DRINKS MENU

Our drinks menu is heavily influenced by flavours from across
the Mediterranean. We have selected some of the finest wines
and sherries and some refreshing Mediterranean beers that will
complement our delicious tapas dishes.
Why not begin your evening with a pitcher of sangria or one of
our beautifully crafted cocktails. To finish, try one of our classic
Spanish sherries or indulge with an after dinner cocktail
Sit back, relax and enjoy

Happy Hour
Monday 6pm – 7pm
Tuesday to Friday 4pm-7pm
All cocktails £5.00
Pitchers of Sangria Rioja/ Blanco £10.00
Large Estrella Beer 2 for £7.50
Mediterranean Beers 2 for £5.00

SIGNATURE
CO C K TA I L S

Med Passion

Lemon Spritz

A Casa Med favourite.Vanilla vodka,
passionfruit liqueur & passionfruit juice
shaken & served in a martini glass

Limoncello liqueur & our Spanish cava,
garnished with a sugar rim & lemon peel

7.50

Mojito
The original recipe, Bacardi rum muddled
with mint, lime & sugar topped with soda
7.00

Hola Verano
“Hello Summer” a delicious shaken blend of
Tanqueray gin, Mediterranean elderflower
tonic & apple juice
7.00

Agua de Valencia
“Valencian Water”
Orange juice, cava, gin & vodka. A drink best
served as a pitcher!
7.50 / Pitcher 18.50

Fandango Mango

7.00

Limoncello Sherbet
Limoncello liqueur shaken with ice &
sherbet. Refreshing & sweet
6.00

Aperol Spritz
A popular drink originating from Italy,
Aperol mixed with prosecco & garnished
with an orange slice
7.00

Bloody Gin Mare
Spain’s answer to a Bloody Mary. Using the
botanical flavours of Gin Mare mixed with
tomato juice & a blend of spices
7.50

Cucumber Cooler

A refreshing frozen cocktail with vodka,
Cointreau, mango, passionfruit & grenadine

Gin Mare, apple & lemon juice, topped with
lemonade. Served with cucumber & mint.
Deliciously refreshing on a hot summers day

7.50 / Pitcher 18.50

7.00 / Pitcher 17.00

SANGRIAS &
SHERRIES

Sangria Rioja

Peach Sangria

Our house recipe sangria, Spanish rioja
mixed with fruit & Spanish brandy

A refreshing blend of peach schnapps, white
wine & chopped fruit topped with soda &
Manzanilla sherry

6.00 / Pitcher 14.00

Sangria Blanco
A variation of the classic sangria containing
Spanish white wine, brandy, apple juice &
lemonade
6.00 / Pitcher 14.00

Frozen Sangria
Frozen mixed berries blended with our
house recipe sangria
6.50

Sangria de Cava
If you love sangria then you’ll love our
Sangria de Cava. Served with Brut Reserva
Cava, this bubblier version is perfect for a
warm summers day
7.00 / Pitcher 17.00

6.50 / Pitcher 15.50

Rebujito
Rebujito is a common drink in Andalusia.
Classic Manzanilla sherry, lemonade, lemon
& mint
6.00 / Pitcher 14.00

Menta Fina
Fino sherry, rum, mint & ginger ale with a
dash of sugar. Deliciously refreshing
7.00

SUMMER
FA VO U R I T E S

Pimms

Strawberry Daiquiri

Pimms, lemonade, mint & mixed fruit.
Deliciously refreshing

Fresh strawberry puree shaken with Bacardi
rum, lime juice & a dash of sugar syrup

6.00 / Pitcher 14.00

7.00

Long Island Iced Tea

Margarita

A mixture of our finest spirits, blended with
coke, lemon & lime juice poured over ice

Jose Cueruo Tequila, triple sec & lime,
shaken & poured into a salted rim martini
glass

7.50 / Pitcher 18.50

Jamaican Mule
Spiced rum, ginger beer & lime poured over
ice served with freshly squeezed limes
7.50 / Pitcher 18.50

Peach Bellini
Using our Spanish cava mixed with our fresh
fruit peach puree
6.50

7.50

Sex on the Beach
Smirnoff vodka, peach schnapps, orange &
cranberry juice poured over ice
7.00 / Pitcher 17.00

Cosmopolitan
Made with Smirnoff vodka, triple sec,
cranberry juice & freshly squeezed lime juice
7.00

Non-Alcoholic
Co c k ta i l s

Virgin Mojito

Raspberry Fizz

Apple juice, fresh lime, sugar & mint
muddled together, topped with crushed ice
& soda

Raspberry puree blended together with our
homemade lemonade

4.00

Homemade Lemonade
Sweet & refreshing. Lemon juice & sugar
topped with soda
3.50 / Pitcher 9.00

4.00 / Pitcher 10.50

Virgin Mary
Tomato juice, Worcestershire sauce, salt &
pepper & our very own Casa Med hot sauce!
4.50

Summer Fruits
A refreshing blend of pineapple, passionfruit
& orange juice. Perfect for a hot summers
day!
3.50 / Pitcher 9.00

If you cannot see your favourite cocktail please let us know, ask your server & we will do our best to
make it for you!

