@ temperrestaurant
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"SNACKS

‘Guacamole
with tortilla chips
Pork Belly Bites
: grﬁO'ked, sweet and sour
~ Aged Beef Nachos
topped with mature cheddar,
pickled onions and tajin
Beef-fat Cornbread
vwitﬁ go_chuj'ah'g' butter
Beef Empanadas
“with chimichurri
Burrata
-served wjth:sourdough,
green sauge & pickled éhz’llies

SMOKED & GRILLED

'ON THE
FLATBREAD

Beef Brisket Carnitas
topped with mixed herbs and tajin

Pork Rib, Sweet & Sour"

sweet and sour sauce, mixed herbs
and tajin-

Lamb Carnitas

kimchi onion and pickled-chi‘llies‘-
Chicken Carnitas

heney and sriracha sauce
Sweet Potato Salsa Macha
salsa. macha, crunchy peanuts.

- Prawn & Monkfish skewer
- aji=amarille, lime and corriander

‘8.5 " Goat’s Cheese 10 ;
9 " Cheeseburger o § =13
4 Cochinita Pibil S e
| Tuha Tostada ‘ . 14 ' ¥
8t ‘Burnt Ends - - > 13
14
10 : % Soft-shell Crab E
A Prawn . | 14
18 - : i .
. g - Beef fat . . 9.

{“'MM-STEAKSQ

'fSIDES

Seasonal Greens

_ 8.5
wzth chilli-oil.

5 Gochu]ang Mushroom 8.5
. topped-with spring onion-
*  temper Chips '8.5.
" “triple cooked, temper

burger sauce, sriracha

| .Gravy Mash . 7.5 .
with ctispy shallots .
‘Hispi Cabbage - 8.5

with beef-fat béarnaise ’

. Beef-fat Potatoes -~ 9

" with garlic raclette

4

i

-bur i_OO% British beef is b'utlchered in—house and dry-aged
for 28days to deliver bold flavours and big cuts..Steak as
16,5 it’s meant to be. When it’s gone, it’s gone! '
17 ON THE BONE - MINIMUM 500G
‘Rib-eye ~ £13.5 PER 100g
16. " . _Por;ter‘house £13.5 PER 100g
45 'OFF THE BONE
~ Fillet (2508) 42 / (300g) 49
14 C LA e Si-r}oin (35dg) 43 / (400g) 4.8
.. .+ ' Picanha ‘(250g) 31 '/ (300g) 36
E e S e _ Allprlced at £375 ol .
House Salad PR B S B ) . S
. mix leaves_sugar, snaps . P Bee_f'fat Beal‘nalse
'mang.etfom’ greelrpea Bourbon Peppercorn.
mimosa dressing " '
' T g ' " Fermented Chilli
‘Bone Marrow - s 10h L | :
with Chzmzchurrl 2L ‘Green Sauce ey
Truffle Chlps oy sl 9 ‘'Chipotle Sour Cream
parmesan cheese truffle ozl b, "Korean Barbecue 5 s N
Fries o e ) m R s  Chimichurri '
llghtly salted . : o 8 N i ' o :
Heritage Torriato'Sal,a(_i AT
smoked labneh, , '
Yovage; plckled chzllzes i

A discretionary 15% serdice char'ge will be add'ed to your bill. Please inform a member of the temper téam about any ailergies,food intolera'n'ces, or dieta?y requirements.



temper: THE FIRE OF THE UNEXPECTED

temper isn’t just a restaurant—it’s an experience. Bold, unapologetic, and bursting with

unfiltered energy, it’s a place where primal flavours meet modern creativity. From the

sizzling theatrics of open-fire cooking to the unorthodox, edgy ambiance, everything at
temper is

designed to ignite the senses and celebrate the joy of food.

With a raw, elemental approach, temper embraces the art of open-flame cooking in its
most exciting form. It’s a space where everyone can immerse themselves in a dynamic,

unforgettable culinary journe)y.

Always evolving, always unexpected— temper is
the fire that fuels extraordinary dining.

