
START IT WITH SALSA

Plate of three £15
Pan-fried tacos filled with braised ‘beef brisket’, smoked queso, 
onion salsa & jalapeños. Served with consommé for dipping

BIRRIA TACOS

Al Pastor Taco
Adobo marinated shawarma, onion & coriander, salsa verde, charred pineapple 

BBQ Short ‘Rib’ Taco
Sticky glazed ‘ribs’, BBQ sauce, slaw, pink onions, pickled jalapeños, garlic mayo

To-Fish & Chips Taco
Beer battered to-fish, tiny fries, pickled cabbage, tartare sauce,  
avocado-mint salsa, gherkin 

Buffalo Mushroom Taco
Southern fried oyster mushrooms, buffalo sauce, lettuce, pickled jalapeños, 
ranch mayo

Cheezeburger Taco
Ground ‘beef’, queso, white onion, gherkin, burger sauce, shredded lettuce,  
chipotle ketchup, crispy shallots

Skinny Fries £5 
House made garlic mayo 

Slow Cooked Black Beans £5
Queso fresco, coriander, chilli oil

Chipotle Slaw £5 
Lime-chipotle mayo, coriander 

Buffalo Chick’n Burrito
Fried chick’n, buffalo hot sauce, ranch dressing, pico de gallo, pickled jalapeños

BBQ Short ‘Rib’ Burrito
Sticky glazed ‘ribs’, BBQ sauce, pico de gallo, pink onions,  
pickled cabbage, garlic mayo, salsa verde, pickled jalapeños

Cheezeburger Burrito
Ground ‘beef’, queso, pico de gallo, burger sauce, dill pickle,  
salsa verde, chipotle ketchup

Corn on the Cob £5.5
Chipotle-garlic butter, ‘parmesan’, 

chilli lime salt 

Guacamole £4 
Chipotle oil, chilli lime salt  

Queso £3 
Cheezy, dreamy, melty 

Chocolate Fudge Pudding £9
Chocolate sauce, vanilla ice cream, honeycomb

Churros £6.5
Cinnamon sugar & dark chocolate sauce

46–48 Commercial Street, London E1 6LT shoreditchs@clubmexicana.com  020 3649 700    
Card  payment only. An optional 12.5% will be added to your bill. This goes to our fabulous team! Please ask us for allergen info.

for £4.5 of the same for £12.5

BURRITOS

£12.5
In a toasted flour tortilla wrap

£12.5
All the burrito, none of the wrap

 ‘Chorizo’ & Cheeze £7.5
Hand made pastry pockets filled with ‘chorizo’ & cheeze, pink onions & salsa roja

EMPANADAS

NACHOS
Classic Nachos £12
Tortilla chips, queso, pico de gallo, pink onions, pickled jalapeños,  
chipotle oil, chilli lime salt

Loaded Nachos £15
Tortilla chips, queso, ground ‘beef’, guacamole, pico de gallo, pink onions, 
pickled jalapeños, chipotle oil, chili lime salt

DESSERTS

BEANS PLEASE

ADD BEANS £2

Habanero & Pineapple £3
Fiery habanero chillis balanced perfectly with the sweet acidity of  
roasted pineapple.  

Chipotle & Pepita £3 
Smoky, nutty, savoury. A traditional Mayan salsa, known as Sikil Pak. Toasted  
pumpkin seeds, tomatoes & roasted chipotle ground into a smoky, savoury salsa. 

Avocado Salsa Verde £3
Tomatillos, jalapeños & avocados create the perfect tangy combo.  
The absolute queen of salsas. 

TACOS

SIDES

Salsa Selection 
£10

All three salsas & tortilla chips 

VEGANUARY SPECIALS
Flank Steak by Redefine Meat. The world’s first 100% plant based steak.

Steak Feast Plate £Ǐǋ
Flank ‘steak’, seared with garlic & rosemary, cooked medium-rare 

Served with chimichurri, habanero-pineaple salsa, chipotle-pepita salsa, baby gem, 
pickled cabbage, jalapeños, coriander, lime & a stack of black charcoal tortillas. 
Ger]ect ]or sharing%

Steak Taco Trio £15
Flank ‘steak’, chimichurri, pickled cabbage, habanero salsa,  
pickled jalapeños, on black charcoal tortillas.