WHITE WINE
Castillo Ladera Blanco

Sileni Sauvignon Blanc

(Spain) Airen Sauvignon Blanc is a very easydrinking crisp, dry, fruity wine from the La
Mancha region south of Madrid. Citrus fruit
nose with a hint of apple and zesty, clean
finish

(New Zealand) Ripe tropical and gooseberry
fruit flavours with a zingy finish and
impeccable balance
Bottle 21.95 / 175ml 6.25 / 250ml 7.95

Bottle 15.95 / 175ml 4.75 / 250ml 5.95

Saladini Pilastri Falerio
Conde Bel Rioja Blanco
(Spain) Made from the Viura grape by
Bodegas Franco-Espanola. Conde Bel Rioja
Blanco is a delicate, light white wine with
fruity aromas and gentle citrus fruit
Bottle 21.95 / 175ml 6.25 / 250ml 7.95

Terra D’alter Reserva Branco
(Portugal) Intense notes of ripe apricot and
pink grapefruit. Mineral flavours with white
peach and apricot skin on the palate. Mouth
filling richness resulting from prolonged
barrel ageing
Bottle 25.95

Sancerre les Baronnes
(France) This Sancerre has a delicate nose
with aromas of white fruits and citrus notes
which continue onto an elegant palate with a
subtle touch of exotic fruit
Bottle 34.95

(Italy) This wine is produced from an ancient
mixture of grapes from Trebbiano, Passerina
and Pecorino. Medium bodied with citrus
notes with layers of ripe pear. Long and
elegant finish
Bottle 17.95 / 175ml 5.25 / 250ml 6.95

Allamanda Pinot Grigio
(Italy) A fresh, dry white with gentle floral
and citrus aromas
Bottle 18.95 / 175ml 5.45 / 250ml 7.25

Villa Wolf Pinot Gris
(Germany) A dry, unoaked white wine from
Germany’s Rhine River valley. It is fresh
and fruity, making it a very food-friendly
wine. Brilliant with fish and chicken, a Casa
favourite
Bottle 20.95 / 175ml 5.95 / 250ml 7.75

RED WINE
Castillo Ladera Tinto

Los Haroldos Malbec Roble

(Spain) Castillo Ladera Tempranillo Syrah is
a fruity, easy-drinking, versatile red from La
Mancha, south of Madrid. Bright cherry and
red fruit flavours with a soft rounded finish

(Argentina) Elegant tannins and subtle
acidity that will underpin the brambly
fruit and sweet smoke flavour, a perfect
accompaniment to our tapas

Bottle 15.95 / 175ml 4.75 / 250ml 5.95

Bottle 22.95 / 175ml 6.25 / 250ml 7.95

Conde Bel Rioja Crianza

Terra d’Alter Reserva Tinto

(Spain) 80% Tempranillo and 20% Garnacha.
As a Crianza, the wine must be aged for a
minimum of 2 years, with at least one year in
barrel. This gives a smooth, mature wine with
good balance of fruit and spice and a long
elegant finish

(Portugal) Made from selected old vine grapes
Aragonez (Tempranillo) which are grown at
the higher altitudes of the Norte Alentejano.
This is a rich and complex wine, typical of
this special region of Portugal

Bottle 22.95 / 175ml 6.25 / 250ml 7.95

Conde Bel Gran Reserva Rioja
2006
(Spain) Gran Reserva has to spend at least
2 years in barrel, and then a further 3 in
bottle before leaving the Bodega. The Gran
Reserva has 20% of the rarer Mazuelo in the
predominantly Tempranillo blend, giving a
wonderful full and rich texture with a touch
of spicy fruit and incredibly smooth finish
Bottle 34.95

Portal d’Ouro
(Portugal) Beautiful, intense ruby colour, with
aromas of jam and some spices. It’s elegant
and well balanced on the palate, finishing
long and with a pleasant freshness
Bottle 20.95 / 175ml 5.95 / 250ml 7.75

Bottle 25.95

Norte Chico Merlot
(Chile) A medium-bodied un-oaked wine
with aromas of ripe berries with a hint of
chocolate and soft tannins on the palate
Bottle 19.95 / 175ml 5.75 / 250ml 7.50