OUR CUTS

temper is a whole beast butchery concept, and all our meat has come from one single farmer, Charles
Ashbridge in North Yorkshire, since 2016. Before that meat reaches you, it’s dry-aged and butchered in-
house, then finally cooked over fire.
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Sirloin on the
Bone

Porterhouse

Ribeye on the
Bone

Picana
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DESSERTS
CHOCOLATE MOUSSE 10

with honeycomb & maraschino cherries

DEEP DISH BRIGADEIRO COOKIE 10

with Fior di latte ice cream

PEANUT-CHOCOLATE TART 8

with Fior di latte ice cream

ICE CREAM & SORBETS
one scoop 3
three scoops 6

BOOZY SERVES
MILK ICE CREAM, MYST COFFEE 5
LIME SORBET, MYST SALTED CARAMEL 5

AFTER DINNER DRINKS
LE'MON CHERI 13

Buffalo bourbon, lemon curd,

lime,cherry

TEMPER SNOG 13

Amares Verde Mezcal, espresso & Myst coffee
tequila

FORTIFIED 100ML / 750ML

CROFT, LBV PORT, 2016,
DOURO, PORTUGAL 7/ 54

Please ensure you inform your server of any allergies you may have. all allergens are present
in our kitchens so we cannot guarantee the absence of trace elements in any of our dishes. An
optional 15% service charge will be added to the bill, which is split between our team
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WINE & DRINKS

CITY



COCKTAILS

CLASSICS

Mojito

Havana 3yo, lime, mint, sugar, soda
Old Fashioned

Buffalo trace, angostura bitters, sugart
Amaretto sour

Lazzaroni amaretto, lime, sugar, egg white, Angostura bitters
Paloma

Teremana blanco, pink grapefruit soda, lime, agave,tajin salt
Pina Colada

Havana 3yo,pineapple juice, coconut cream, lime

TEMPER HOUSE

Mezcal negroni

Amares Verde Momento Mezcal, Antica Formula, Campari, grapefruit bitters
Pepino Picante

Amares Verde Momento Mezcal, apple juice, agave, lime,

Amargo Spritz

Aperol, Beefeater, lychee juice, Granada-Vallet amargo, strawberry, lime
Temper Mary

Absolut,Worcestershire sauce, mustard, horseradish, Tabasco

Sueno De Pina

Absolut, Aperol, lime, passion fruit, pineapple juice

Light & Smoky

Amares Verde Momento Mezcal, lime, agave syrup, ginger beer

Oaxaca Old Fashioned

Teremana Reposado, Amores Verde Momento, agave syrup, orange bitters
Love Island

AXIA mastiha, bubblegum syrup, strawberry syrup, lime juice

12.5

13

12.5

13

11.5

13.5

15
13

12

12.5

14

13.5

13



TEMPERITAS

Momma’s Margarita

Teremana blanco, lime, agave syrup, temper’s smoked black salt
Lychilli Margarita

Teremana blanco, lime, agave, temper smoked black salt

Pina Margarita

Hacien Blanco pineapple, agave, lime, smoked lime salt

Salty Caramel Margarita

Myst salty caramel, lime, agave syrup, salt

Old Tom

Teremana anejo, agave, orange liqueur, lime, temper smoked lime salt

MOOD ENHANCEMENT DRINKS 0%

Spiced pineapple margarita

Smiling Wolf agave, Crossing Blazing Pineapple, Lime juice, sugar syrup
Aperitivo Spritz

Smiling Wolf aperitivo, Crossing Fresh Citrus, lemonade, soda water
Virgin paloma

Smiling Wolf agave, pink grapefruit syrup, lime juice, sugar syrup

SWEET TREATS

Le’mon Cheri

Buffalo Trace, lemon curd, lime

Temper Snog

Amares Verde Momento mezcal, espresso,Myst coffee tequila
Temper Espresso Martini

Absolut, espresso, Caffé Borghetti

13

12.5

15

12

15

10

10
10

13
13
14



WINE

WHITE
Grillo Allegri 2025  Puglia, Italy
peach, lemon, minerality

Chenin Blanc Boatman’s Drift 2025 Western Cape, South Africa

mango, guava, peach

Pinot Grigio Ca’ Luca 2025 Veneto, Italy

pear, melon, apple

Vinho Verde Loureiro AB Valley 2023 Minho, Portugal

honeysuckle, acacia, apple

Albarifio Pazo Mirasoles Parra Jiménez 2025 La Mancha, Spain

apple, lemon, melon

Sauvignon Blanc Havelock 2025 Marlborough, New Zealand
pineapple, lime, gooseberry