Tortilla Chips  £2.5
Chipotle oil & chilli lime salt 

Greg Rosser
SHOREDITCH : LUNCH & DINNER



Brunch Brisket Taquitos £12
‘Beef’ brisket, queso, corn tortillas, salsa verde,  
sour cream & pico de gallo

Huevos Rancheros £13.5
Scrambled tofu, black beans, ‘chorizo’, avocado-coriander 
sauce pico de gallo, queso fresco, pickled chillies, pink onions 
& coriander on corn tortillas

Chimichanga £12.5
Flour tortilla, stuffed with ‘beef’ mince, cheeze, rice,  
pickled red cabbage, garlic mayo, coriander.  
Drenched in chilli queso, jalapeño ranch & salsa 

Birria Tacos £15
Pan-fried tacos filled with braised ‘beef’ brisket,  
smoked queso, onion salsa & jalapeños. Served with  
consommé for dipping

Chick’n & Waffles £15
Fried chick’n, ‘bacon’, chilli infused maple syrup, waffle 

Biscoff & Banana Waffles £12.5 
Biscoff cream, flambéed banana, whipped cream 

Flip
 for  

more drinks
Card  payment only. An optional 12.5% will be added to your bill.  
This goes to our fabulous team! Please ask us for allergen info.

TACOS
All served on a soft corn tortilla with coriander  
& a wedge of lime

COCKTAILS
Breakfast Margarita £11
El Tequileno blanco, lime, lemon, marmalade, agave.  
Served on ice

Bloody Maria £10.5
Blanco tequila, tomato juice, lime, Worcestershire sauce, spices. 
(Fancy Mary instead? Switch tequila for vodka, no probs!) 

Peach Basil Smash £10
ELLC Gin, peach liqueur, lemon, basil. Served on ice

Michelada £8.5
Five Points lager, tomato juice, lime, Worcestershire sauce,  
spices, chilli lime salt. Served on ice

Mimosa £9
Fresh orange juice and sparkling wine

Hibiscus Bellini £10
Hibiscus and sparkling wine

SIDES
Skinny Fries £5
Garlic mayo

Corn on the Cob £6
Chipotle-garlic butter, ‘parmesan’, chilli lime salt 

Slow Cooked Black Beans £5
Queso fresco, coriander, chilli oil, corn tortilla chips

for £4.5 of the same  
for £12.5

Al Pastor Taco
Adobo marinated shawarma, onion & coriander,  
salsa verde, charred pineapple

BBQ Short ‘Rib’ Taco
Sticky glazed ‘ribs’, BBQ sauce, slaw, pink onions,  
pickled jalapeños, garlic mayo

To-Fish & Chips Taco
Beer battered to-fish, tiny fries, pickled cabbage, 
tartare sauce, avocado-mint salsa, gherkinNACHOS

Classic Nachos £12
Tortilla chips, queso, pico de gallo, pink onions,  
pickled jalapeños, chipotle oil, chilli lime salt

Chilaquiles £13.5
Tortilla chips drenched in salsa roja & salsa verde.
Topped with roasted pulled jackfruit, pink pickled onions,
queso fresco, coriander, chipotle oil, chilli lime salt &
chilli con queso (melted cheeze with ‘bacon’ and salsa!)

Add Guac £2.50 • Add Beans £2 • Extra Cheeze £2

BANGIN’ BRUNCH

Greg Rosser
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Al Pastor Taco
Adobo marinated shawarma, onion & coriander,  

salsa verde, charred pineapple 

BBQ Short ‘Rib’ Taco
Sticky glazed ‘ribs’, BBQ sauce, slaw,  

pink onions, pickled jalapeños, garlic mayo

To-Fish & Chips Taco
Beer battered to-fish, tiny fries, pickled cabbage, 

tartare sauce, avocado-mint salsa, gherkin

Buffalo Mushroom Taco
Southern fried oyster mushrooms, buffalo sauce, 

lettuce, pickled jalapeños, ranch mayo

Cheezeburger Taco
Ground ‘beef’, queso, white onion, gherkin,  

burger sauce, shredded lettuce, chipotle ketchup, 

crispy shallots

Classic Nachos £12
Tortilla chips, queso, pico de gallo, pink onions, 
pickled jalapeños, chipotle oil, chilli lime salt

Loaded Nachos £15
Tortilla chips, queso, ground ‘beef’, guacamole,  
pico de gallo, pink onions, pickled jalapeños,  
chipotle oil, chili lime salt

NACHOS

SIDES
Chipotle Slaw £5
Lime-chipotle mayo, 
coriander

Corn on the Cob £5
Chipotle-garlic butter,  
‘parmesan’, chilli lime salt 

Skinny Fries £4.5
Garlic mayo

Slow Cooked Black 
Beans £5
Queso fresco, coriander, 
chilli oil, corn tortilla chips

Queso £4.5
With tortilla chips

Guacamole £4
Chipotle oil & chilli lime salt

46–48 Commercial Street, London E1 6LT
shoreditch@clubmexicana.com  020 3649 700

Card  payment only. An optional 12.5% will be added to your bill.  
This goes to our fabulous team! Please ask us for allergen info.

