BOOKING CONDITIONS DOWNSTAIRS AT MESTIZO

Reservation call: 020 7387 4064 Our unique DOWNSTAIRS lounge bar is

or email: eat@mestizomx.com available for private dinners (Max: 60) or

A deposit of £10 per person is required at the time standing cocktail parties for up to 120 people,
of booking (deducted from the final bill) with over 250+ tequila, mezcal, sotol & raicilla
to choose from, as well as antojitos (Mexican
tapas) and fresh tacos.

Cancelation policy:
Refunded in full - 15 or more days prior to

booking. NEW YEARS EVE

50% refunded - 8 to 14 days prior to booking.
Deposits for guests who do not attended on the COME CELEBRATE NEW YEARS EVE
' s WITH US

day are non-refundable.

Confirmation is only on the receipt of deposit. We Call Marisol or whatsapp on - 020 7387 4064 CHRISTMAS MENUS

can accept cash or credit card for all deposits. or email - eat@mestizomx.com to book in

advance! 18T - 23RD DECEMBER

We require your menu choices with the name of
the guest and their selection ONE week prior to
your booking. Please advise us of any special menu
requirements or allergies ate the time of booking.

MESTIZO

Restaurant & Tequila Bar

We accept all major credit or debit cards.

OPENING HOURS 103 Hampstead Rd. NW13EL
Open 7 days: Noon - Late @ london.mestizomx.com M ESTIZO s e
MESITZO MARKET ) /MestizoLondon Restaurant & Tequila Bar

Check out our beautiful selection of ® @mestizo_camden

Christmas gifts & stocking filler. Available at
Mestizo Mexican Market or online at:

www.mestizomarket.com MESTIZO
M ESTIZO Restaurant & Margarila Bar

Mexican Market

392 King's Rd, London SW3 5UZ

@ mestizo-chelsea.com

G/mestizochelsea

@ mestizomarket.com

G/MestizoMexicanMarket
@@mestizo_market @ @mestizo_chelsea




MENU 1 - £40

(INCLUDES A WELCOME DRINK)

For your welcome drink choose from: Frozen mother
margarita or Corona or house red wine or house
white wine or soft drink.

STARTERS

EMPANADAS MIXTAS

An assortment of 4 corn pastries filled with cheese,
vegan tinga, cuitlacoche or flor de calabaza, served
with sour cream and red tomate salsa (v)(d).

or

TAMALES

Two corn husks filled with maize and a choice of pollo
con mole (n)(g), queso con rajas (v)(d), puerco con
salsa verde or frijol negro (v). Steamed to perfection.

MAINS

MENU 2 - £44

(INCLUDES A WELCOME DRINK)

For your welcome drink choose from: Frozen mother
margarita or Corona or house red wine or house
white wine or soft drink.

STARTERS

ENCHILADAS VERDES DE POLLO

Two rolled corn tortillas stuffed with chicken, topped
with a green tomatillo salsa, garnished with sour
cream and queso fresco ranchero (v)(d).

or
POLLO AL TEQUILA

Chicken breast covered in tequila, guajillo chile, and

cheese sauce (d-g).
or

ENCHILADAS ROJAS DE PAPA

Two rolled corn tortillas stuffed with potatoes and
cheese, topped with a red tomate salsa, garnished
with sour cream and queso fresco ranchero (v)(d).

DESSERTS

FLAN CASERO
A rich Mexican version of Créme Caramel (d).

or
CHURROS
Our deep fried dough pastry with a caramel sauce

and condensed milk (d-g-v).

(v) Vegetarian - (n) Contains nuts —
(d) Contains dairy - (g) Contains gluten

GUACAMOLE TO SHARE
Freshly prepared avocado dip served with tortilla
chips and pico de gallo.

or

NACHOS TO SHARE

Corn chips topped with re-fried beans, layers of
melted cheese, sliced jalapefio chiles, and pico de
gallo (d).

MAINS

MOLCAJETE MESTIZO - SERVED FOR 2 OR MORE
The house special. Our famous dish of beef, chicken
or a combination of both, served in a volcanic stone
bow! with cheese, chorizo, grilled spring onions,
cilantro, and nopales, plus your choice of red tomate
salsa or green tomatillo salsa, all accompanied with 5
warmed corn or flour (g)(d) tortillas.

or
TACO TRAY - SERVED FOR 2 OR MORE
Make your own tacos with our chef's choice of 4
fillings of chicken, pork, beef and vengtables. with 5

warmed corn or flour (g) tortillas. Vegan and
vegetarian option available.

DESSERTS

MENU 3 - £48

(INCLUDES A WELCOME DRINK)

For your welcome drink choose from: Frozen mother
margarita or Corona or house red wine or house
white wine or soft drink.

STARTERS

CALDO XOCHITL

Chicken broth with vegetables and shredded chicken.
Served with fresh avocado, cilantro, chopped onion,
and chile chipotle on the side.

or
FLAUTAS
Four rolled corn tortillas filled with chicken or potato
and cheese (v). Deep fried then topped with
shredded lettuce, green tomatillo salsa, sour cream,
and finished with queso fresco ranchero (d).

or

ENSALADA DE NOPALES

Tender cactus leaf accompanied with sliced tomato,
cilantro, queso fresco, and sliced onion. Served on a
bed of lettuce (v)(d).

MAINS

POLLO TICUL

Mayan style grilled chicken breast in achiote, orange

juice, garlic, and epazote. Served with green onion,

red peppers, tomato, and a dash of Mexican beer.

Accompanied with rice, beans, and corn tortillas (g).
or

CREPAS DE FLOR DE CALABAZA
Thin crepe pancakes filled with courgette flowers,

sweet corn, diced courgette, onion and garlic in our
chef's special salsa. Topped with a cheese gratin (v)

(d)(g)- or

CAMARONES AL TAMARINDO
Pan sautéed prawns cooked with tamarind sauce.
Served with rice and vegetables.

DESSERTS

CHURROS TO SHARE
Our deep fried dough pastry with a caramel sauce
and condensed milk (d-g-v).
or
CHOCOLATE CAKE TO SHARE

YOL)J know what it is. Served with vanilla ice cream (v-
d-g).

(v) Vegetarian - (n) Contains nuts —
(d) Contains dairy - (g) Contains gluten

PASTEL 3 LECHES

A rich and almost “custard like” cake, made with 3
milks condensed, evaporated and double cream (d-g-v).

PASTEL DE QUESO Y COCO

Cream cheese and coconut cheesecake, baked and
served in a pool of mango sauce (d).

(v) Vegetarian - (n) Contains nuts —
(d) Contains dairy - (g) Contains gluten