Picpoul de Pinet Domaine A. Morin 2024 Languedoc, France
apple, citrus, minerality

Rioja Blanco La Pera Hacienda el Ternero 2024  Rioja, Spain
tropical, peach, blood orange

Gavi di Gavi Masseria dei Carmelitani 2024  Piedmont, Italy
stone fruit, orange, pear

Riesling Kabinett Hoffmann 2024 Mosel, Germany

Mirabelle plum, grapefruit, lime

Sancerre Calcaire André Neveu 2024 Loire Valley, France
gooseberry, minerality, lime

Macon-Fuissé Domaine Auvigue 2022 Burgundy, France
apricot, apple, minerality

Chardonnay Chalk Hill 2023 Sonoma Coast, USA

baked bread, pear, hazelnut

Sauvignon Blanc Cloudy Bay 2024 Marlborough, New Zealand
lime, peach, guava

Chablis 1er Cru Mont de Milieu Gautheron 2023  Burgundy, France

peach, apricot, floral
Meursault Domaine Jean Pascal 2023 Burgundy, France
stone fruit, toast, minerality

Chassagne-Montrachet 1er Cru En Virondot Domaine Marc Morey 2023
orange zest, stone fruit, sour lemon Burgundy, France

175 / BTL

9/35

9.5/37

9.75/38
11.25/ 44
12/48
12.75/49
14 /56
64

65

70

75

80

95
125
150

240

280

All wines by the glass are available in 125ml glasses on request. Wines by the glass have an ABV
between 11-15%. Vintages correct at time of printing. Should a wine or vintage become unavailable,

we will offer the next with confidence.



RED 175 / BTL

Sangiovese Allegri 2025 Puglia, Italy

jammy, plum, raspberry

Shiraz The Impressionist 2024 South Eastern Australia
blackcurrant, pepper, blackberry

Tempranillo Rioja Tunante 2025 Rioja, Spain

raspberry, plum, liquorice

Merlot La Vigneau 2025 Languedoc, france
berry, minerality, herb

Gamay Classiques Modestine Ardéchois 2024 Ardéche, France
cherry, blueberry, violets

Primitivo Doppio Passo 2024 Puglia, Italy

blackberry, chocolate, cherry

Malbec Altosur 2025 Mendoza, Argentina
blueberry, spice, blackberry

Pinot Noir Long Barn 2024 California, USA
bramble fruit, cherry, sweet spice

Cabernet Merlot The Mill Vergelegen 2022  Stellenbosch, South Africa
cranberry, mint, cassis

Rosso di Montepulciano Crociani 2024 Tuscany, Italy

cherry, red berry, oak

Rioja Reserva Bodegas Tarén 2017 Rioja, Spain

red fruit, cinnamon, toast

Barrel Fermented Malbec Saurus 2022 Patagonia, Argentina

cassis, vanilla, chocolate

Chateau Louvie St-Emilion Grand Cru 2023 Bordeaux, France
berry, plum, vanilla

Barolo di Barolo Essenze Vite Colte 2019  Piedmont, Italy
cherry, liquorice, blackberry

By Clinet Pomerol 2020 Bordeaux, France
prune, damson, truffle

Brunello di Montalcino Donatella Colombini 2019  Tuscany, Italy
orange peel, minerality, leather

Ségla Margaux 2016 Bordeaux, France
sweet cherry, redcurrant, minerality

Gevrey-Chambertin Domaine Lucien Boillot 2022  Burgundy, France
cherry, redcurrant, earthy

9/35

9.75/ 38

10.75/ 42

11.25/ 44

12/ 46

13/50

14 /56

58
60
68
75
85

90

150
180

200
210
250

All wines by the glass are available in 125ml glasses on request. Wines by the glass have an ABV
between 11-15%. Vintages correct at time of printing. Should a wine or vintage become unavailable,

we will offer the next with confidence.



