
Please  ensure you inform your server  of  any al lergies  you may have.  a l l  a l lergens  are  present  in  our  kitchens so  we cannot  guarantee the absence 

of  trace  elements  in  any of  our  dishes.  An optional  12.5% service  charge wil l  b e  added to  the bi l l ,  which is  spl i t  b etween our team

M A R G A R I T A S

M O M M A ’ S  M A R G A R I T A    1 2 . 5
Olmeca tequila,  l ime,  agave syrup,
temp er smoked black salt

O L D  T O M    1 5
2 years  old  tequila  Vivir  Añejo,
agave syrup,  orange l iqueur,  l ime
smoked l ime salt

L Y C H I L L I  M A R G A R I T A    1 1 . 5
Olmeca tequila,  lychee juice,
drop of  Tabasco

P E P I N O  P I C A N T E    1 5
Verde Mezcal ,  Empirical  Ayuuk, 
apple  juice,  agave,  l ime, 
cucumb er,  Tabasco

T E M P E R  H O U S E

P A S A D O  D E  M O D A    1 3 . 5
Mexican Old Fashioned:
Abasolo  Mexican whiskey,
Nixta  corn l iqueur,  toffee  p op corn

M E N A G E  A  T R O I S     1 3 . 5 
Buffalo  Trace b ourb on,  amaretto, 
Val let  amargo,  vanil la

M E Z C A L  N E G R O N I    1 1 . 5
Mezcal  Verde,  Antica  Formula,
Campari ,  grapefruit  bitters

B E E T  T H A T !    1 2 . 5
Havana 3yo,  b eetro ot,
pineapple,  caramel

A M A R G O  S P R I T Z    1 2 . 5
Ap erol ,  Beefeater  gin,  lychee juice,
Val let  Granada amargo, 
strawb erry,  l ime

G R A N D E  H U M O    1 3 . 5
Hab enero-pineapple  infused Verde
mezcal ,  Havana Esp ecial  rum
ap erit i f ,  l ime,  so da

PADD INGTON

S N A C K S

A G E D  B E E F  N A C H O S    7
C R I S P Y  P O R K  B I T E S    6
G U A C A M O L E    6 . 5
t o r t i l l a  c h i p s

B A R B E C U E ,  S M O K E D  M E A T S 
&  S E A F O O D

A G E D  B E E F  S K E W E R S    1 6
P O R K  R I B ,  S W E E T  &  S O U R    1 6
H E R I T A G E  C A U L I F L O W E R ,  M O L E    1 3 
M E Z C A L  P R A W N S    1 8 
C H I C K E N - D U K K A H  C A R N I T A S     1 4
 

B U R G E R S    1 0 
d o u b l e  u p  f o r  2 . 5  e x t r a 

H A M B U R G E R
C H E E S E B U R G E R   
S L O P P Y  J O E
K I M C H E E S E

T A C O S

C H E E S E B U R G E R    1 0
G O A T ’ S  C H E E S E    8 . 5  / 
Y E L L O W F I N  T U N A  T O S T A D A    1 4

F O R  M O R E  M E A T ,  S E E  P R I M E  C U T S  C A R D

S I D E S 
B U R R A T A ,  L I M E  &  J A L A P E Ñ O    1 0
B E E F - F A T  P O T A T O E S ,  G A R L I C  R A C L E T T E    8
G R I L L E D  H I S P I  C A B B A G E    7
w i t h  b e e f - f a t  b é a r n a i s e ,  c o r n

T R U F F L E  R A C L E T T E  C H I P S    1 2
T E M P E R  C H I P S    7                    
C H I P S    5 . 5
B U R N T  S Q U A S H  S A L A D   6 . 5
w i t h  h a z e l n u t ,  m o l e  &  a j i  s o u r  c r e a m

S A U C E S    2 . 7 5

B e e f - f a t  b é a r n a i s e 

C h i p o t l e  s o u r  c r e a m 
K o r e a n  b a r b e c u e 
G r e e n  s a u c e 
B o u r b o n  p e p p e r 
A j i  A m a r i l l o  m a y o 
F e r m e n t e d  c h i l l i  s a u c e
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S P E C I A L  C O C K T A I L S   

S U E Ñ O  D E  P I Ñ A    1 0 . 5
A b s o l u t  v o d k a ,  A p e r o l ,  l i m e ,  
p a s s i o n  f r u i t ,  f e r m e n t e d  p i n e a p p l e

L I G H T  &  S M O K Y    1 3
A m o r e s  V e r d e  M o m e n t o  M e z c a l ,
l i m e ,  a g a v e  s y r u p ,  g i n g e r  b e e r

O A X A C A  O L D  F A S H I O N E D    1 3
O l m e c a  A l t o s  R e p o s a d o  t e q u i l a ,
A m o r e s  V e r d e  M o m e n t o  M e z c a l , 
a g a v e  s y r u p ,  o r a n g e  b i t t e r s

M E Z C A L  P A L O M A    1 3
A m o r e s  V e r d e  M o m e n t o  M e z c a l ,

    

B O T T O M L E S S  B O O Z E                         2 9 P P   

9 0  M I N U T E S  O F  F R E E - F L O W I N G  D R I N K S 

WINE 
w h i t e :  V i n o  B l a n c o ;  r e d :  T e m p r a n i l l o  B l e n d ; 
s p a r k l i n g :  P r o s e c c o

BEER 
U n i t y  l a g e r

C O C K T A I L S 
R e d  G i n  F i z z ;  L y c h i l l i  M a r g a r i t a




