
Me z c a l  c a n  b e  m a d e  f r o m  u p  t o  a r o u n d  3 0  v a r i e t i e s  o f 
a g a v e .  Mu c h  l i k e  d i f fe r e n t  g r a p e  v a r i e t i e s  g i v e  d i f fe r e n t 
a r o m a s  a n d  f l a v o u r s  i n  w i n e ,  t h e  d i f fe r e n t  v a r i e t i e s  o f 
a g a v e  r e s u l t  i n  v e r y  d i f fe r e n t  t a s t i n g  m e z c a l s . 
A g a v e  v a r i e t i e s  v a r y  f r o m  s t a t e  t o  s t a t e  a n d  e a c h  w i l l 
h a v e  i t s  o w n  f l a v o u r  p r o f i l e .  T h i s  c a n  d e p e n d  o n  t h e 
t e r r a i n  a n d  c l i m a t e . 

A G A V E

T E Q U I L A  V S  M E Z C A L  

 
W H A T  I S  T H E  D I F F E R E N C E ?

 
A  l o t .
A l t h o u g h  t e c h n i c a l l y,  t e q u i l a  i s  a  t y p e  o f  m e z c a l 
( i n  t h e  s a m e  w a y  t h a t  C h a m p a g n e  i s  t o  w i n e ) , 
i t  i s  d i f fe r e n t  t o  a l l  o t h e r  m e z c a l s  a s  i t ’s  m a d e  f r o m 
a  s p e c i f i c  a g a v e  v a r i e t y  :   b l u e  a g a v e  a n d  m u s t  b e 
f r o m  t h e  s t a t e  o f  Ja l i s c o  ( o r  i n  s m a l l  a r e a s  o f  fo u r 
o t h e r  s t a t e s  n e a r b y )  b u t  c r u c i a l l y,  i t  i s  p r o c e s s e d 
a n d  m a d e  i n  a  v e r y  d i f fe r e n t  w a y  t o  m e z c a l .  

We  s e r v e  o u r  m e z c a l s  i n  t r a d i t i o n a l  c l a y  c o p i t a s .  T h e y  a r e  d e -
s i g n e d  t o  r e l e a s e  t h e  f l a v o u r s  a n d  a r o m a s  o f  t h e  d r i n k .

S O  S I P  I T  S L O W L Y  A N D  E N J O Y !

Me z c a l  i s  m a d e  a l l  o v e r  Me x i c o  b u t  o n l y  a  fe w  d e s i g n a t -
e d  p l a c e s  a r e  a l l o w e d  t o  a c t u a l l y  c a l l  i t  m e z c a l ,  i n  o t h e r 
a r e a s  i t  h a s  o t h e r  n a m e s  b u t  t h e  m o s t  c o m m o n  i s  j u s t 
‘ D e s t i l l a d o  d e  A g a v e’  -  a g a v e  d i s t i l l a t e . 
Me z c a l  i s  m a d e  in  8  s p e c i f i c  r e g i o n s  o f  Me x i c o :  Oa x -
a c a , D u r a n g o ,  G u a n a j u a t o ,  G u e r r e r o ,  S a n  Lu i s  Po t o s i , 
Ta m a u l i p a s ,  Z a c a t e c a s  a n d  M i c h o a c a n . 