ROSE

Pinot Grigio Ramato Il Barco 2024
red fruit, peach, rose petal

Carignan Rosé La Loupe 2024
strawberry, mint, floral

Chateau de Fonscolombe 2024
raspberry, blossom, stone fruit

Minuty ‘M’ Rosé 2024

Immediate, open bouquet, light and lively

mouth

SPARKLING

Prosecco Portenova NV

honey, floral, apple

Sharpham Classic Cuvée 2021

baked apple, raisin, caramel

Lombard Extra Brut NV

citrus, vanilla, brioche

Veuve Clicquot Yellow Label Brut NV

apple, pear, vanilla

DESSERT & PORT

Pacherenc du Vic-Bilh Les Hautains 2021  Gascogne, france
pineapple, candied fruit, pear
Croft Late Bottled Vintage Port 2018

jam, prune, berry

Veneto, Italy
Languedoc, France
Provence, France

Provence, France

Veneto, Italy

Devon, England

Champagne, France

Champagne, France

Douro Valley, Portugal

175 / BTL
11.25/ 43

37
64

73

125 / BTL
9/53.5

68

13.5/78

113

100 / BTL

9.5/ 35 37.5cl

7/54

All wines by the glass are available in 125ml glasses on request. Wines by the glass have an
ABV between 11-15%. Vintages correct at time of printing. Should a wine or vintage become

unavailable, we will offer the next with confidence.



BEER & CIDER

BOTTLES 330ml
Madri 4.6%

Monte Carlo 4.8%

Le Gra 4.5%

Corona 4.5%
Meantime Pale ale 4.3%
Madri Alcohol free 0%
Aspall Cider 5.5%
Rekorderling 500ml 4%

Strawberry&lime

DRAUGHT
Madri 4,6%
Monte Carlo 4,8%
Alpacalypse 4,3%

SOFT DRINKS
Coca-Cola
Diet Coke

Fever-tree

IndianTonic /Ginger Beer / Ginger Ale /
Lemonade / Spring Soda / Grapefruit
Soda

7.5
6.5
6.5
6.5

8.5

7.8
8.1
7.6

3.5
3.5
3.5



SPIRITS som

GIN

Beefeater London Dry, UK 40%
Beefeater Pink Gin, UK 37.5%
Renagade Gin, UK 42%
Hepple, UK 45%

Monkey 47, Germany 47%
Hendrick’s, Scotland 41.4%
Elephant Sloe , Germany 35%

VODKA

Absolut, Sweden 40%
Chase, UK 40%

Grey Goose, France 40%

Crystal Head, Canada 40%

LIQUEURS
Aperol 11%

Campari 25%

Lazzaroni Amaretto 24%
Jagermeister 35%
Chambord 16.5%
Limoncello Di Capri 30%
AXIA extra dry mastiha 40%

10
8.5
13

12

10
11
12

N 39 o0 o0 o o

11

WHISK(E)Y

Buffalo Trace, Kentucky 40%
Chivas Regal, Scotland 12YRS 40%
Jameson Black Barrel, Ireland 40%
Abasolo, Jilopetec Mexico 40%
Four Roses, Kentucky 45%

Eagle Rare 10YRS, Kentucky 45%
Rittenhouse, Kentucky 50%

Oban 10 YRS, Scotland 43%

JAPANESE WHISKEY
Nikka Days 40%

Hibiki 43%

Yamazaki 43%

RUM
Havana 3yo, Cuba 40%
Havana Club Anejo, Cuba

Cut Spiced Rum, UK

BRANDY & COGNAC
Hennessy VS 40%

Spirits are served in 50ml measures however, 25ml measures are available on request.

11
10
10
11
12
19

15
19
19

11



TEQUILA VS MEZCAL

ORIGIN

Both come from Mexico, but Tequila is produced primarily in the
state of Jalisco, while Mezcal is made in several regions, with
Oaxaca being the most prominent.

AGAVE TYPE

Tequila must be made exclusively from Blue Weber Agave (Agave
tequilana), whereas Mezcal can be produced from over 30 different
types of agave, including Espadin, Tobalda, and Madrecuixe.

PRODUCTION

Mezcal is traditionally cooked in underground earthen pits lined
with rocks and wood, which imparts its distinctive smoky flavour.
Tequila, by contrast, is typically produced using steam ovens
(hornos) or autoclaves.

FLAVOUR

Tequila is generally smoother and cleaner in flavour, often with
herbal or citrus notes. Mezcal tends to be more earthy, complex, and
smoky, reflecting its artisanal production methods.

LABELLING

Technically, all Tequila is a type of Mezcal, as Mezcal refers broadly
to spirits made from agave. However, in commercial terms, Tequila
and Mezcal are categorised and labelled separately, each with its
own production regulations.



