
MENU



COCKTAILS

Dulce 
Caramel Washed  

Four Roses Bourbon, 
 Angostura Bitters, 

House Ginger Syrup 
£12

Pastel  
Takamaka Spiced Rum,  

Condensed Milk, Licor 43, 
Lemon, Pastel de Nata Foam 

£12

Frozen Mango Picante 
Bird Eye and Jalapeno Infused 

Tequila, Fresh Mango, Lime
£12

Sorvete 
Bobby’s Dry Gin, Fresh Apple, 

Strawberry Sherbet 
£11

Paloma 
Paprika Butter Washed 

San Cosme Mezcal, 
Fresh Grapefruit, Lime,  

Agave Syrup, Soda Water
£12

Membrillo 
Talisker 10 Year Single Malt, 

House Scotch, Ginger, 
Membrillo Honey,  

Lemon
£12

Martini Sujo 
Bobby’s Schiedam Dry Gin, 
Mancino Secco Vermouth, 

Chilli Olive Brine, 
Iberian Ham Tincture

£12

SANGRIA

£8.5 Glass  /  £17 Jug

Blanca  
White wine, peach puree, 

fresh apple and citrus,  
Rinquinquin a la peche 

and ginger

Roja  
Red wine,  

Seven Tails Spiced Brandy,  
fresh orange and cranberry 

Mango 
Fresh mango, lime, apple 

and prosecco 

Rose
Rose wine, apple,  

strawberry and lime

SPRITZ

£10 Each  /  Any 2 for £18

Aperol Spritz 
Aperol, Prosecco and Soda

 Limon Spritz 
Limoncello, Prosecco and Soda

Sarti Spritz  
Blood Orange,  

Passionfruit & Mango 
Liqueur, Prosecco and Soda

Hugo Spritz
Elders Elderflower Liqueur, 

fresh mint, lime, 
Prosecco and Soda 

All classic cocktails available upon request



FOOD

Gordal Olives � £4
Pitted olives marinated in a 
chilli and garlic brine

Sourdough bread � £2.5
Served with Olive Oil and 
Balsamic Vinegar

Serrano Ham &� £7.5 
Olive Oil Crisp Tumble 
BOBO CLASSIC 
Tower of Olive Oil Crisps layered 
with Serrano Ham

House Cheese Board � £16
Selection of Manchego, Rosemary, 
Truffle and Don Ramon Hard Cheese, 
served with Rosemary Crackers, 
Membrillo Paste and Grapes

Charcuterie Board� £19.5
Salchichon, Chorizo, Lomo, 
Serrano Ham paired with 
sourdough bread and olive oil 
with balsamic vinegar

Cheese & 
Charcuterie Board� £24.5
Best of both boards.  
A selection of the finest meats 
and cheeses Iberia has to offer, 
combined with Gordal Olives 
and a selection of dips

Pastel de Nata � £3.5
Portugal’s best sweet treat.  
Custard tart dusted with 
icing sugar and cinnamon

BEERS / CIDERS

DRAUGHT 
 

Sagres� £5.9
Alhambra Especial� £6 
Alhambra Lemon� £5.5 
Estrella Complot IPA� £5.9 

BOTTLED 
 

Alhambra Reserva � £6.5
Estrella Galicia Gluten Free � £5.5 
Kupela Basque Cider�  £5.5 
Estrella Damm � £5 
Estrella Galicia 0% � £5

CAVA & 
 

SPARKLING WINES

FOLONARI PROSECCO EXTRA DRY, NV
Glera, Italy

125ml £8  /  Bottle £33

VILARNAU ‘GAUDI’  ROSE CAVA, 2023
Garnacha/Pinot Noir, Penedes, Spain 

125ml £8.5  /  Bottle £37

VILARNAU ‘GAUDI’  CAVA BRUT RESERVA, NV
Macabeo/Parellada/Xarel-lo, Péneles, Spain

Bottle £45

ROSÉ

	 125ml 	 175ml	 250ml	 Bottle

VALDEMOREDA GARNACHA ROSADO, 2024	 £4.5	 £6.2	 £8.5� £24
Garnacha, Spain

LAGO VINHO VERDE ROSE, 2024	 £4.9	 £6.5	 £8.9� £30
Vinhao, Vinho Verde, Portugal

SYMPHONIE ROSÉ, 2025	 £9	 £12.4	 £17� £48
Château Sainte Marguerit, France

Ask your server about our wine of the week 



WHITE WINES
	

	 125ml 	 175ml	 250ml	 Bottle

VALDEMOREDA, Macabeo, 2024	 £4.5	 £6.2	 £8.5	  £24 

Rioja, Spain

CONQUESTA, Sauvignon Blanc, 2024	 £5.1	 £6.5	 £9.3� £26
Spain

PROMESA,Rioja Blanco, 2024	 £5.3	 £7.2	 £9.9� £28 
Viura, Spain

AZAHAR VINHO VERDE, 2024	 £5.8	 £8	 £11� £31 
Loureiro, Vinho Verde, Portugal

PRUNUS DAO BRANCO, 2023	 £5.3	 £7.2	 £9.9� £28
Portugal

FELICETTE GRENACHE BLANC, 2024	 £6.2	 £8.5	 £11.6� £35 
Grenache Blanc, Viognier, Languedoc, France

QUERCUS PINOT GRIGIO, 2024	 £6.35	 £8.8	 £12� £34
Pinot Grigio, Slovenia

CASTEL FIRMIAN, Sauvignon Blanc, 2024	 £6.75	 £9.3	 £12.8� £36
Trentino, Italy

RAVENTÓS d’ALELLA PANSA BLANCA, 2024� £38 
Pensal Blancal, Allele, Spain

VANIDADE ALBARIÑO, 2025� £39
Rias Baixas, Spain

TORMARESCA CHARDONNAY, 2024� £42
Puglia, Italy

CONDE VALDEMAR RIOJA BLANCO, 2023� £55 
Viura/Verdeja, Rioja, Spain

REDS
	

	 125ml 	 175ml	 250ml	 Bottle

VALDEMOREDA, Tempranillo, 2024 	 £4.5	 £6.2	 £8.5� £24
Rioja, Spain

JOIE DE VIGNE	 £5.45	 £7.5	 £10.3� £29
GRENACHE/PINOT NOIR, 2024
Languedoc, France

CASA BONITA Malbec, 2023	 £5.6	 £7.7	 £10.6� £30
La Mancha, Spain

SOÑADORA ORGANIC 2024	 £5.3	 £7.2	 £9.9� £28
Tempranillo/Garnacha, Castilla, Spain

PRUNUS DAO TINTO, 2022	 £6	 £8.25	 £11.3� £32
Portugal

SMILING DONKEY DOURO, 2023	 £6.5	 £9.5	 £11.5� £33
Portugal

WADDESON ROTHSCHILD CABERNET SAUVIGNON, NV� £39
France

CHATEAU DE PARENCHERE BORDEAUX SUPERIOR, 2020� £42
Cabernet Sauvignon/Merlot, Bordeaux, France

ALEGRO RIOJA GRAN RESERVA, 2016� £45
Tempranillo, Rioja, Spain

DOMAINE OF THE BEE, THE BEE SIDE GRENACHE, 2024� £48
Roussillon, France

LUIS SEABRA DOURO TINTO, 2021� £52
Douro, Portugal

Ask your server about our wine of the week 



@BOBOLIVERPOOL


