
DRINKS
MENU

MESTIZO
Restaurant & Margarita Bar



CLASSIC MARGARITA
Cazcabel Tequila reposado+triple sec +fresh lime juice . 

14.20

FROZEN MARGARITA
Cazcabel Tequila Reposado+triple sec+fresh lime juice .
Ask for flavour of the day! 

14.20

CADILLAC
Cazcabel Tequila Reposado+ Grand Marnier+Lime juice+Agave.
Half salt rim and lime wheel.

15.20

EL DIABLO
Chilli infused Tequila+triple sec+lime juice .
Tajin half rim, jalapeno slice .
**WARNING: This is for those who can really handle the heat.**

15.20

TOMMY'S
Cazcabel Tequila Reposado+lime juice+agave.

14.20

LA FLOR HIBISCUS
Cazcabel Tequila Reposado+lime juice+hibiscus syrup.
Hibiscus flower garnish. 

15.20

LET THAT MANGO
Cazcabel Tequila+triple sec+lime juice+agave+Mango puree.
Garnished with a chilli mango dulce pop!
** Spicy option avalible**
GARNISH MAY CONTAIN TRACES OF PEANUTS, DAIRY & GLUTEN

15.20

PEPINO & CHILE
Cazcabel Tequila Reposado+cucumber & chili syrup+
triple sec+lime juice.
Garnished with a wedge of cucumber . 

15.20

LA LYCHEE
Cazcabel Tequila+Triple Sec+Lime Juice+
Lychee Puree+Salt Rim.

15.20

SWEET PASSION 
Cazcabel Tequila+passionfruit syrup+lime+passionfruit liqueur.
Half salt rim and lime wheel.

15.20

PEPINO
Cazcabel Tequila Reposado+fresh cucumber+
triple sec+lime juice+agave.
Garnished with a wedge of cucumber and fresh edible flowers. 

15.20

MARGARITA PITCHER
Sharing is caring! - Selected margaritas available.
Ask for flavours available. 

62.20

EL MEZCAL
Mezcal+triple sec+lime juice . Half rim of Tajin. 

15.20 

MARGARITAS
A l l  s e r v e d  o n  t h e  r o c k s  o v e r  i c e .

vegan & gluten free. 



TEQUILA SOUR
Tequila Blanco+ lime juice+sugar +angostura bitters+aquafaba.
Garnished with lime wheel and served straight up in a coupe. 

TEJITO 
Tequila Blanco+mint+chilli+soda+lime juice+sugar. 
Garnished with fresh mint and edible flowers served in a highball.

TEQUILA ESPRESSO MARTINI 
Tequila Reposado+ espresso+Cazcabel coffee+sugar syrup. 
Garnished with cinnamon sprinkle and coffee beans. 
Served straight up in a coupe. 
PALOMA 
Tequila blanco+lime juice + grapefruit soda+
freshly squeezed grapefruit juice+half salt rim. 
Served in a highball and garnished with a golden grapefruit slice. 

14.20

15.20

15.20

14.20

MEZCAL PALOMA 15.20
Mezcal+lime juice+grapefruit soda+freshly squeezed grapefruit juice.
Served in a highball over ice with a salt rim and grapefruit slice. 

MEZCALITO 
Mezcal+mint+sugar+lime juice. 
Served in a highball with crushed ice and mint.

ELOTE OLD FASHIONED 
Mezcal (corn infused) +corn liqueur+angostura orange+chilli liqueur.
Served in rocks glass with corn husk.

MOLE MANHATTAN
Mezcal+apricot liqueur+cacao liqueur+chilli liqueur
+ mole bitters.
Served in cocktail glass with Maraschino cherry. 

CHAPULÍN 
Mezcal+ cacao liqueur+sweet, mint liqueur+ double cream.
Served in Nick&Nora glass with mint leaf.

MEZCAL BLOODY MARY 
Mezcal+Lime Juice+Salt+ Tabasco+ Salsa Valentina+
Vegan Worcestershire sauce+ Tomato Juice.
Served in a goblet with Tajin Rim with wedge of lemon and cucumber.

15.20

15.20

15.20

15.20

15.20

MEZCAL PICANTE 
Mezcal+lime juice+triple sec+Agave+ chilli infused mezcal.
Served in a rocks glass with a Tajin rim.

MEZCAL NEGRONI 
Mezcal+Campari+Vermouth. 
Served in rocks glass over ice .

SACRED TAMARIND 
Mezcal+Tamarind syrup+lime juice.
Served in a rocks glass over ice with Tajin rim and lime wheel.

15.20

15.20

15.20

M E X I C A N  C L A S S I C S
vegan & gluten free. 

M E Z C A L  C O C K T A I L S
vegan & gluten free. 



STRAWBERRY & COCONUT DAIQUIRI
White rum+ lime juice+strawberry puree+coco lopez.
Served straight up in a coupe with coconut rim and strawberries. 

