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Curiosity has a habit of leading fo good things.

The drinks on these pages are the result of
asking "what if?" more times than we can count.
Some stay close to tradition.

Others wander off a little.

Either way, every one has a reason to be here.

You'll spot a few familiar faces, a handful of classics, @
and some drinks we've made our own along the way.

They're built around great tequila, mezcal, fresh ingredients
and a few things we've spent far too much time making from scratch.

So have a look around, follow your instincts,
and if you'd like a nudge in the right direction, just ask.

We never need much of an excuse to talk cocktails.
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HOUSS MHOS

A JOOA | SEDTRIG INOMA

House Dark Berry Blend
Dark Cherry | Blackberry | Pomegranate

House Crimson Cordial
Hibiscus | Pink Peppercorn | Botanicals

TOIAGHG RiTA | GOIDEN HOUR

House Pineapple Tepache
Pineapple Offcuts | Clove | Cinnamon | Demerara | Ginger

DIOANTS VERDE

House Verde Juice
Cucumber | Mint | Jalapefio | Apple

MNGTT HEAT

House Green Herb Cordial
Coriander | Mint | Jalapefo

Curious?
There's more to Pellizco than what's on these pages.
Scan to stay in the loop.
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Writers Block | Chenin Blanc
South Aftrica | 12.5%

Willowglen | Gewlirztraminer-Riesling
Australia | 11.5% | Our favourite with anything spicy!

Janelas Antigas | Vinho Verde DOC
Portugal | 1.5%

Famiglia Botter | Prosecco
Italy | 12.0%
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Carlos Serres | Rioja Crianza
Spain | 13.5%

Pablo | Organic Garnacha
Spain | 14.5%

Piedra Negra | Malbec
Argentina | 14.0%
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Sargaco | Vinho Verde Rose
Portugal | 11.5%
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42 Below
Vodka | New Zealand | 42%

Sir Robin of Locksley
Artisan Dry Gin | Sheffield | 40.5%

Wild Turkey
Bourbon | USA | 40.5%

Abasolo
Corn Whisky | Mexico | 43%

Chairmans Reserve | Original Gold
Gold Rum | Saint Lucia | 40%

Chairmans Reserve | Spiced
Spiced Rum | Saint Lucia | 40%

Black Magic
Dark Spiced Rum | Caribbean | 40%

Aperol
Apertivo | ltaly | 1%

Campari
Apéritif | Italy | 25%
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Modelo Especial Half 3.5
Mexico | 4.5% | Draught Lager Pint 61
Estrella Galicia GF 500m 6.2

Spain | 5.5% | Gluten Free Lager

Damm Lemon 500ml 4.5
Spain | 3.2% | Citrus Lager

Corona 0% soom 5.0
Mexico | 0.0% | Alcohol Free Lager

@ 17 @
Coca-Cola Classic 330m 4.0
Coca-Cola Diet 330m 3.5
Bundaberg Ginger Beer 375m 6.0
Jarritos Mexican Soda: 370m 5.5
Mandarin | Pineapple
Marlish: 200m 3.5

Indian Tonic | Light Tonic | Lemonade | Soda

Eager Fresh Fruit Juices: 375m 4.0

Apple | Cranberry | Orange
Pineapple | Pink Grapefruit

AGS 10
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25ml  50ml

* Mezcal Verde 50 83

Light smoke lifts sweet agave, fresh herbs
and citrus info an easy-drinking, approachable mezcal.

The Lost Explorer | Espadin 92 152

Soft smoke, ripe tropical fruit and roasted
agave come fogether with remarkable elegance.

The Lost Explorer | Tobala 131 200

Wild herbs, ripe stone fruit and delicate @
floral notes are wrapped in a refined, gentle smokiness.

The Lost Explorer | Salmiana 165 270

Fresh green herbs, white pepper and mineral
notes create a savoury, complex mezcal with restrained smoke.

* Ojo de Dios | Joven 50 83

Smooth and balanced, combining soft smoke,
roasted agave and hints of citrus with a silky finish.

* Madre Mezcal | Ensamble 86 142

An expressive blend of agaves delivering
earthy smoke, roasted fruit and savoury spice in equal measure.

* Del Maguey | Mezcal Vida 56 93

Bright roasted agave, gentle smoke,
green pepper and warming spice lead to a long, satisfying finish.

Pick your mix of four mezcals marked "#%" to build

ﬁ;@'ﬂ—,’ your own tasting flight. 21.5
Served with orange, lime, salt and Tajin.

A6S 15

® |
H N  HEEN

Y [ [ [ [




& |

14PELLIZCO - COCKTAIL MENU JULY 2026

25ml 50ml
Arette | Blanco 4.2 75
Bright and peppery, with cooked agave,
fresh citrus and a clean mineral finish.
Arette | Reposado 4.8 8.0
Soft vanilla and gentle oak round out sweet
cooked agave with hints of baking spice.
Patron | Silver 5.9 9.8

Smooth and approachable, offering
fresh agave, citrus peel and a touch of black pepper.