M E Z C A L

T E P E Z T A T E

E L  J O G O R I O

vegetal ,  herbal ,  earthy  9

P I E R D E  A L M A S

complex,  p epp ery,  fruity    13

D E L  M A G U E Y  W I L D

bright,  candied,  c innamon         1 1 .5  

E S P A D I N

Q U I Q U I R I Q U I  J O V E N

b old,  smoky,  sweet     4 .5

P A P A D I A B L O  E S P A D I N

smo oth,  smoky,  wel l  rounded     7

G E M  &  B O L T  W I T H  D A M I A N A

bright,  herbaceous   7

D E L  M A G U E Y  E S P E C I A L

f loral ,  c i trus,  vanil la    1 1

T O B A L A

D E L  M A G U E Y

sweet,  fruity,  c innamon 12

P I E R D E  A L M A S

nutty,  f loral  12

L O S  S I E T E  M I S T E R I O S

elegant,  f loral  12.5

A l l  o u r  m e z c a l  i s  s e r v e d  i n  2 5 m l  s e r v i n g s



M E Z C A L

K A R W I N S K I I

E L  J O L G O R I O  M E D R E C U I X E

 vegetal ,  f loral   9 .5

L O S  S I E T E  M I S T E R I O S  B A R R I L

p owerful ,  spicy     10

D E L  M A G U E Y  M A D R E C U I X E

elegant,  tropical   10.5

P I E R D E  A L M A S  T O B A Z I C H E

complex,  wo o dy  12

A l l  o u r  m e z c a l  i s  s e r v e d  i n  2 5 m l  s e r v i n g s

O T H E R  A G A V E S  A N D  S I N G L E  V A R I E T I E S

D E R R U M B E S  M I C H O A C A N

oak smoke,  p epp er 6.5

D A N G E R O U S  D O N

coffee,  smoky,  cho colate  8

E S T A N C I A  R A I C I L L A

fresh,  smoky,  f loral  6 .5

L O S  S I E T E  M I S T E R I O S  D O B A - Y E J

f loral  9 

E L  J O L G O R I O  B A R R I L

balanced,  earthy,  smoky 10

D E L  M A G U E Y  W I L D  J A B A L I

wo o dy,  herbaceous 10

P A P A D I A B L O  E S P E C I A L

b old,  complex 11

D E L  M A G U E Y  S A N  P E D R O  T A V I C H E

complex 11 .5 

P I E R D E  A L M A S  B O T A N I C A  + 9

gin b otanicals  12

D E L  M A G U E Y  P E C H U G A

soft ,  spicy  18



T E Q U I L A

B L A N C O

O L M E C A

dry,  spicy,  c i trus  5

O C H O

earthy,  p epp er,  c i trus   7

O L M E C A  A L T O S  P L A T A

buttery,  p epp er   8

C A B R I T O

p owerful ,  sweet,  c i trus  8

C A L L E  2 3

medium, herbaceous 8.5

F O R T A L E Z A

smo oth,  c i trus  14

R E P O S A D O

C A B R I T O

oily,  smo oth,  spicy  7.5

T A P A T I O  T E Q U I L A

wo o dy,  vegetal ,  spice  8

O L M E C A  A L T O S

aromatic,  fruity,  sweet  8.5

C A L L E  2 3

l ight,  wo o dy,  sweet  9

A l l  o u r  t e q u i l a  i s  s e r v e d  i n  5 0 m l  s e r v i n g s



T E Q U I L A

A N E J O

C A L L E  2 3

ful l  b o died,  wo o dy,  vanil la  10

A R E T T E

smo oth,  aromatic,  sweet  11

C E N T I N E L A

complex,  f loral ,  spice  13

C A S A M I G O S

smo oth,  caramel,  vanil la  16

O T H E R  T E Q U I L A

P A T R O N  X O  C A F É  ( 2 5 m l )

coffee,  smo oth 6.5

T A P A T I O  1 1 0  P R O O F

f iery  10

O C H O  S I N G L E  B A R R E L

p owerful ,  spicy,  butter  16

A l l  o u r  t e q u i l a  i s  s e r v e d  i n  5 0 m l  s e r v i n g s



G I N  :  D R Y

 G & T  M a r t i n i

B E E F E A T E R  4 0 %  8 10

junip er,  orange,coriander Indian tonic,  

 grap efruit  any style

E D I N B U R G H  4 3 %  9 10

pine,  l icorice,  Indian tonic   dry,  Belsazar  Dry 

chamomile  f lower raspb erry,  mint   orange

 

