
CAIPIRINHAS

CLASSIC MOJITO 9.45
The Cuban classic! Bacardí Carta Blanca 
rum, sugar syrup, lime juice, soda and 
mint leaves

PASSION FRUIT MOJITO 9.95
Bacardí Carta Blanca rum, sugar syrup, 
lime juice, passion fruit purée, soda and 
mint leaves

STRAWBERRY MOJITO 9.95
Bacardí Carta Blanca rum, sugar syrup, 
lime juice, strawberry purée, soda and 
mint leaves

RASPBERRY MOJITO 10.45
Bacardí Carta Blanca rum, sugar syrup, 
lime juice, raspberry purée, soda and 
mint leaves

WATERMELON & PROSECCO MOJITO 10.95
Bacardí Carta Blanca rum, sugar syrup, 
lime juice, watermelon syrup, soda and 
mint leaves, topped with Prosecco

LYCHEE MOJITO 9.95 
Bacardí Carta Blanca rum, sugar syrup, 
lime juice, lychee juice, soda and mint 
leaves

UPGRADE TO 
 BACARDÍ CARTA NEGRA  

FOR 1

UPGRADE TO
VELHO BARREIRO SILVER FOR 50P
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Imagine yourself in Rio’s Copacabana beach 
resort: muddled lime and sugar syrup with a 
large pour of Abelha Silver organic cachaça

CHOOSE FROM:
STRAWBERRY • RASPBERRY • PASSION FRUIT

10.95 each

cocktails
STRAWBERRY DAIQUIRI 10.45
Bacardí Carta Blanca rum, strawberry purée, 
lime juice and sugar syrup

MARGARITA 9.95
Olmeca Silver tequila with triple sec,  
sugar syrup and lime juice

5-STAR TEA 10.45
Bacardí Carta Blanca rum, Havana Club 
Especial rum, Captain Morgan Dark rum, 
Captain Morgan Spiced rum, Wray & Nephew 
Overproof rum, lemon juice, sugar syrup and 
Coca-Cola Zero Sugar

PIÑA COLADA 9.95
Bacardí Carta Blanca rum, Malibu Coconut 
rum, coconut syrup, lime juice and  
pineapple juice
Upgrade to Koko Kanu and  
Bacardí Carta Negra for 1

CUBA LIBRE 8.95

Bacardí Carta Blanca rum, lime wedges and 
Coca-Cola Zero Sugar
Upgrade to RedLeg Spiced rum for 50p

CARIBBEAN PORNSTAR 10.95
A Pornstar shaken up with Bacardí Caribbean 
Spiced rum, passion fruit liqueur, Wray & Nephew 
Overproof rum, pineapple juice and vanilla syrup
Upgrade to Diplomatico Reserva Exclusiva for 1

CUBAN ZOMBIE 11.95
Bacardí Carta Blanca rum, Bacardí Carta Negra 
rum, Jolie cherry liqueur, passion fruit syrup, 
passion fruit purée and pineapple juice

RUM POWER PUNCH 11.45
Wray & Nephew Overproof rum, Sailor Jerry Spiced 
rum, white peach purée, Orgeat almond syrup, 
sugar syrup, lime juice and pineapple juice
Now also available as a sharer 28.95

TEQUILA MAI TAI 10.45
Olmeca Silver tequila, orange Curaçao, Orgeat 
almond syrup, lime juice and pineapple juice

rum and tequila

tequila shots
3.5 each GINGER CAKE

SALTED CARAMEL
BUBBLEGUM

COCONUT
HOT CHILLI

PASSION FRUIT
BIRTHDAY CAKE

STRAWBERRY
WATERMELON

Choose from:

SHOTRACK
OF 12

FOR 35

SHOTRACK
OF 6

FOR 18

PORNSTAR MARTINI 10.95
Smirnoff Vanilla vodka, passion fruit 
liqueur, caramel syrup, sugar syrup, 
lemon juice, passion fruit purée and 
pineapple juice

JUAN PUNCH 10.95
Grey Goose vodka, Midori melon liqueur, 
sugar syrup, lime, mint leaves and 
pineapple juice 

G IS FOR GIN 10.95
Hendrick’s gin and elderflower cordial, 
topped with Prosecco and finished
with cucumber
Upgrade to Chase Elegant gin for 1