TEQUILA so0m

BLANCO

Teremana ‘ ' 10.5
black pepper, vanilla, citrus,

ArteNOM 1579 14
buttery, herbal, pepper

Fortaleza

vegetal,butter, pepper 15
Hacien Blanco

pepper, herb, citrus 15
OTHER

Myst Coffee 10
Myst Salted Caramel 10
Hacien Pineapple 15

REPOSADO

Olmeca Altos
aromatic, fruity, sweet
Vivir

vanilla, caramel, butter
Teremana

salted vanilla, allspice
ArteNOM 1414
salted vanilla, allspice

ANEJO

Teremana

oak, vanilla, warm spices
Casamigos
smooth,caramel, vanilla
Hacien Anejo Cristalino
honey, toffee, pink peppercorn

MEZCAL & AGAVE 25mL

Amares Espadin Joven Mezcal 5.5
citrus, cherry blossom, cinnamon

The Lost Explorer Espadin 8.5
Mezcal

red apple, ripe fruits, agave

Amares Verde Momento Mezcal 9
candied nuts, dried fruits, sweet

Amares Cupreata Mezcal 7.5
cacao, spice, herbaceous
Del Maguey Tobala Mezcal 12

tropical fruits, cinnamon

The Lost Explorer Tobala Mezcal
vanilla, cacao, umani

Ilegal Anejo Mezcal

aged, fruity, sweet

The Lost Explorer Salmiana Mezcal
green chilli, grapefruit, fresh agave

10

11.5

12.5

16

15

16

20

14.5

9.5

18



SOMETHING TO

CELEBRATE?

We offer party packages for large
groups or you can even hire the
semi-private room.

Ask the team for info or visit
temperrestaurant.com




PRIVATE HIRE

SOHO

Restaurant: 190

Private Dining: 20

Dining Counter: 37 (dining)

Vibe: classic soho basement, big on theatre & funfood & drinks: tacos, steaks,

mezcal, cocktails, wine, beer
sohoreservations@temperrestaurant.com

CITY

Restaurant: 240

Private Mezzanine: ¢ (dining/standing)

Dining Counter: 34 (dining)

Outside: 30740 (seated/standing)

Vibe: grandindustrial dining room with mezzanine & intimate booths
Food & drinks: tacos, big cuts of meat, mezcal, cocktails, wine, beer

cityreservations@temperrestaurant.com

COVENT GARDEN

Restaurant: 740

Private Den: 60 (dining/standing)

Dining Counter: 30 (dining)

Terrace: 25

Vibe: openwoodoven kitchen, big on theatre & fun
Food & drinks: tacos, wood fired meats, mezcal, wines

cgreservations@temperrestauran t.com



FEAST MENU

COCKTAIL
MARGARITA

TACOS
CHEESEBURGER
with burger sauce, smoked raclette & green chilli

BURNT ENDS
with beef-fat mavo & pickled onion
COCHINITA PIBIL
smoked pork shoulder & crunchy cabbage

MAINS
SMOKED RARE BREED BRISKET
with pickled red onions

BEEF RUMP STEAK
with heritage tomato salsa

WOOD-ROASTED FISH
with gochujang butter & fennel-mint salad

SIDES
BEEF-FAT POTATOES, GARLIC RACLETTE
HOUSE SALAD
FLAT BREAD

DESSERT

PEANUT & CHOCOLATE TART
with fior di latte ice cream

lemper



CLASSICS

Mojito

Havana 3yo, lime, mint, sugar, soda
0ld Fashioned

Buffalo trace, angostura bitters, sugar
Amaretto sour

Lazzaroni amaretto, lime, sugar, egg
white, Angostura bitters

Paloma

Teremana blanco, pink grapefruit soda,
lime, agave,tajin salt

Pina Colada

Havana 3yo,pineapple juice, coconut
cream, lime

TEMPER HOUSE

Mezcal Negroni

Amaras Verde Momento Mezcal, Antica
Formula, Campari, grapefruit bitters
Pepino Picante

Amaras Verde Momento Mezcal, apple
Juice, agave, lime,

Amargo Spritz

Aperol, Beefeater, lychee juice, Granada-
Vallet amargo, strawberry, lime
Temper Mary

Absolut vodka, Worcestershire sauce,
mustard, horseradish, Tabasco
Suefo De Pina

Absolut, Aperol, lime, passion fruit,
pineapple juice

Light & Smoky

Amares Verde Momento Mezcal, lime,
agave syrup, ginger beer

Oaxaca Old Fashioned
Teremana Reposado, Amores Verde
Momento, agave syrup, orange bitters

