
 

 
 

 
 

1800 TEQUILA DINNER 
 

TEQUILA TASTING WITH RHYS LOVE 
Learn the history of 1800 Tequila and taste 1800 Silver,  

Reposado and Ánejo Tequila 
 

 
 

CHIPOTLE CHICKEN CHOWDER 

Creamy chicken chowder infused with smoky chipotle peppers 

 

Cucumber & Elderflower Margarita 
Freshly muddled cucumber with 1800 Silver Tequila, lime juice and 

cointreau, with a hint of elderflower  
 

 
 

MEXICAN SEAFOOD COCKTAIL 

A fresh seafood medley topped with a spicy lime mayonnaise. Served 

with breaded avocado and Mexican poke sauce 
 

La Pacifica 
Hand-muddled avocados and kiwi fruits combined with apple juice and 

1800 Silver Tequila 
 

 
 

ACHIOTE DUCK 

Grilled duck breast served with an achiote wine sauce, double baked 

potato and roasted vegetables   

 

OR 

 

ANCHO FILLET 

The finest 225g British fillet aged for 21 days, served with ancho chilli 

pepper jus, double baked potato and roasted vegetables  

 

Tamarind & Coriander Margarita 
1800 Reposado Tequila shaken with fresh lime juice, coriander leaves 

and tamarind 
 

 
 

CHOCOLATE TAMALE 

Rich chocolate cake wrapped and steamed in a corn husk. Served with 

fresh strawberries 

 

El Jinete 
1800 Ánejo Tequila combined with dark crème de cacao, agave syrup and 

topped with nutmeg cream  
 

 
 

All dishes may contain traces of nuts. All prices include VAT.  

A discretionary 12.5% gratuity will be added to your bill. 100% of the gratuity goes to staff. 