CUCUMBERRY 10.45
Tanqueray London Dry gin and Chambord 
mixed with raspberry purée and lime 
juice, topped with lemonade
Upgrade to Chase Elegant gin for 1

FIZZY RASCAL 11.45
Bulleit bourbon, Olmeca Silver tequila, 
coconut syrup, passion fruit purée and 
Prosecco

best of the rest
AMOR EN LA PLAYA 9.95
Smirnoff vodka and Archers peach 
schnapps mixed with cranberry juice and 
orange juice

PARADISO 22.45
The perfect fiesta sharer! Wray & Nephew 
White Overproof rum, Bacardí Carta 
Blanca rum, blue Curaçao, Re’al coconut 
syrup, Orgeat almond syrup and 
Tropical Red Bull Sugarfree

THE BOUNTY 
Discover the taste of paradise 
– Bacardí Caribbean Spiced rum 
mixed with Mozart white chocolate 
liqueur, coconut cream, milk and 
cream, then dusted with chocolate 
and garnished with a mint sprig, 
giving you that holiday vibe 

Leandro Paganini

TROPIC LIKE IT’S HOT 
Combining the sweet 
duet of The Kraken 
Black Spiced rum and 
elderflower cordial with 
the smoothness of 
guava juice, cucumber, 
soda to lengthen and a 
final hit of sweet & sour 
mix, this drink is sure to 
make you feel the salsa 
rhythms 

 Jon Duffin

SPICE UP YOUR LIFE 
Colours of the world...a slam of 
Olmeca Silver tequila, a drop of triple 
sec ‘cause we’re having a good time, 
passion fruit purée, syrup and juice 
(shaken to the left), balanced with 
sour mix ‘cause you know that you 
feel fine 

Briggitte Mejias

SOLEROS 
It’s a summer holiday all year with 
the tropical vibes of passion fruit 
liqueur, Smirnoff Mango & Passionfruit 
vodka and passion fruit purée, shaken 
together with orange juice, pineapple 
juice and a vanilla cream & milk finish 

 Glen Markou

HONEY MARGARITA 
Indulge yourself in our decadent 
twist on one of our classics – 
sumptuous Cazcabel Honey 
and Blanco tequila shaken with 
pineapple, a twist of lime and a 
drop of honey  

Jessica Di Leta

GINGER LEE 
The perfect way to get 
the party started – Aperol 
decadently layered with 
orange juice and fired up 
with a marriage of ginger 
beer and Prosecco 

Yuleidy Gaviria

11.45 each11.45 each

FIZZY BALA 
Get fizzical with the perfect blend 
– Puerto de Indias Strawberry 
gin sweetened with strawberry 
purée and kicked up a notch 
with Luxardo limoncello and sour 
mix, finished with lemonade to 
perfection 

Piero Zylyftari

EL MAFIOSO 
Step up to the table with our 
new signature – get up close with 
Cîroc, stare down with Kahlúa, 
kiss the hand of caramel syrup 
and a coup de grâce of coffee! 
Garnished with popcorn. 

Tonino Manfredi

WATERMELON SAMBA 
A favourite of Salsa’s staff, bringing together 
the clean flavour of fresh watermelon, Absolut 
vodka, the juiciness of Midori melon and blue 
Curaçao liqueurs, balanced with sweet & sour 
mix – an absolute must for those who samba 
through life  

Kristaps Muskeits

SHE’S FAMOUS 
Jet off to a paradise away from the 
paparazzi – take a shoot with Gordon’s 
Sloe gin and get glam with Gordon’s Pink 
gin, topped up with sweet bubble gum 
and coconut syrups and given the star 
treatment with sour mix and lychee juice 

Lacie Smith

Our team have created their very own 
individual cocktails, styled to perfection 

 for you to enjoy

TROPICAL CUBAN 
Like all Cubans, this drink is full 
of energy, bringing together 
Havana Club Especial rum and 
Red Bull Tropical Sugarfree, 
garnished with lime and a 
pineapple wedge 

Tom Rawlings

WHITE WINE
(BOTTLE / 250ml / 175ml)

DUE DONNE BIANCO • ITALY 11%
18.95/ 6.95 / 5.15
Citrus and stone fruit – mouthwatering

LOS HAROLDOS, CHACABUCO TORRONTES • 
ARGENTINA 12.5%
24.95 / 9.15 / 6.75
Tantalising tropical fruit and honeysuckle – 
refreshing and moreish