LYCHEE MARTINI 
Vodka+Passion fruit liqueur+lime juice+ lychee puree . 
Served in a martini glass. 

PORNSTAR MARTINI
Vodka+lemon juice +passionfruit syrup+passionfruit liqueur+
passionfruit puree+prosecco.
Served in a coupe, with a shot of prosecco on the side. 

APEROL SPRITZ 
Aperol+Prosecco+soda water.
Served over ice, in a wine glass.

NEGRONI
Gin+Campari+Vermouth. 

COSMOPOLITAN 
Vodka+Cointreau+lime juice + cranberry juice+flamed orange zest. 
Served in a coupe. 

15.20

15.20

15.20

14.20

15.20

15.20

LONG ISLAND
Gin+triple sec+Cazcabel tequila blanco +White rum+Vodka+coca cola.
Served over ice in a highball with a lemon slice. 

15.20

OLD FASHIONED 
Bourbon+orange bitters+angostura bitters+sugar.
Served over ice in an old fashioned glass.

WHISKY SOUR 
Bourbon+lemon juice +sugar + aquafaba+angostura . 
Served on the rocks in a rocks glass, with a maraschino cherry.
PISCO SOUR 
Pisco+lemon juice+sugar+aquafaba+Peychaud's Bitters. 
Served straight up in a coupe glass .
AMARETTO SOUR 
Disaronno+lemon juice+sugar+ aquafaba. 
Served on the rocks with a maraschino cherry.

15.20

15.20

15.20

14.20

WHITE LADY 
Gin+Cointreau+sugar+Lemon juice+ optional Aquafaba. 
Served straight up in a coupe with a lemon twist. 

14.20

MARTINI GIN/VODKA 
Your choice of Gin or Vodka +Vermouth.
Served with an olive or lemon twist.

PIMMS 
Pimms+lemonade+mixed seasonal fruit.
Served either as a jug or in a wine glass over ice.

14.20

14.20

CORONA
MODELO ESPECIAL
PACIFICO 

6.50
7.50
7.50

MICHELADA
Your choice of beer+lime juice+maggi+
vegan worcestershire sauce+valentina.
CHELADA
Your choice of beer+lime juice.
LEVANTAMUERTOS
Your choice of beer+lime juice+maggi+ worcestershire sauce+
Clamato juice valentina.
**CONTAINS TRACES OF FISH AND SHELLFISH**/ Vegan option available

4.50+beer

3.80+beer

5.50+beer

B E E R

C L A S S I C  C O C K T A I L S
vegan & gluten free. 



A L C O H O L  F R E E
vegan & gluten free. 

 S O D A S  &  J U I C E S

COCA COLA CLASSIC 3.80
COCA COLA DIET 3.80
LEMONADE 3.80
COCONUT WATER 3.80
GINGER BEER 3.80

JARRITOS
Authentic Mexican Sodas!

Flavours: Lime, Pineapple, Guava,
Mandarin, Mexican Cola, Mango or Grapefruit.

5.20

JUICE 3.80
Flavours: Mango, pineapple, cranberry, orange, apple.

VIRGIN APEROL SPRITZ
Lyres ‘Aperol’+’prossecco’.
Served over ice in a wine glass with orange slice.

11.20

VIRGIN MARGARITA 
Lyres ‘White Cane’ and ‘Orange Sec’+lime juice+agave. 
Served on the rocks with a salt rim and lime wheel.

11.20

VIRGIN NEGRONI 
Lyres ‘London Dry’ , ‘Italian Orange’ and ‘Aperitif Rosso’.
Served on the rocks .

11.20

VIRGIN WHITE LADY 
‘Lyres Gin’+’Orange spirit’+lemon juice+ sugar+aquafaba. 
Served in a coupe straight up with a lemon twist. 

11.20

VIRGIN AMARETTO SOUR 
Lyres ‘Amaretto’+Lemon juice+sugar +aquafaba. 
Served straight up in a coupe with maraschino cherry syrup.

11.20

VIRGIN PROSECCO 
Lyres virgin Prosecco. 

ORANGE MARTINI 
Lyres orange sec+Lyres ‘London Dry’+orange juice+lime juice . 
Served in a coupe with a orange slice.

11.20

11.20

VIRGIN MOJITO 
Lime juice+mint leaves.
Served over crushed ice topped with soda in a highball
with mint spring+lime wheel.

11.20 

HORCHATA 
Shaken Traditional Mexican sweet rice drink. 
Served over ice in a highball with cinnamon top. 

5.80

HIBISCUS ICED TEA 11.20
A layered drink with hibiscus syrup+lime juice+coconut water+agave. 
Served over crushed ice in a highball with dried hibiscus flowers. 



MESTIZO
Restaurant & Margarita Bar

@mest izo_chelsea
#GOMEXICAN

TAG US!


