FUSION COCKTAILS

EL RUDO - Tequila Patron reposado + Benedictine
brandy liqueur + angostura bitters + orange zest +in a
classic martini glass 13.50

GOLD MARGARITA - Tequila Patron reposado + fresh lime
Juice + agave nectar + tamarind juice 13.50

LILY MARGARITA - Tequila Don Fulano blanco + Grand
Mamier liqueur + fresh lime juice + agave nectar + black

ground pepper 13.50

DON ROBERTO - Tequila Sauza Hornitos anejo + Galliano
+ Campari + fresh lime juice + ruby grapefruit juice +
pomegranate syrup + ground black pepper + served in a
martini glass 10.50

LAS MARGARITAS

MOTHER MARGARITA (frozen) - Tequila Ambar reposado
+ triple sec + fresh lime juice + agave nectar + orange juice
+ served frozen 7.50

(small 5.50) pitcher (2 pints) 32.00 (4 pints) 52.00

FRESH FRUIT MARGARITA - Tequila Sauza Homnitos
reposado + fresh sweet & sour mix + with a choice of
fresh fruit - choose from fresh lime, strawberry, kiwi,
mango, raspberry & blackberry

CADILLAC MARGARITA - Tequila Ambar reposado + Grand

Marnier liqueur + agave nectar + fresh lime juice  8.50

THE LOWLANDS MARGARITA - Tequila Ambar blanco +
Cointreau liqueur + fresh lime juice + agave nectar 10.50

THE HIGHLANDS MARGARITA - Tequila 8 (Ocho) blanco
+ Grand Marnier + fresh lime juice + agave nectar 10.50

JALAPENO MARGARITA - Tequila Ambar reposado +
jalapefio mix + fresh lime juice + agave nectar 7.50

GOLDEN CADILLAC MARGARITA - Tequila Sauza
Homitos reposado + Créme de Cacao + Galliano +
angostura + evaporated milk + dash of orange juice  7.50

CUCUMBER MARGARITA - Tequila Ambar reposado +
fresh cucumber + fresh lime juice + agave nectar  7.50

SHORT DRINKS

CUCARACHA - Tequila Ambar reposado + Kahlua coffee
liqueur (flamed) + in a cognac glass 6.50

BLACK MEXICAN - Patron XO Tequila Coffee liqueur +
Tequila Patron blanco + condensed milk + served on the
rocks in an old fashioned glass 11.50

SKINNY DRINKS (under 300 calories)

FLORECITA - Don Alvaro blanco + fresh raspberry &
blackberries + agave nectar + served frozen In a large
wine glass 9.50

TAMARITA FROZEN - Don Alvaro blanco + tamarind pulp
+ agave nectar + served frozen in a margarita glass  9.50

All our cocktails are made with freshly squeezed

MEXICAN CLASSICS (Jalisco region)

TEQUILA SOUR (Tequila) - Tequila Sauza Hornitos
reposado + fresh lime juice + angostura bitters + in
an old fashioned glass 8.50

MEXICO CITY (Tequila) - Tequila Sauza Hornitos reposado
+ Grand Marnier Ligueur + cranberry juice + fresh sweet
& sour mix + served tall & slim 7.50

PUERTO VALLARTA (Arandas) - Tequila Casco Viejo
reposado + Midori melon liqueur + dash of Grenadine +
orange & pineapple juice + served tall & slim 7.50

TEJITO (Arenal) - Tequila Jose Cuervo 1800 reposado
+ fresh mint + fresh lime juice + spash of grapefruit soda
+ brown sugar + served in a collins glass 750

LUCES DE ACAPULCO (Amatitan) - Tequila Herradura
reposado + coconut rum + Blue Curcao + pineapple &
orange juice + served frozen, tall & slim 8.50

MEXICAN MARTINI - Tequila Sauza Hornitos reposado,
+ Vanilla & Hazelnut liqueur + fresh lime juice + served
in a martini glass 7.50

TEQUILA SUNRISE (Camichines) - Tequila Jose Cuervo
Tradicional + orange juice + splash of Grenadine + served
tall & slim 7.50

PALOMA (Jalisco) - Tequila Jimador reposado +
fresh lime juice + salt + grapefruit soda + allina
collins glass 7.50

COCO LOCO (Arandas) - Tequila Cabrito reposado +
coconut rum + coconut cream + fresh pineapple juice +
served frozen tall & slim 750

VAMPIRO (Jalisco) - Tequila Jimador reposado +

fresh lime juice + worcestershire sauce + maggi sauce

+ tabasco sauce + grapefruit soda + served in a

collins glass 750

TEQUILA TASTING MENU

Treat your senses to a selection of 3 x 25ml tequila
from the same family; Blanco / Reposado / Anejo
with a red and green sangrita to cleanse the palate

SAUZA HORNITOS 12,50
JOSE CUERVO 1800 12.50
AMBAR 15.50
HERRADURA 15.50
CORRALEJO 20.00
DON FULANO 21.00
PATRON 23.00
SAUZA TRES GENERACIONES 23.00

MEZCAL COCKTAILS

MEZCALITO - Mezcal Monte Alban + fresh lime juice + fresh
mint leaves + sugar + in an old fashioned glass 10.50

MEZCAL MARGARITA - Mezcal Monte Alban + fresh lime
juice + agave nectar + served straight up & chilled ~ 10.50

CALL ME OLD MEZCAL - Mezcal Monte Alban + angostura
bitters + agave nectar + orange zest + served in an ol
fashioned glass 10.50

OAXACA COCKTAIL - Mezcal Monte Alban + pineapple juice
+ fresh lime juice + agave nectar + served with a salt rim, tall
and slim 10.50

lime juice and pure agave syrup.