Baccaria Frappato
(Sicily) A light summery red from Sicily.
Pretty floral aromas of raspberry, red cherry,
rose and fresh herbs
Bottle 19.95 / 175ml 5.75 / 250ml 7.50

Cape Heights Shiraz
(South Africa) A ripe and juicy Shiraz, packed
with dark fruit flavours and black pepper
notes on the palate
Bottle 17.95 / 175ml 5.25 / 250ml 6.95

ROSE WINE

Bodegas Borsao Rosado
(Spain) Classic Spanish Rosado, dry,
approachable and balanced, with ripe red
fruit. A fresh finish
Bottle 15.95 / 175ml 4.75 / 250ml 5.95

Cielo Pinot Grigio Blush
(Italy) Delicate and dry rose with aromas of
raspberries and rose petals
Bottle 18.95 / 175ml 5.45 / 250ml 7.25

Villa Wolf Pinot Noir Rose
(Germany) A light delicious wine, full of
ripe strawberry fruit, with a lovely hint of
sweetness
Bottle 20.95

S PA R K L I N G W I N E

All cava is made in Spain in the “método
tradicional” (as with Champagne), then
fermented in deep underground caves;
this is where the name cava comes from

Mont Marcal Cava Brut Reserva
(Spain) A grand Cava with plenty of soft
green apples and a fine mousse
Bottle 19.95 / 175ml 5.45

Palau Cava Rosé
(Spain) Made from the native Catalan Trepat
grape, this cava is aged for 18 months to give
it rich brioche notes to compliment the lush
berry fruit flavours
Bottle 19.95

Prosecco
(Italy) A sparkling Italian wine that is soft and
delicately flavoured
Bottle 21.95 / 175ml 5.95

Veuve Cliquot NV
(France) The Champagne presents a fine
balance between fruity aromas and subtle
toasty notes. Initial flavours of white fruits
and raisins develop into notes of brioche and
vanilla with bottle ageing
Bottle 55.00

SHERRIES, BRANDY
& PORT
Once thought of as the sweet stuff
dusted off only at Christmas, sherry
is back with a bang. As for its
renewed popularity, today, the rise of
sherry goes hand in hand with the
rise of all things Spanish. Fueled by
the tapas concept, sherry is the ideal
tipple to accompany this pick-andmix way of dining

Fino
Clear and perfectly dry, with an earthy
aroma of almonds, fino is served chilled as an
aperitif wine, often accompanied by nuts or
tapas such as jamón serrano
Manzanilla
This is the fino sherry made in Sanlúcar de
Barrameda. This sherry is even drier and
paler than other finos, often described as
having a slightly sea-salty edge and in Spain
outsells other dry sherries
Amontillados
This sherry is often described as being
mid-way between a fino and an oloroso,
therefore darker in colour
Oloroso
Oloroso is made from palamino grapes.
Ranging from rich amber to deep mahogany
in colour with complex aromas of noble
wood and nutty tones, creating an elegant
dry finish
Pedro Ximenez
Often shortened to PX, Pedro Ximenez is
wonderfully syrupy and incredibly sweet.
The PX grapes are often dried under the sun
to concentrate the flavours and sweetness
giving intense notes of raisins and molasses.
Is wonderful with chocolate or coffee and if
you’re feeling particularly extravagantcan be
drenched over ice cream.

Remember the following as a rough guide regarding food pairings with sherry…
If it swims, drink Fino
If it flies, drink Amontillado
If it walks, drink Oloroso

FINO

OLOROSO

Barbadillo Fino

Oloroso Don Jose, Sanchez
Romate

A great aperitif fino sherry from Barbadillo.
A unique ageing process gives this sherry its
characteristic straw colour, almond aroma
and a crisp dry flavour
50ml 4.00 / 70ml 5.00

One of the true great quality sherry’s
available. Rich, nutty flavours with a flash of
walnut. Soft and delicate on the finish, a great
example of a dry, but concentrated Oloroso
50ml 5.00 / 70ml 6.00

MANZANILLA
Barbadillo Solear Manzanilla
Unique to the coastal town of Sanlúcar
de Barrameda in Southern Spain. Solear is
bright, fresh, delicate and extraordinarily dry
with a long, nutty, salty finish
50ml 4.50 / 70ml 5.50

Amontillado
Amontillado NPU, Sanchez
Romate

Pedro Ximénez
Barbadillo Pedro Ximénez
The Pedro Ximénez grape is dried under
the Andalusian sun after picking and then
aged in cask for many years in the traditional
Solera system within the ancient cathedral
cellars of Barbadillo. This is a dark and
lusciously sweet and wine with a rich prune
and raisin flavour
50ml 4.50 / 70ml 5.50

