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T E R E M A N A  T E Q U I L A
INTRODUCING

Crafted in the small town of Jesús María, by the 
Lopez family, at its dedicated distillery. Teremana, 
small batch tequila, is crafted from fully mature 
100% Blue Weber agave, grown in the volcanic 
highlands of Jalisco where the land imparts a natural 
depth and sweetness. It is made the right way, using 
small traditional brick ovens and hand-made copper 
pot stills.  Every bottle created is made with the 
spirit of Mana, It’s this sense of place – and doing 
things the right way that has resulted in this award 
winning, well balanced tequila.

B O T A N A S
T U N A  £ 1 8 

Yellowfin tuna ceviche, 
blue corn tortillas

P R A W N  £ 1 6 
Garlic & chilli prawn, 

coriander, lime & 
whipped avocado 

tostada

P O R K  £ 1 6 
Chilorio pork shoulder 

sliders, warm queso dip

T A T E R  T O T S  £ 7 
Chilli & lime tater 

tots, salsa verde 



 
T E R E M A N A  T E Q U I L A

C O C K T A I L S 
£ 1 5  E A C H
P A L O M I N I  

Teremana Blanco, Grapefruit, Prosecco

C I N C O  D E  M A N G O  M A R G A R I T A 
Teremana Blanco, Mango Liqueur, 

Mango Purée, Gochujang Hot Honey

S A G E  N O  M O R E 
Teremana Blanco, Pineapple Juice, 

Sage, Grapefruit Bitters

A G U A M I E L 
Teremana Blanco, Agave Syrup,  

Homemade Bitters

M A N A J I L L O 
Teremana Blanco, Vanilla, Coffee, 

Aztec Chocolate Bitters 

YOUR MARGARITA, YOUR WAY. CLASSIC OR SPICY
prepared to your preference by our bar team for you
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