T A N Q U E R A Y  T E N  4 7 %  10.5  11

Pine,  heather,  Mediterranean  dry,  Belsazar  Dry, 

milk  thist le  tonic,  grap efruit ,   grap efruit

 bayleaf   

F O R D S  4 5 %  10  11

citrus  p eel ,  coriander Indian tonic,  dry,  Regal  Rogue White, 

grap efruit ,  lemon,  grap efruit ,  lemon orange

 orange p eel  

T A Q U I N S  C O R N I S H  4 2 %  1 1  12

orange,  v iolet ,  l ime Indian tonic,  dry,  Belsazar  White, 

  l ime,  thyme thyme

W E S T  W I N D S  S A B R E  4 0 %  12  13

lemon myrtle,  l ime,  Indian tonic,  tomato,  wet,  Belsazar  Dry, 

watt le  seed di l l  f lower onion

K I  N O  B I  K Y O T O  4 5 . 7 %  15  15

cub eb p epp er,  yuzu,  Indian tonic,   dry,  Belsazar  Dry,

hinoki  wo o dchip pink p epp ercorn,  ginger

 apple



G I N  :  S W E E T E R 

 G & T  M a r t i n i

X O R I G U E R  3 8 %  9  10

lemon,  junip er,  Mediterranean tonic,  wet,  Li l let

pink grap efruit  basi l ,  black p epp ercorn lemon

H A Y M A N S  O L D  T O M  40%  9 10

orange,  coriander Indian tonic  wet,  Regal  Rogue

white  p epp er star  anise,  orange orange

A B E L F O R T H ’ S  B A T H T U B

G I N  4 2 . 4 %  10.5  10

orange,  cardamom Indian tonic,  dry,  Noil ly  Prat

cinnamon cinnamon,  orange,  orange

J I N D E A  4 0 %  11  12

darjeel ing,  ginger  Indian tonic,  dry,  Belsazar  White,

angel ica  ro ot  lemongrass,  mint  lemongrass

W I L L E M  B A R E N T Z  4 0 %  11 .5  12

jasmine,  a lmond,   Indian tonic  dry,  Belsazar  White

cassia  bark apple  orange

P O T H E C A R Y  4 5 %  16.5  18

t i l ia ,  lemon,  black mulb erry  Mediterranean tonic  dry,  Noil ly  Prat

 orange,  cranb erry   grap efruit

F O U R  P I L L A R S  B L O O D Y

S H I R A Z  4 0 %  14  16

shiraz  grap es  Mediterranean tonic,   dry,  Belsazar  Dry,

pine,  star  anise  orange orange



G I N  :  M I N E R A L 

 G & T  M a r t i n i

P LY M O U T H  4 1 . 2 %  9 .5  10

lemon,  junip er,  Indian tonic,  dry,  Li l let

angel ica  ro ot  l ime,  samphire

C H I L G R O V E  4 4 %  10.5  11

water  mint,  Mediterranean tonic  dry,  Co cchi  Americano

grains  of  paradise

H E N D R I C K S  4 1 . 4 %  11  1 1

cucumb er,  e lderf lower,  Indian tonic,  dry,  Regal  Rogue White

carroway seed cucumb er cucumb er

H E P P L E  4 5 %  11  12

t i l ia ,  lemon,  black mulb erry  Mediterranean tonic  dry,  Noil ly  Prat

b og myrtle  douglas  f ir,  lemon lemon

N A P U E  4 6 . 3 %  11 .5  13

rye,  meadowsweet  Indian tonic  dry,  Regal  Rogue White

birch,  sea  buckthorn cranb erry,  rosemary rosemary,  ol ive

S I L E N T  P O O L  4 3 %  12  13

kafir  l ime,  b ergamot,  Aromatic  tonic  dry,  Belsazar  Dry

l inden f lower orange,  blackb erry  orange,  l ime oi l

 angostura bitters

S I P S M I T H  V . J . O . P .  5 7. 7 %  13  14

junip er,  junip er,  junip er  Indian tonic  dirty,  Noil ly  Prat

 coriander,  fennel  ol ive



G I N  :  S A V O R Y 

 G & T  M a r t i n i

E L L C  B A T C H  # 2  4 7 %  1 1  12

sage,  thyme,  Mediterranean tonic  dry,  Belsazar  Dry

bay leaf  fennel  seed,  thyme pickled cucumb er

P I N K  P E P P E R  4 2 %  12.5  13

vanil la ,  tonka,  c innamon,  Indian tonic  dry,  Li l let

pink p epp ercorn lavender lemon

B O B B Y ’ S  S C H I E D A M  4 2 %  13  14

