
M E N U  1                   £24.00  (per person) 
 

 
 

G U AC AM O LE  / S ALS A &  C H IP S  
Fresh ly p repared and wa iting  at the tab le . (v) 
 

S O P A P U R AP E C H A:  a  b lack  bean soup w ith  
fried  to rtilla  s trips, sour cream  &  avocado s lices. (v) 

or 
E N S AL AD A T R IC O L O R :  a  m ixed sa lad  of 
le ttuce , cucum ber, o lives , avocado, tom atoes, sw eet 
corn  &  on ion  tossed in  a house dress ing . (v) 

o r 
T AM AL :  s team ed corn  husk, f illed  w ith  corn  
m asa &  your cho ice  of ‘po llo  con m ole , (n) ‘queso y 
ra jas ’ (v) or ‘puerco con sa lsa  verde ’ 
 
P O LLO  C O N  M O LE:  (p ronounced m ól-lay) 
bone less ch icken breast served w ith  a  trad itiona l 
sauce m ade of dried  ch iles, herbs, sp ices, a lm onds, 
choco la te , peanuts &  m ore  secre t ing red ien ts, 
served w ith  rice  &  beans. (n) 

or 
AR R AC H E R A M E S T IZO :  beef m arina ted  in a  
secre t rec ipe  of sp ices inc luding  beer, on ion  &  
garlic , served w ith  sautéed po tatoes, beans &  s liced  
pob lano pepper 

o r 
E N C H IL AD AS :  2  ro lled  corn tortilla  s tuffed  w ith  
cheese &  pota to, sm othered in  sa lsa ro ja , tom atillo  
o r m o le , garn ished w ith  fe ta  cheese, served w ith  
rice & beans. (v) 
 
H E L AD O  o  S O R B E TE : an ever chang ing  
se lection  of ice  cream s &  sorbets. 
 

D R IN K S  FO R  C H R IS TM AS  AT 
M E S TIZO  &  ‘D O W N S T AIR S ’ 
 
S AN G R IA P ITC H E R : £19.00  (2  p in t) 
M AR G AR IT A P ITC H E R : £32.00  (2  p in t) 
 

M E N U  2                   £29.00  (per person) 
 

 
 

G U AC AM O LE  / S ALS A &  C H IP S  
Fresh ly p repared and wa iting  at the tab le . (v) 
 

M IX E D  AN TO JITO S  PL ATTE R : an assortm ent 
of one flau ta, quesad illa , pescad illa  &  tam al per 
person. 

or 
S O P A D E  TO R TILL A:  trad itiona l hope m ade 
M exican tom ato  soup, garn ished w ith  avocado, fried  
to rtilla  s trips, sour cream  &  dried ch ile .  (v) 

o r 
E N S AL AD A D E  N O P AL E S :  tender cactus leaf 
w ith  tom ato, c ilan tro , queso fresco, on ion , &  
ja lapeño ch iles served  on  a  bed of le ttuce . (v) 
 

M O LC AJE TE  M E S TIZO :  specia lity of the house: 
our fam ous d ish  of beef o r ch icken, or both , served 
in  a  vo lcan ic  s tone bow l w ith  cheese, chorizo , spring  
on ion , c ilan tro &  avocado and a cho ice  of sa lsa 
ro ja, tom atillo , m o le , (n) o r ch ipo tle . (+  veg . op tion) 
M inim um  2 peop le –  p lease s it together 

o r 
M IX IO TE  D E  C O R D ER O :  s low  cooked shank of 
lam b m arina ted in  M exican sp ices, w rapped in  a  
banana leaf &  s low ly cooked until tender, served  
w ith  rice . (+  veg . op tion ) 

or 
C AM AR O N E S  AL  T IK IN  X IC :  (M ayan specia lity) 
g rilled  prawns covered in a ach io te , tom atoe &  
orange ju ice  sauce, served w ith  rice  &  vegetab les. 
 
P AS TE L D E  L A C AS A:  our chef’s  cho ice of a  
specia l cake fo r the ‘Festive  S eason ’ 

or 
B U N U E LO S :  th in  crispy dough fritte rs  drizz led  w ith  
a  sugar cane syrup .   
 

E N JO Y  M E X IC AN  B E E R S , W O R LD  W IN E S, 
C O C K T AILS , C H AM P AIG N E  &  A  L AR G E  
S E LE C TIO N  O F TEQ U IL A  

M E N U  3                  £34.00  (per person) 
 

 
 

G U AC AM O LE  / S ALS A &  C H IP S  
Fresh ly p repared and wa iting  at the tab le  (v) 
 

P AN U C H O :  a corn tortilla  topped w ith  refried  
beans, coch in ita  p ib il (pork) &  marinated red on ion.  

or 
S O P A D E  FLO R  D E  C AL AB AZ A: a cream  of 
pum pk in  flower soup w ith  sweet corn and cheese. (v) 

or 
E N S AL AD A D E  C AM P E S IN A:  our ‘peasants ’ 
sa lad  of le ttuce, ch ick   peas, s liced  red  on ion, 
 cheese, coriander, and quartered  hard  bo iled  
eggs tossed in  a lem on vina ig re tte  dress ing . (v) 
 
C AM AR O N E S  AL  T A M AR IN D O :  p rawns 
covered in  a  tam arind  salsa & served w ith  rice  &  
vegetab les .  

or 
M E D AL LO N E S  M E S TIZO  A L AS  2  S ALS AS :   
M eda llions o f prim e beef served w ith  2  sauces - 
m orita ch ile  and a cheese sauce, served w ith  rice . 

or 
P AV O  C O N  M O LE :  (p ronounced m ól-lay) s lices of 
tender turkey breast served w ith  a  trad itiona l sauce 
m ade of dried  ch iles, herbs, sp ices, a lm onds, 
choco la te , peanuts &  m ore  secre t ing red ien ts, 
served w ith  rice  &  beans. (n) 

or 
C R E P AS  D E  C U ITL A C O C H E :  th in  crepe 
pancakes filled  w ith  b lack corn m ushroom s 
(M exican T ruffles) sautéed w ith   on ion , garlic , button  
m ushroom s, serrano ch ile   &  sweet corn in  a  chef’s   
wh ite  cheese sauce, served w ith  vegetab les. (v)  
 
P AS TE L D E  Q U E S O  y C O C O : cheese &  
coconut cake in a  poo l of fresh  m ango cou lis .  

or 
FL AN  C AS E R O :  a  rich M exican vers ion  o f crèm e 
caram el – de lic ious! 
 (v) vegetarean    (n) contains nuts


