Slightly toasted finish. 

1615 AC H O L A D O P I S C O  6 / 12

Grape variety: Quebranta , Italia and Torontel.

Sweet apples with a slight citrus hint.

P I S C O 
 25ml / 50ml

1615 TO R O N T E L P I S C O  6 / 12

Grape variety: Torontel.

Raisins and citrus notes with a  pecan finish.

1615 P I S C O D E L P E R U 6 / 12  

Q U E B R A N TA 
Grape variety: Quebranta.

Citrus on the nose with hits of  fruits.

A BA 6.5 / 12

Grape variety: Moscatel.

Very aromatic, grapey flavour with a mineral finish.

M AC C H U P I S C O 7.5 / 13

Grape variety: Quebranta.

Pear, sweet cream and pepper.

1615 Q U E B R A N TA 7 / 14 

M O S TO V E R D E
Grape variety: Quebranta.

Geranium, nuts with a sweet raisin finish.

 25ml / 50ml
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 25ml / 50ml

D E M O N I O D E LO S A N D E S  8 / 16

Grape variety: Quebranta.

Ripe banana, toffee, nuts and blonde tobacco.

E L G O B E R N A D O R 8 / 14

Grape variety: Moscatel.

Notes of rose and jasmine, with a hint of candied 

citrus peel

BA R S O L 8.5 / 14.5

Origin: Peru

Grape variety: Italia.

Fantastic floral taste & sweetness.

O C U CA J E Q U E B R A N TA 8.5 / 17

Origin: Peru

Grape variety: Quebranta.

Aromas of white fruits, with a background of floral 

notes. 

P I S C O 
 25ml / 50ml

O C U CA J E AC H O L A D O 8.5 / 17

Grape variety: Acholado.

Intense aromatic notes, with hints of muscatel and 

peach

PAY E T AC H O L A D O  12 / 24

Grape variety: Quebranta, Torontel, Italia, Muscatel.

Citrus blossoms, sweet apples, orange, and grapes.

PAY E T Q U E B R A N TA  12 / 24

Grape variety: Quebranta.

Notes of pear and hints of vanilla.

Q O L LQ E I TA L I A P U R O  10 / 20

Grape variety: Italia.

Smooth grape, apple and orange blossom.



(v) vegetarian (ve) vegan (veo) vegan option available (n) contains nuts
Please let us know in advance if any of your group have any dietary requirements.  

We unfortunately can't serve guests who have severe allergies, as we can’t guarantee  
a trace free environment due to a high risk of cross-contamination.

A discretionary 12.5% service charge will be added to your bill.