BRANDY & PORT

Regarded as one of the region’s best
producers, benefiting from western
Andalusia’s sunshine and cool sea
breeze. Dark amber in colour, the nose is
harmonious and mature with mouthwatering
aromas of pecan, cinder toffee, fudge, dried
apricot and cedar

Soberano is an easy drinking Spanish
brandy that has been aged in American oak
casks for a prolonged period during which
time it attains its smooth taste

50ml 5.00 / 70ml 6.00

50ml 5.00 / 70ml 6.00

Soberano Spanish Brandy

Kopke 10 Years Old Tawny
Porto
Honey coloured, with deep ambrosial
flavours and mouth-filling richness. Fine
nose of toasted almonds with butterscotch
and honey
50ml 5.00 / 70ml 6.00

Mediterranean Beers
Estrella Damm

Spain

660ml

4.95

San Miguel

Spain

330ml

2.95

Cisk

Malta

330ml can

2.95

Peroni

Italy

330ml

3.25

Birra Moretti

Italy

330ml

2.95

Mythos

Greece

330ml

3.25

Rekorderlig Cider (Various flavours available)

500ml

4.25

Magners Cider

568ml

3.95

Purity Ales

500ml

4.25

San Pellegrino
Premium sparkling fruit drink made from an age old Italian traditional
recipe (Lemon, Blood Orange, Orange and Pomegranate )

330ml

2.25

Glass Bottles
Coca Cola, Diet Coke, Sprite

330ml

2.25

CIDERS & LOCAL ALES

SOFT DRINKS

Fruit Juices
Orange, Apple, Cranberry, Pineapple, Passionfruit

1.95

AQUA
Soda Water, Mediterranean Tonic Water

1.80

Solan De Cabras Still Water
Pure natural mineral water from the famous spa of Solan de Cabras in
Cuenca, Spain

330ml
1 Litre

3.45
4.25

San Pellegrino Italian Sparkling Water
Naturally carbonated, San Pellegrino has unique mid-size bubbles that
reveal the finest tastes of food

250ml
750ml

2.45
3.75

VODKA
25ml

50ml

Smirnoff Vodka
The largest vodka brand in the world. Pure, clean & ultra-smooth

3.50

4.50

Chase Vodka
Made in Herefordshire, this is a vodka of exquisite quality & with true
provenance

4.50

6.00

Tanqueray Gin
A London Dry Gin with a dry & crisp taste

4.00

5.00

Gin Mare
A Mediterranean gin flavoured with four principal botanicals: basil,
thyme, rosemary & most unusual of all, the Arbequina olive

4.50

6.00

50 Pounds Gin
A very handsomely-presented London gin, made by Thames Distillers

4.50

4.50

Jack Daniels

3.50

4.50

The Famous Grouse

3.50

4.50

Jameson’s

3.50

4.50

Woodford Reserve

4.50

5.50

Bacardi White Rum

3.50

4.50

Captain Morgans Spiced Rum

3.50

4.50

Kraken Black Spiced Rum

4.00

6.00

Jose Cueruo Tequila

3.50

4.50

Tia Maria

3.50

4.50

Kahlua

3.50

4.50

Jameson’s

3.50

4.50

Cointreau

4.00

5.00

Southern Comfort

3.50

4.50

Archers Peach Schnapps

3.50

4.50

Limoncello

3.50

4.50

GIN

W H I S K E Y, R U M & T EQ U I L A

LIQUEURS

AFTER DINNER
CO C K TA I L S
Espresso Martini
A stylish and sophisticated after dinner drink.
Freshly brewed espresso, coffee liqueur,
Smirnoff vodka and a simple sugar syrup to
finish
7.50

Baileys Flat White Martini
A rich and smooth cocktail with Baileys,
espresso and milk, a terrific after-dinner
tipple
7.00

Sueño de Helado
A delicious milkshake of Licor 43, Baileys
and milk. Tastes just like vanilla ice cream!
7.50

Te Amo
Skip dessert and indulge... Bacardi,
Disaronno, Baileys and cream are shaken
together and garnished with chocolate
sprinkles
7.50

Liqueur Coffee
An all-time classic. Layers of rich roasted
coffee and your choice of liqueur, with
cream floated on top
6.50

HOT DRINKS

Espresso

Sng 1.70 / Dbl 2.10

Americano

2.10

Latte

2.30

Cappuccino

2.30

Floater Coffee

3.20

Hot Chocolate

2.30

Mocha

2.40

Breakfast Tea

1.90

c a s a m e d ta pa s . c o . u k