TREBBIANO, PINOT GRIGIO • ITALY 11.5%
20.95 / 7.7 / 5.65
A glass of citrus zestiness

PIEDRA NEGRA, PINOT GRIS • ARGENTINA 12%
26.95 
All things citrus – bursting with zippiness

RED WINE
(BOTTLE / 250ml / 175ml)

TEMPRANILLO LES CALLES, CABERNET SAUVIGNON • 
SPAIN 10.5%
18.95 / 6.95 / 5.15
A wonderful, fruity red with a silky-smooth finish

RIOJA, FAUSTINO RIVERO  •  SPAIN 13.5%
21.95 / 8.05 / 5.95
A bright wine with red berry aromas

CONSTELLATIONS, CARMÉNÈRE RESERVA • CHILE 13%
22.95 
Signature Chile – an infusion of ripe red fruits and 
warm dark fruits

ILLUSION, MALBEC BONARDA • ARGENTINA 12%
22.45 / 8.25 / 6.05
Fresh and full, with aromas of red fruits, plums, 
black cherries and forest berries and an elegant 
finish

WINESwines

PINOT GRIGIO ROSÉ, LITORALE • ITALY 12%
18.95 / 6.95 / 5.15
Lashings of summer red fruit - enjoy!

MERLOT ROSÉ, CENTRAL MONTE • CHILE 13.5%
20.95 / 7.7 / 5.65
An explosion of berries and cherries

ROSÉ WINE
(BOTTLE / 250ml / 175ml)

125ml glasses available on request

PROSECCO
(BOTTLE / GLASS)

PROSECCO DOC, EMOTIVO • ITALY 11%
25.95 / 6.75
Refreshing sparkling wine of the moment,  
with ripe citrus

PROSECCO ROSÉ DOC, EMOTIVO • ITALY 11%
27.95 
Elegant, sparkling rosé, with harmonious ripe  
red fruit

CHAMPAGNE
(BOTTLE)

LANSON, BLACK LABEL BRUT NV • FRANCE 12.5%
60
Refined toasty citrus fruit – totally balanced bliss

LANSON ROSÉ BRUT • FRANCE 12.5%
70
Strawberries and cherries galore

LAURENT-PERRIER CUVÉE ROSÉ BRUT • FRANCE 12%
80
Elegant and delicate strawberry and raspberry 
heaven

VEUVE CLICQUOT, BRUT • FRANCE 12%
80
Toasty, bready, refined citrus fruit – harmony in  
a glass

DOM PERIGNON • FRANCE 12.5%
225
Classic toasted notes

sparklingsparkling

salsa SANGRÍA

Sangría our way! Jolie cherry liqueur, wine,  
sweet & sour mix and gomme, topped with 

Schweppes lemonade and mint leaves

GLASS 
11.45

carafe 
24.95

TWIST UP YOUR SANGRIA CHOICES AND 
PICK FROM WHITE, ROSÉ OR PROSECCO 

PACIFICO CLARA
MEXICO | 355ML | 4.5%

CORONA
MEXICO | 330ML | 4.5%

ESTRELLA DAMM
SPAIN | 330ML | 4.6%

SAN MIGUEL
SPAIN | 330ML | 5%

QUILMES
ARGENTINA | 330ML | 4.9%

MODELO
MEXICO | 355ML | 4.5%

PERONI 
ITALY | 330ML | 5.1%

DESPERADOS
FRANCE | 330ML | 5.9%

REKORDERLIG 
STRAWBERRY-LIME CIDER 
SWEDEN | 500ML | 4%

HEINEKEN 0.05% 
330ML | 69 KCAL

CORONA CERO 
330ML | 69 KCAL

REKORDERLIG STRAWBERRY-LIME ALCOHOL FREE
330ML | 69 KCAL

BEER 
& CIDER

BEER 
& CIDER

LOW & NOLOW & NO

Adults need around 2000 kcal a day.

TAPASTAPAS

Adults need around 2000 kcal a day.