clove,  rose  hips  Indian tonic  wet,  Belsazar  Rose

lemongrass  orange,  c love orange

O X L E Y  4 7 %  13.5  14

nutmeg,  aniseed Indian tonic  b one dry,  Regal  Rogue

meadowsweet  sage,  l ime l ime

D E A T H ’ S  D O O R  4 7 %  14  15

junip er,  fennel  Indian tonic  dry,  Belsazar  Rose

coriander p ear,  p omegranate  orange blossom water

V A N  W E E S  M I R A K E L

G E N E V E R  3 8 %  14  16

lemon,  emmerwheat  Indian tonic  wet,  Co cchi  Americano

 grap e onion

E L L C  B A R R E L  A G E D  5 2 %  15  16

French oak Indian tonic  wet,  Co cchi  Americano

 cho colate   cho colate



T E M P E R  C O C K T A I L S

T E M P E R  C O C K T A I L S

I R N  B R U  S P R I T Z  10

tequila,  irn bru,  prosseco 

P E A C H  S P R I T Z  12

regal  l ively  white,  creme de p eche,  

chivas  regal ,  proseco

S W E E T  A N D  S P I C E D  S P R I T Z  12.5

balsazar  rose,  chi l l i  g in, 

dol in  chamb erzyette,  prosecco

M E Z C A L  N E G R O N I  10 

mezcal ,  antica  formula,  campari

B I T T E R  N E G R O N I  12

antica  formula,  tr iple  sec,  angostura bitter

T U R M E R I C  N E G R O N I  10

turmeric  gin,  campari ,  co cchi  americano rosa

P I N E A P P L E  N E G R O N I  10

tequila,  manchino amarao,  pineapple  campari

C H E A P S I D E  D A T E  12

rose  water  gin,  campari ,  pink grap efruit  juice, lemon

O N  T H E  N O S E  10

gin,  blackb erry,  fennel  and black p epp er syrup,  

mezcal ,  lemon

S A G E  A D V I C E  10

pisco,  mezcal ,  chartreuse,  sage,  pinneaple,  l ime

M R  F A U L T Y  10

white  rum, basi l ,  r ice  wine vinegar,  l ime 



T E M P E R  M A R Y  10

vo dka,  worcestershire  sauce,  mustard, 

horseradish,  tabasco,  salt ,  p epp er,  MSG,  lemon

F I F T Y  S H A D E S  O F  E A R L  G R E Y  10

thyme infused tequila,  p omegranate,  

earl  grey  tea,  p ort ,  l ime

S E X  &  V I O L E T S  10

vo dka,  b eetro ot,  v iolet ,  lemon

B A N D A N A S  10

dark rum, turmeric,  chartreuse,  co conut  cream, l ime

E L  G R A N  H U M O  10

pineapple  & habanero mezcal ,  white  rum, 

kamm & sons,  l ime

S T R A W B E R Y  S O U R  10

regal  rouge b old red,  dol in chamb eryzette,  

lemon,  egg white

S H R U B E R R Y  M A Z E  10

tequila,  ap erol ,  mezcal ,  pineapple,  l ime

G O O D N I G H T  N E W  Y O R K  12

wild  turkey rye,  bitters,  mezcal  on the s ide

M O M A ’ S  M A R G A R I T A  12

temp er’s  smoky twist  on a  tommy ’s 



B E E R  &  C I D E R

Temp er lager  4.7% 4.00

Kap ow!  pale  ale  4.5% 4.50

Redchurch Shoreditch blonde 4.5% 330m 5.95

Redchurch Bethnal  pale  ale  4.6% 330ml 5.95

Redchurch Hoxton Stout  6% 330ml 5.95

Tsingtao 4.7% 330ml 4.75

Cornish Orchards  cider  5% 330ml 5.50

Tempus Mo onshiner  5% 375ml 18.00

Borgo ReAle  6.4% 330ml 19.00

Urban Farmhouse Saison 4.1% 750ml 25.00

O T H E R  D R I N K S

S O F T  D R I N K S

temp er shandy 0% 4.50

Earl  Grey & raspb erry  co oler.  4.50

apple  & grap efruit  spritz  4.50

Ital ian cream so da 4.50

Barr ’s  Irn Bru 2.80

Fever  Tree cola  2.80

C H A R I T Y  W A T E R

we use  f i l tered st i l l  or  sparkl ing water  at  £1  p er  guest  with half 

of  a l l  pro ceeds  going to  the one foundation charity.