Patron | XO Café 5.2 8.6

Rich coffee and dark chocolate lead
into a dry, lightly sweet finish with tequila quietly supporting.

Fortaleza | Blanco 8.0 13.2

Exceptionally vibrant, bursting with
roasted agave, olive brine, citrus zest and a long, earthy finish.

The Lost Explorer | Blanco 6.8 n.2

Fresh herbal agave meets green pepper, citrus
and delicate floral notes in a beautifully balanced tequila.

Madre | Tequila Blanco 7.8 12.9

Bold agave character layered with cracked
pepper, fresh herbs and bright citrus for a clean, expressive finish.

Y [ [ [ [

Pick your mix of four tequilas marked "#" to build

fﬂ@,ﬂ? your own tasting flight. 18.0
Served with orange, lime, salt and Tajin.
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A JOTA

We wanted something bold, beautiful, N
slightly unhinged and impossible to ignore.

Dark cherries and berries, hibiscus and
pink peppercorn arrive deep red and shimmering.
Fruity at first, with a sharper side waiting underneath.

El Sueno Silver | House Dark Berry Blend
House Crimson Cordial | Citrus | Agave | Shimmer

13.0

V,

( ‘ Our house-pineapple tepache, dressed for the evening.
[/ Fermented pineapple, bright citrus and fizz
make it lighter than the Margarita,

but with all the tropical depth still intact.

b> El Sueno Silver | House Pineapple Tepache | Dry Orange
Citrus | Agave | Fizz

1.5
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VA TROSOA

Everything you love about a Pifia Colada,
just a little more Mexican and grown up.
Tropical, creamy and guaranteed to improve
whatever sort of day you're having.

El Sueno Silver | Eager Pineapple | Vanilla | Citrus
Coconut | Sea Salt | Agave

1.5
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RAZY RiTA:
A Margarita with it's hair down.

Still sharp, and unmistakably agave-led. Just stretched
with bubbles and built as a refreshing burst of the classic

Arette Blanco | Citrus | Dry Orange | Agave | Salt | Bubbles

12
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There's no direct English translation for sobremesa.

It's the time spent lingering around the table after a meal,
when nobody's in a rush to leave and
conversation quietly takes over.

[t's one of those ideas that feels so natural in Mexico,
it has its own word.

Rich, warming and created for exactly that moment.

El Sueno Gold | Licor 43 | Cold Brew | Cacao | Agave

1.5
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A spirit-forward sipper where
smoky agave takes centre stage, while
banana quietly works behind the scenes
to round every edge, [
without ever stealing the show.

Mezcal Verde | Golden Banana | Orange Oil
Cacao | Agave

12.0

Bittersweet, bold and built for taking your time.
Our Mexican take on a Negroni - because not
every great tequila drink needs lime.

Arette Blanco | Campari | Lillet Rouge | Agave
Pink Grapefruit Ol

10.5
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103 TATANOS

Banana cocktails deserve more respect.

Silky, rounded and nostalgic in all the right ways,
but very definitely not innocent.

El Sueno Gold | Sweet Banana | House Sweet & Dark Syrup
Coconut | Chocolate

1.5

Honey says hello.
Chilli gets the last word.

Sweet, smoky and a little spicy,
with enough fresh citrus to keep the whole thing
just about under control.

Mezcal Verde | House Hot Honey | House Green Herb Cordial
Citrus | Dry Orange | Agave

12.5
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TOPAGHE RITA

This one starts several days
before it reaches your glass.

Built around our house-made tepache,
creating a Margarita that's tropical,
gently funky and unmistakably Pellizco.

El Sueno Silver | House Pineapple Tepache
Dry Orange | Citrus | Agave

1.0

DGANTS UCRDE

The Spicy Marg. = W %
%’ >\ e

Familiar enough. Different where it matters. ﬁ

Cucumber, mint and green chilli keep it
fresh and vivid, with the heat arriving
late enough entice another sip.

Arette Blanco | House Verde Juice | Dry Orange | Citrus | Agave

1.5
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The drink that started it all.

A proper Margarita at heart, sharpened with
fresh citrus, quality agave and a few small details
we're keeping to ourselves.

El Sueno Silver | Dry Orange | Citrus | Agave | Salt | Secrets

10.5

WOMA

1 We wanted a Paloma with a little more voltage.

Our nod to one of Mexico's greatest drinks.
Bright, refreshing and layered with subtle
floral spice that quietly lingers

long after the bubbles have disappeared.

El Sueno Silver | House Crimson Cordial | Agave
Eager Pink Grapefruit | Pink Grapefruit Fizz | Citrus

12.0
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