
DRINKS

MADE
IN

MEXICO



MEZCAL, THE SPIRIT OBTAINED FROM 
DISTILLING AGAVE, HAS BEEN ENJOYED 

ACROSS MEXICO FOR CENTURIES. 

 

You may know tequila better, but mezcal came first. In fact, 

tequila is actually just a kind of mezcal. While there are over 30 

types of agave that can be used to make mezcal, tequila must be 

made with blue agave. 

The production process for mezcal is also different. Where the 

agave is usually cooked under pressure in tequila production, 

for mezcal it is mostly cooked underground in smoke pits. This 

leads to the smokey flavour profile of mezcal, and brings out fruit, 

mineral or herbal notes.

Mezcal is made in 8 specific regions of Mexico:  

Oaxaca, Durango, Guanajuato, Guerrero, San Luis 

Potosi, Tamaulipas, Zacatecas, and Michoacan. 

 

Each region has its own unique production processes  

and flavour profiles.

MARGARITAS 
ALL 11

CLASSIC MARGARITA   
choose either tequila or mezcal, lime, sugar, triple sec

PEACH MARGARITA   
choose tequila or mezcal, peach schnapps, lime, sugar

SPICY MARGARITA   
chilli infused tequila, triple sec, lime, sugar

GRILLED PINEAPPLE MARGARITA   
tequila, pineapple, coconut, lime

PASSIONFRUIT MARGARITA   
tequila, passoa, lime, sugar

TOMMY MARGARITA   
tequila, agave syrup, lime, served on the rocks

STRAWBERRY MEZCAL MARGARITA   
mezcal, strawberry purée, triple sec, lime, sugar served on the rocks

MINI FROZEN MARG FLIGHT 
11

4 flavours of frozen margarita! Made with tequila 

lime / mango / raspberries / strawberries

FROZEN MARGARITAS 
ALL 9

lime / mango / raspberries / strawberries

Durango

OaxacaGuerrero

San Luis 
Potosi

TamaulipasZacatecas

Michoacan 

Guanajuato



COCKTAILS
ALL 12

MOCKTAILS
ALL 7

SALADIT-NO   
Clean T, lime, honey 
syrup, cayenne pepper

LAST OF THE 
OAXACANS   

Clean T, lime, orange

EAST OF PUEBLA   
Clean T, cucumber, mint, 

lime, soda

JILO OLD FASHIONED   
Abosolo Whiskey, Nixta Liqueur, bitters

TIA MIA   
Vida Mezcal, rum, lime, triple sec, sugar

STRAWBERRY PALOMA   
Jose Cuervo Blanco, strawberry, lime, Aperol, grapefruit

WAR ON PASTRY   
Reposado Tequila, Vida Mezcal, Amaro Monte, elderflower, lime

CACAO LOCO   
Reposado Tequila, crème de cacao, Amaro Monte, sugar, egg

FUEGO Y PEDRA   
Union Uno Mezcal, triple sec, lemon, bitters

200   
Tequila, vanilla, cold brew, Frangelico, cream

PECADO “SIN”   
XTA Honey Rum, passoa, pineapple, lime, Guava Jarrito

PRIORY OF THE ORANGE TREE   
Union Uno Mezcal, limoncello, lemon, orange, sugar

OTHER CLASSICS AVAILABLE - ASK YOUR SERVER FOR YOUR FAVOURITES!

WINES

WHITE
PINOT GRIGIO	 7	 10� 29 
ITALY

SAUVIGNON BLANC	 8	 11� 32 
SOUTH AFRICA

	 175ml	 250ml� bottle

RED
MALBEC	 7.50	 10.50� 30 
ARGENTINA

MERLOT	 8.5	 12� 34 
ITALY

	 175ml	 250ml� bottle

ROSÉ
WHITE ZINFANDEL	 7	 10� 29 
USA

	 175ml	 250ml� bottle

SPARKLING
PROSECCO		  6� 35 
ITALY

		  125ml� bottle



MEZCAL
Para todo mal, mezcal, y para todo bien, también. 

FOR EVERYTHING BAD, MEZCAL, AND FOR EVERYTHING GOOD, AS WELL.

Mezcal, the spirit obtained from distilling agave, has been enjoyed across Mexico 
for centuries. You may know tequila better, but mezcal came first. In fact, tequila is 

actually just a kind of mezcal. While there are over 30 types of agave that can be used 
to make mezcal, tequila must be made with blue agave. The production process for 
mezcal is also different. Where the agave is usually cooked under pressure in tequila 

production, for mezcal it is mostly cooked underground in smoke pits. This leads to the 
smokey flavour profile of mezcal, and brings out fruit, mineral or herbal notes.

Mezcal is made in 8 specific regions of Mexico: 
Oaxaca, Durango, Guanajuato, Guerrero, San Luis Potosi, 

Tamaulipas, Zacatecas, and Michoacan. 
Each region has its own unique production process and flavour profile.

Agave for mezcal use is mostly cooked in stone pits underground to 
give a smokiness which brings out fruit, mineral or herbal notes.

ASK YOUR SERVER ABOUT ANY SPECIAL MEZCAL OF THE MOMENT. 

SOME OF THE PRODUCTS ARE TOUGH TO COME BY SO IF WE DON’T 
HAVE ANY ASK FOR A SIMILAR REPLACEMENT.

