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MEXCALLI




Cervezas
‘“ s g TACOSs

Sharing aisnes

13,5
48 45 PULLED PORK 135 21 ROPA VIEJA NACHOS
14 : ! Inspired by our trip to Cuba, slow cooked beef in sofrito sauce, pickled onions, home-
58 9,8 Corn tacos with slow cooked (14 hours!) pulled pork, avocado cream, made nachos,homemade queso fresco, sour cream, avocado cream and cilantro.
sour cream, tomatoes, red onion and jalapeno. 2 pieces.
1 55 59 POLLO 135 21 ROPA VEGGIE NACHOS
Corn tacos with pulled chicken, avocado cream, tomatoes, red onion. _Our veggie version of the Ropa Viaja nachos, eggplant and bell pepper in sofrito
14 7 56 jalapeno and sour cream. 2 pieces. sauce,pickled onions,homemade queso fresco, sour cream, avocado cream and cilantro.

5,8 43 CASHEW & CAULIFLOWER 135 19 SCALLOP AGUACHILE

Corn tacos with grilled cauliflower marinated in a homemae spice mix, Our version of the typical seafood dish from Northern Mexico: carpaccio of coquille with a

° ° avocadl e, sou Crazm lomatses, and red anion. spicy chili- cucumber champagne sauce & roasted pistachios
gllzllss.sce/ %cmaa.“;s HOM%MAD% wwommgs Vegan if served without sour cream. 2 pieces. 195 TOSTADA ATUN

Fried tortilla with a nikkei style tuna tartare, pickled onions, wasabi &

SETAS AL PASTUR 13,5 chipotle mayo. 2 pieces.
Corn t ith pulled oyst h in the classic pi le-chili Al Past
165 55 T e Ot e 18 TOSTADA GRILLED

WATERMELON

Tostada with nikkei style grilled watermelon,
wasabi and chipotle mayo. 2 pieces.

14 5,5

5,5 28 ENTRECOTE & CHIMICHURRI
195/145 Chei”s Table B
Menu selected by our chef including a mix 14 CHARRED CABBAGE & CHIMICHURRI
13 Apero omyesggl?ggoﬂsgﬁb;fretsh::dsatodteaslf:g]'is Charred pointed cabbage served with homemade chimichurri.
114/ 13 menu. Minimum 2 people. 1’ M[_]LE_GLAZE[] RIBS
14/15 1 R Grilled spareribs marinated in homemade mole sauce.
. 18 MOLE GLAZED CORN RIBS
Served with Double Dutch tonic Grilled corn marinated in homemade mole sauce.
13,5
- Sides and salads
14
g5 CHIPOTLE PAPAS
13 ‘\r.ms Potatoes with chipotle mayo, topped with parmezan cheese.
T COoconuL ~ 11 CHAYOTE SALAD
’ waLer e
145 COCOSA 100% NATURAL COCONUT WATER 75 MEXICAN RICE
* o R = - NATU RAI_ 5'9 Rice cooked in tomatoes and a wide variety of mexican herbs and spices.
: . —_ N PINEAPPLE 5,9
MOCIHLAIIS 7/35 oy | I MANGO 53 DCSSCrLs
11 Re;ﬁ‘escos Meringue with ;ilrgek yoghun.sl(-vFJ{hEpF:l! Eﬁnli- a!?(ier}){lil:a? fYUﬁ
12 COCA COLA ZERO 3,9 Mexicos favourite fried past‘!y2 served witIFct!JgEEche
CHAUDFONTAINE PLAT 3,2/6
n CHAUDFONTAINE SPARKLING  3,2/6

Allergens? Ask our staff!




Tequila & Mezcal

Mezcal

Peleton De La Muerte
Tsunami

Del Maguey Vida

Yuu Baal Espadin

Yuu Baal Jabali

Yuu Baal Pechuga

Leyenda Oaxaca Tobala
Leyenda Oaxaca Mexicano
Leyenda Durango

Leyenda Oaxaca

Leyenda San Louis Potosi
Madre Ensamble

Derrumbes San Louis

Koch

Agave Des Cortes Reposado
Rey Campero Tepextate

Del Maguey Chichicapa

Del Maguey Santo Domingo Alb.
Del Maguey San Pedro Taviche
Del Maguey San Louis Del Rio Azul
Del Maguey Minero
Memorable Arrogueno
Memorable Tepeztate

TTQUILA

Mi Campo Blanco

Mi Campo Reposado
Madre Blanco

Calle 23 Blanco

Calle 23 Reposado

Calle 23 Anejo

Arrete Blanco

Arrete Reposado

Arrete Artesanal Suave Anejo
Ocho Blanco

Ocho Reposado

Ocho Anejo (Single Barrel)
Mijente Blanco

Mijente Reposado

Casa Noble Reposado
Casa Noble Afiejo
Fortaleza Reposado
Fortaleza Anejo

Alc/v0l

417
407
427,
417
45},
487,
487,
487
477
427,
427
457,
447,
477
437
49%
467,
487
49%
48%
507%
487
46l

Alc/vol

407
407
407
38%
387%
38%
38%
407
407
407
407
487
407
407
407
407
407
407

Agave

Espadin
Espadin & Tobala
Espadin
Espadin
Jabali
Espadin
Tobala
Mexcicano
Cenizo
Espadin
Verde
Espadin, Cuishe
Salmania
Barril
Espadin
Tepextate
Espadin
Espadin
Espadin
Azul
Espadin
Arroqueno
Tepeztate

Agave

Azul
Azul
Azul
Azul
Azul
Azul
Azul
Azul
Azul
Azul
Azul
Azul
Azul
AZUL
Azul
Azul
Azul
Azul

Toquila or Mezcal Tasyung

Not familiar with quality mezcal or tequila yet? No problemo! In this dish you can try 3
different mezcals or tequilas where we show you the broad spectrum of agave flavours

Mezcal flight: 22 pp - Tequila Flight: 20 pp