ALBÓNDIGAS 7.45 
Tender pork meatballs in a rich tomato & chilli sauce, 
garnished with red chilli and sweet & sour red onion 

468 kcal

SWEETCORN HOUMOUS (VG-M) 6.95 
Warm sweetcorn houmous with sweetcorn relish, 
spring onion, red chilli and coriander, served with 
toasted ciabatta. 221 kcal

BAKED AVOCADO (VG) 6.95 
Baked avocado wedges filled with black beans, 
grated Sheese®, pomegranate and sweetcorn relish. 
356 kcal

CALAMARES 7.95 
Panko-crumbed squid strips with citrus mojo mayo, 
lemon, sweet & sour red onion and red chilli. 418 kcal

IBÉRICO HAM CROQUETTES 6.95 
Classic Ibérico ham croquettes served with garlic 
mayo and red chilli. 551 kcal

BREADED CHICKEN GOUJONS 6.95 
Spiced chicken goujons with sweetcorn relish, 
pomegranate and coriander. 408 kcal

CHILLI CHEESE FONDUE (V) 7.45 
With crispy cassava fries for dipping. 851 kcal

CHORIZO 6.95 
Spanish sausage simmered in a red wine, tomato & 
chilli sauce and served with toasted ciabatta. 577 kcal

EMPANADAS 6.95 
Choose from mushroom & cheese 371 kcal or Cajun-
marinated chicken 497 kcal, garnished with chimichurri 
dressing and served with a tomato & chilli salsa dip.

FRIED RIBS 7.95 
Crispy coated fried pork ribs smothered with sweet 
& spicy jerk relish and topped with sweet & sour red 
onion and spring onion.  296 kcal

GAMBAS PIL PIL 7.45 
King prawns cooked in garlic butter with lemon, 
onion, tomato and chilli and served with ciabatta. 304 

kcal

HALLOUMI FRIES (V) 6.45 
Topped with fresh tomato & chilli salsa, red chilli and 
pea shoots. 303 kcal

OLIVES WITH CHILLI (VG) 3.95 
363 kcal

PIMIENTOS PADRÓN (VG) 6.95 
With sea salt and red chilli. 79 kcal

PATATAS BRAVAS (VG) 6.95 
A classic Spanish dish of diced potato coated in a 
spicy tomato sauce and topped with sweet & sour 
red onion and vegan mayo. 551 kcal

TOPPED WEDGES (V) 6.95 
Crispy sweet potato wedges served with cheese 
sauce, fresh tomato & chilli salsa, pomegranate, vegan 
mayo and coriander. 541 kcal 

VG option available. 466 kcal 7.45

STICKY CHICKEN WINGS 6.95 
Garnished with spring onion, red chilli and parsley 
and tossed in one of the following sauces:
★ Mango, chilli & pineapple 255 kcal 

★ Reggae Reggae Jerk BBQ™ 262 kcal

★ Hot piri-piri 247 kcal

TACOS 6.95 
Two soft tacos topped with slaw, seasonal leaves, 
guacamole, mayo, pomegranate and red chilli, plus:

★ Shredded Cajun-marinated chicken  
 349 kcal 
★ Baja fish goujons  
 394 kcal

DO YOU HAVE ANY ALLERGIES? 
Full allergen information is available for all dishes. Please ask a team member before ordering food and drinks,

as menus do not list all ingredients. Ingredients are based on standard product formulations. Variations may occur, and calories stated are 
subject to change. 

We have taken all reasonable steps to avoid the unintentional presence of allergens. However, we cannot fully guarantee that products are ‘100% 
free from’ allergens, owing to cross-contamination, as we do not have specific allergen-free kitchen zones; it is not possible, therefore, to fully 
guarantee allergen separation. Please inform staff of any food allergies before placing your order, even if you have eaten the dish previously, 
so that every precaution may be taken in the kitchen to prevent cross-contamination. We cannot guarantee that any dishes are free from nut 
traces. Fish and poultry dishes may contain bones. All weights are approximate uncooked. ABVs are correct at the time of print, but may be 
subject to change. Prices are in pounds sterling and include VAT, at the current rate. We accept all major credit and debit cards. All products and 
offers are subject to availability. Management reserves the right to refuse custom and/or offers and to withdraw/change offers (without notice) 

at any time. (v) = Suitable for vegetarians. (vg) = Suitable for vegans, however, please note that we do not operate a dedicated
vegetarian/vegan kitchen area.

We thank you for your custom and hope that you have enjoyed our drinks. For more information, please visit our website.
You can also reserve tables, check further details from our allergy information link and download our menu online: www.bar-salsa.com

Full allergen information is available on requestSoho