WHITE

AIREN, Sauvignon Blanc - Castilo Del Moo, Spain - 16.50
per glass: (175ml) 4.10 (250ml) 5.40

PINOT GRIGIO - Torrontes, Argentina 19.00
per glass: (175ml) 4.80 (250ml) 6.40

SAUVIGNON BLANC - Nosotros Gran Reserva, Chile 19.50
GARNACHA BLANCA - La Multa, Spain 22.50
CHARDONNAY - Nostros Gran Reserva, Chile  24.00
CHENIN BLANC - LA. Cetto, Mexico 25.00
ALBARINO - Lagar De Bouza, Spain 32.00

ROSE

TEMPRANILLO ROSADO - Castel Del Moro, Spain -~ 16.50
per glass: (175ml) 4.10 (250ml) 5.40

RED

TEMPRANILLO SYRAH - Castilo Del Moro, Spain ~ 16.50
per glass: (175ml) 4.10 (250ml) 5.40

MALBEC - Santa Rosa, Argentina 19.00
per glass: (175ml) 4.80 (250ml) 6.40

OLD VINE GARNACHA - La Multa, Spain 20.00
MERLOT - Nostros Gran Reserva, Chile 21.00

PETIT SYRAH - L.A. Cetto, Mexico 24.00

FELINO CABERNET - Cobos, Argentina 33.00
RIOJA - Tinto Reserva Luis Cafias, Spain 42.00

CHAMPAGNE AND SPARKLING

DA PENEDAR - Cava Brut reserve, Spain 24.00
per glass: (125ml) 4.60

MOET CHANDON - NV, France 60.00

MEXICAN BEER

CORONA EXTRA o NEGRAMODELO
o MODELO ESPECIAL o PACIFICO 3.90

MICHELADA - Your choice of beer, plus, fresh lime
juice & sea salt +.80p

CHELADA - Your choice of beer, plus, salsa maggi,
tabasco, worcestershire sauce and fresh lime juice  +.80p

LEVANTA MUERTOS (raise the dead) - Your choice of
beer, plus, clamato juice, worcestershire sauce, salsa
maggi, tabasco & lime juice +1.60

Tequila is made from the Blue Agave plant that grows

principally in the State of Jalisco, and takes its name

from the town of ‘Tequila’. The best tequila are made
from 100% of the Blue Agave plant.

Tequila comes in a variety of styles. It is the aging
process that gives tequila its unique flavours.

Mestizo has the largest tequila collection in the UK,
and perhaps Europe. Enjoy our selection of tequila
cocktails. If you'd like a Classic cocktails, please ask.

All our spirits are served in 50ml measures.

COFFEE & TEA

All our coffee beans are freshly ground each day to
give you the best flavour possible.

CAFE AMERICANO 1.40
CORTADO (espresso with hot or cold milk) 1.80
ESPRESSO 1.40
CAPPUCCINO 2.20
LATTE 2.20
HOT CHOCOLATE & WHIPPED CREAM 220
EXTRA SHOT OF ESPRESSO +.80p

TEAS

ENGLISH BREAKFAST,
EARL GREY, CAMOMILE or PEPPERMINT

OUR SPECIALITY MEXICAN LIQUEUR COFFEE

ESPRESSO MARTINI - Half a shot of espresso, with
a shot of Patron XO Cafe Tequila liqueur 5.20

LIQUEUR COFFEE

IRISH COFFEE - Jameson'’s Irish whiskey 5.20
FRENCH COFFEE - Courvoisier VSOP Exclusif Cognac 6.90

CAFE ESPANA - Licor 43’ Spanish liqueur, served
with an espresso

CAFE MESTIZO - our own blend of Kahlua and brandy
served with a mocha coffee 4.80

allat1.80

MEXICAN COFFEE - Tequila Ambar reposado and
Kahlua liqueur, flamed & served with a double espresso
topped with whipped double cream 4.80

Enjoy our coffee and your choice of the following:-
AMARETTO - KAHLUA - TIAMARIA - BAILEYS  §.30

FRESH JUICED & SOFT DRINKS

AGUAS FRESCAS - Mexican non-alchoholic drinks

glass - 1.80 pitcher (2 pint) 8.00 (4 pint) 15.00
AGUA DE HORCHATA - a traditional drink made with rice,
condensed milk and cinnamon
AGUA DE JAMAICA - a refreshing cordial drink made with
hibiscus flower, sugar and water

AGUA DE TAMARIND - made with fresh tamarind, sugar
and water

FRESH JUICED DRINKS all at 3.80

VERACRUZ - strawberry, banana & orange juice
COZUMEL - banana, coconut & pineapple
ACAPULCO - mango, strawberry & orange juice

SOFT DRINKS
WATER (750ml) still / sparkling 3.90

SODAS - pepsi, diet pepsi, lemonade, tonic water, small
bottled water (330ml) 1.90

JUICES - orange, guava, mango, cranberry, apple,
passion fruit, pineapple or guanabana 1.80

RED BULL 2.80

Please ask for 25ml if required. Drink responsibily
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