
MESTIZO
Restaurant& Tequila Bar

LONDON RESTAURANT FESTIVAL 2011 
SERVED – MONDAY 3RD OCTOBER – MONDAY 17TH OCTOBER, 

NOON – 4PM AND 5PM TO CLOSE
 (EXCLUDING SUNDAY BRUNCH)

2 Course - £20.00  - LUNCH and DINNER
ENTRADA – STARTERS

1) SOPA DE TORTILLA (v) – a spicy fresh tomato soup garnished with fried tortilla strips with 
sour cream, dried chile and sliced avocado

2) TACOS DE PESCADO FRITO – (2) beer battered fish fillet, in a warm tortilla topped with 
pico de gallo, lettuce, cilantro & lime wedges with a chipotle chile & beer mayonnaise sauce on the 
side.  

3) TAMALES – (2) corn maize filled with Puerco c/salsa verde (pork in a green sauce) or 
queso c/rajas, (v) (strips of poblano pepper & cheese) then wrapped in a corn husk or banana leaf 
and steamed until tender.

4) PESCADILLAS – (2) corn tortillas filled with a spicy flaked fish, then deep fried until golden, 
with a spicy chipotle mayonnaise dip on the side

5) ENSALADA NOPALES – tender cactus leaf with tomato, cilantro, queso fresco, onion and 
jalapeno chile, served on a bed of lettuce with a house dressing

PLATOS FUERTOS – MAIN COURSES
1) MOLCAJETE MIXTO o VEGETAREANO – (minimum of 2 people) a combination of 

chicken and beef in a hot stone bowl (the molcajete) with cheese, chorizo, spring onion, cilantro & 
avocado with a salsa roja or tomatillo

2) CAMARONES AL TEQUILA – prawns covered in a creamy tequila and guajillo chile sauce,
Served with rice and vegetables.

3) MOLE HUASTECO – Hidalgo – (n)chicken breast served with a huasteco sauce, made 
from over 32 ingredients, including dried chiles, tomatoes, onion, almonds, garlic, sesame & pumpkin 
seeds, served with rice & beans

4) MEDALLONES EN CERDO – medallions of pork in a sauce of arbol & guajillo chiles, 
orange juice, cinnamon, cumin, cloves, onion & garlic, served with rice and beans

5) CREPAS DE CUITLACOCHE (v) – thin crepe pancakes filled with black corn mushrooms 
(Mexican Truffles) sauteed with onion, garlic, button mushrooms, Serrano chile & sweet corn in a 
Chef’s special white cheese sauce, served with grilled vegetables.

TEA OR COFFEE