M I X E R S

F E V E R - T R E E

Indian tonic,  Mediterranean tonic,  natural ly  l ight  tonic, 

aromatic  tonic,  spring so da,  lemonade,  ginger  ale,  g inger  b eer  2.5

J U I C E

apple,  cranb erry,  orange,  pineapple,  pink grap efruit ,  tomato 2.8  solo  /

 (2 .2  mixer)



5 0 m l  s e r v e

V O D K A

Wyb orowa 40% 5.30

Black Cow Milk  40% 7.50

Crystal  Head 40% 11

R U M

Havan Club 3yrs  40%  5

Havan Club Anejo  40%  5 .50

Wray & Nephew Over  Pro of  63% 8.5 

J A P A N E S E  W H I S K E Y

Nika Al l  Malt  40%  12

The Yamazaki  43%  15

Hibiki  Japanese Harmony 48% 17

A M E R I C A N  W H I S K E Y

Four Roses  Yel low Lab el  40%  5 .30

Wild Turkey 40.5%   12

Michter ’s  US N1  Small  Batch Rye 42% 12.50

S C O T C H  W H I S K Y

Whyte & Mackay 40%   6

Pigs  Nose 40%    6 .5

Springbank 10yrs  46%   13

Bruichladdich,  The Classic  Laddie  50% 13

Cragganmore 40%   14

Bruichladdich,  Port  Charlotte  50%  15

Glenfarclas  15yrs  46%   17

Oban 14yrs  43%    17

O T H E R  S P I R I T S



G I N

25ml house G&T 4.5

B E E R

Tsingtao 4

P R O S E C C O

125ml 4

b ott le  23

H O U S E  W H I T E  &  R E D

125ml 3.5

175ml 5

500ml 14

b ott le  20

G I N  O ’ C L O C K  A T  T E M P E R  C I T Y

3 p m  -  7 : 3 0 p m



P R I V A T E  H I R E

S O H O

Restaurant:  187

Private  Lounge:  42  (standing)

Dining Bar:  37  (dining)

Vib e:  c lassic  soho basement,  big  on theatre  & fun

Fo o d & drinks:  tacos,  tostadas,  big  cuts  of  meat,  mezcal ,  co cktai ls ,  wine,b eer

Music:  90’s  hip-hop,  80’s  c lassics ,  e lectro

Besp oke options:  butchery  & co cktai l  masterclasses

s o h o r e s e r v a t i o n s @ t e m p e r r e s t a u r a n t . c o m

C I T Y

Restaurant:  200/300

Private  Lounge:60 (dining/standing)

Dining Bar:  34 (dining)

Outside:   30/40 (seated/standing)

Vib e:  grand industrial  dining ro om with mezzanine & intimate  b o oths

Fo o d & drinks:  tacos,  p oke,  big  cuts  of  meat,  g in,  co cktai ls ,  wine,  b eer

Music:  80’s  c lassics ,  p ower bal lads,  90’s  hip hop

Besp oke options:  butchery,  gin & co cktai l  masterclasses

c i t y r e s e r v a t i o n s @ t e m p e r r e s t a u r a n t . c o m

C O V E N T  G A R D E N

Restaurant:  100

Private  Lounge:  40 (dining/standing)

Dining Bar:  30 (dining)

Outside:  25

Vib e:  op en wo o d oven kitchen,  big  on theatre  & fun

Fo o d & drinks:  tacos,  wo o d f ired meat  & f ish,  charcuterie,  vermouth,  wines

Music:  Old scho ol  hip-hip,  funk,  soul  and Ital ian classics

Besp oke options:  butchery   masterclasses  & vermouth tast ings

c g r e s e r v a t i o n s @ t e m p e r r e s t a u r a n t . c o m