11.5

13

12.5

13.5

11.5

13.5

15

13

11

11

14

13.5

TEMPERITAS

Momma'’s Margarita 13
Teremana blanco, lime, agave syrup,
temper’s smoked black salt

Lychilli Margarita 12
Teremana blanco, lime, sugar syrup,
tabasco,dehydrated lime & chilli

Pina Margarita 15
Hacien Blanco pineapple, agave, lime,
smoked lime salt

Salty Caramel Margarita 14
Myst salty caramel, lime, agave syrup,
temper’s smoked black salt

Old Tom 15
Teremana anejo, agave, orange liqueur,
lime, temper smoked lime salt

SWEET TREATS

Le’mon Cheri 13
Buffalo Trace bourbon, lemon curd,

lime, maraschino cherry

Temper Snog 13
Amares Verde Momento mezcal,
espresso, Myst coffee tequila

Temper Espresso Martini 14
Absolut vodka, espresso, Caffe
Borghetti



FANCY FEAST MENU

COCKTAIL X/

MARGARITA

TACOS
SMOKED LAMB
with chipotle and green sauce

CHEESEBURGER
with burger sauce, smoked raclette & green

chilli
BURNT ENDS
with beef-fat mayo & pickled onions
COCHINITA PIBIL
smoked pork shoulder & crunchy cabbage

MAINS

SMOKED RARE BREED BRISKET
with pickled red onions

WHOLE SMOKED LAMB SHOULDER
with chimichurri
BEEF RUMP STEAK
with heritage tomato salsa

WOOD-ROASTED FISH
with gochujang butter & fennel-mint salad

SIDES
GRILLED HISPI CABBAGE
with beef-fat béarnaise, corn
BEEF-FAT POTATOES, GARLIC RACLETTE
HOUSE SALAD
FLATBREAD

DESSERT
PEANUT & CHOCOLATE
TART

with fior di latte ice cream

Please ensure you inform your server of any allergies you may have - all allergens 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 will be added to the bill, which is split between our team



CLASSICS

Mojito

Havana 3yo, lime, mint, sugar, soda
0ld Fashioned

Buffalo trace, angostura bitters, sugar
Amaretto sour

Lazzaroni amaretto, lime, sugar, egg
white, Angostura bitters

Paloma

Teremana blanco, pink grapefruit soda,
lime, agave,tajin salt

Pina Colada

Havana 3yo,pineapple juice, coconut
cream, lime

TEMPER HOUSE

Mezcal Negroni

Amaras Verde Momento Mezcal, Antica
Formula, Campari, grapefruit bitters
Pepino Picante

Amaras Verde Momento Mezcal, apple
Juice, agave, lime,

Amargo Spritz

Aperol, Beefeater, lychee juice, Granada-
Vallet amargo, strawberry, lime
Temper Mary

Absolut vodka,Worcestershire sauce,
mustard, horseradish, Tabasco
Suefo De Pina

Absolut, Aperol, lime, passion fruit,
pineapple juice

Light & Smoky

Amares Verde Momento Mezcal, lime,
agave syrup, ginger beer

Oaxaca Old Fashioned
Teremana Reposado, Amores Verde
Momento, agave syrup, orange bitters

11.5

13

12.5

13.5

11.5

13.5

15

13

11

11

14

13.5

TEMPERITAS

Momma'’s Margarita 13
Teremana blanco, lime, agave syrup,
temper’s smoked black salt

Lychilli Margarita 12
Teremana blanco, lime, sugar syrup,
tabasco,dehydrated lime & chilli

Pina Margarita 15
Hacien Blanco pineapple, agave, lime,
smoked lime salt

Salty Caramel Margarita 14
Myst salty caramel, lime, agave syrup,
temper’s smoked black salt

Old Tom 15
Teremana anejo, agave, orange liqueur,
lime, temper smoked lime salt

SWEET TREATS

Le’mon Cheri 13
Buffalo Trace bourbon, lemon curd,

lime, maraschino cherry

Temper Snog 13
Amares Verde Momento mezcal,
espresso, Myst coffee tequila

Temper Espresso Martini 14
Absolut vodka, espresso, Caffe
Borghetti