ACCOMPANIMENTS
All mezcals served with a choice of

VERDITA – PINEAPPLE, MINT, CORIANDER, 
JALAPENO, GREEN PEPPER, LIME

SANGRITA – TOMATO JUICE, ORANGE JUICE, 
RED CHILLI, LIME JUICE, RED PEPPER

Or Build your own Flight, 3 shots (priced per shot) with one of our accompaniments

FLIGHTS
BY REGION

De Leyenda

De Leyenda Puebla

De Leyenda Guerrero

BY AGE
Ilegal Joven

Ilegal Reposado

Ilegal Añejo

20

OAXACA
ILEGAL JOVEN MEZCAL  5.5 

Deep agave, green apple, citrus, white pepper

QUIQUIRIQUI  5.5 
Distinct roasted agave, peppery finish

MONTELOBOS ESPADIN JOVEN  6 
Sweet, cooked apples, brown sugar, meaty smoke

DOS HOMBRES  7.2 
Green grass, mango and smokey notes

OJO DE TIGRE  6 
Pepper, lemon zest, honey, wood smoke

DEL MAGUEY VIDA  7.5 
Burnt sandalwood, honey, cinnamon

KOCH MADRECUISHE  7.8 
Citrus, vegetal notes, earthy

DE LEYENDA OAXACA  6.5 
Light smokiness, mineral, fruity notes

CASAMIGOS MEZCAL JOVEN  7 
Smoke, black pepper, herbal 

OTHER REGIONS
MONTELOBOS TOBALA PUEBLA  7.5 

Citrus, truffle, basil notes

OJO DE DIOS ODD HIBISCUS  6.5 
Hibiscus infused mezcal

DE LEYENDA GUERRERO  7 
Tropical fruits, papaya, gentle smoke

DE LEYENDA PUEBLA  7 
Salted butter, soft oak, pear, citrus peel

DE LEYENDA DURANGO  7 
Fruit, apple guava, barbeque meat, burnt wood

OJO DE DIOS CAFE  6.5 
Coffee infused mezcal

AGED
ILEGAL REPOSADO  6.5 

6 months aged. caramelised pear, bitter orange, clove, vanilla

ILEGAL AÑEJO  9 
13 months aged. Maple, clove, bitter orange, dark chocolate

PRAY FOR ME 
& BLAME  
THE



VODKA
SMIRNOFF 4.5

CIROC 4.8

GIN
GORDONS 4.5

GORDONS 
PINK 4.5

HENDRICKS 4.8

RUM
CAPTAIN 

MORGANS 4.5

BACARDI 4.5

KRAKEN 4.8

WHISKY/
BOURBON

JOHNNIE 
WALKER 4.5

WOODFORD 
RESERVE 4.8

CHAMBORD 4.4

ANCHO REYES 4.4

KAHLUA 4.4

CAMPARI 4.4

COCCHI ROSA 4.4

APEROL 4.4

KALANI 
COCONUT 4.9

MEZCAL
ENSAMBLES 

(mixed agave)

UNION UNO  5.2 
Vanilla, earthy, smokey pine, citrus

MONTELOBOS ENSAMBLE  7.2 
Roasted red berries, tarragon, mineral smoke

GEM & BOLT  7 
Lightly smokey, vanilla, vegetal oak, red pepper

KOCH ENSAMBLE  7.2 
Creamy, honey and smoked applewood

CALLE 23 BLANCO 5.5

CALLE 23 REPOSADO 5.5

CALLE 23 AÑEJO 5.5

FLIGHT 16.5

CAZCABEL BLANCO 5

CAZCABEL HONEY 5

CAZCABEL COFFEE 5

CAZCABEL COCONUT 5

FLIGHT 15

PATRON SILVER 6.5

PATRON REPOSADO 7

DON JULIO BLANCO 5.7

DON JULIO RESPOSADO 6.4

DON JULIO AÑEJO 6.5

FLIGHT 19

CASAMIGOS BLANCO 6.3

CASAMIGOS REPOSADO 6.5

CASAMIGOS AÑEJO 6.8

FLIGHT 20

EL JIMADOR BLANCO 4.5

EL JIMADOR REPOSADO 5.1

TEQUILA

OTHER SPIRITS

LIQUEURS

QUILMES  5

PACIFICO 4.5%  5.5

MODELO ESPECIAL 4.5%  5

DESPERADOS 5.9% 5

CORONA 5

CORONA 0% 4.5

REKORDERLIG MIXED BERRIES 5.5

BOTTLES

Dash Soft +80p

Dash Soft +80p

MARIACHI 4%  	 2.75� 5.5

MENABREA 4.6%  	 3.5� 7

ON TAP
	 1/2 Pint� Pint



SOFT DRINKS
JARRITOS - MEXICAN SODAS  5 

Please ask for available flavours

DRAFT SOFT 2.5

PINT DRAFT SOFT 3.5

IRN BRU/DIET 3

PEPSI/DIET 3

TING 3

STILL WATER 3

SPARKLING WATER 3

GINGER BEER 3

SLIM/TONIC 3

FORGIVE ME,
I AM ABOUT TO SIN

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGENS WE SHOULD KNOW ABOUT.
A FULL ALLERGEN SHEET IS AVAILABLE ON REQUEST. VEGETARIAN (V) VEGAN (VG)

ESPRESSO 3

DOUBLE ESPRESSO 3.5

BLACK COFFEE 4

COFFEE



I HATE
SAID NO
JUAN EVER

MEZCAL
FOLLOW 

& TAG US