DESSERTS
Chocolate Fudge Pudding £9
Chocolate sauce, vanilla ice cream, honeycomb

Churros £6.5
Cinnamon sugar & dark chocolate sauce

CHOOSE YOUR TACOS
The tacos are served ‘sharing style’, in rounds to the middle of the table.  

There’s no limits – we’d just ask you to flag us down to order more  

whenever you’re ready! 

ADD ON  
Birria Tacos £15
Three pan-fried tacos filled with braised  

‘beef brisket’, smoked queso & onion salsa.  

Served with consommé for dipping

ADD ON  
‘Chorizo’ & Cheeze  
Empanadas £7.5
Hand made pastry pockets filled with ‘chorizo’  

& cheeze, pink onions & salsa roja

Turn for 

Drinks

All you can eat Tacos £20 per person for 1 hour

JOIN OUR CLUB 
Get the app, earn points, 
smash tacos

Habanero & Pineapple £3
Fresh, fiery, fruity

Chipotle & Pepita £3 
Deep, rich, smoky

Avocado Salsa Verde £3
Vibrant, bright, tangy 

Tortilla Chips  £2.5
Chipotle oil & chilli lime salt 

SALSA

Greg Rosser
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Frozen Cherry Margarita £8.5
Clean T, cherry, apple, lime, agave. Served frozen, obvs!

Cranberry Ginger Mojito £8.5
Cranberry, mint, lime, ginger syrup. Served on crushed ice

Clean Margarita £8.5
Clean T, Lime, Agave. Served on ice with a chilli lime salt rim

Clean Mango Jalapeño Margarita £8.5
Jalapeño infused Clean T, mango, lime, agave. Served straight up  
with a chilli lime salt rim

Freestar Chelada £6.5
Freestar 0.5% lager served on ice with fresh lime, black pepper  
and chilli lime salt

MOCKTAILS

Classic £11
El Tequileño Blanco, triple sec, lime, chilli-lime salt. Served on ice

Tommy’s £11
Tequila Blanco, lime, agave. Served on ice

California £11.5
El Tequileño Reposado, lime, Falernum, smoked salt. Served straight up

Jalapeño £11.5
Jalapeño infused tequila, triple sec, coriander, lime, salt. Served on ice

Smoky Cadillac £12
Banhez Mezcal, Grand Marnier, lime, agave. Served straight up

MARGS

Margarita £11
El Tequileño Blanco, lime, agave, chilli lime salt

Mango Jalapeño Margarita £11
Jalapeño infused tequila, mango, lime, agave, chilli-lime salt

Pina Colada £11
Nusa Caña tropical island rum, pineapple, coconut cream

FROZEN

Hibiscus Spritz £10
Aperol, hibiscus, Spumante, soda

Paloma £11
El Tequileño Blanco, grapefruit soda, lime

Club Mexpresso Martini £12
East London Liquor Company vodka, Cazcabel coffee, espresso,  
Aztec chocolate bitters

Café Negroni £11
East London Liquor Company gin, Cocchi Torino, coffee bean  
infused aperitivo

Cacao Old Fashioned £12
Cacao nib infused Tequila Reposado, Mezcal, Licor 43,  
demerara syrup, bitters

COCKTAILS

Largerita £11
Mexican Lager served with a frozen margarita top  

and chilli-lime salt

DRAUGHT  2/3 PINT
Five Points Lager (4.1%) £5
Five Points Pale (4.4%) £5

BOTTLES
Modelo (355ml 4.5%)  £6
Sassy Rosé Cider (330ml 3%) £6
Freestar (330ml 0.5%) £5.5

BEER

SPARKLING 125 / 750ml

Luce D’oro, Ribolla Gialla, Spumante Brut, Veneto, Italy £6 / £26

Mas Macia Cava Brut, Penedés, Spain     – / £38

Mercier Brut Champagne, Champagne, France   – / £60

WHITE 175 / 750ml 

Mirabello Pinot Grigio, Venezie, Italy   £7 / £28

The Myth of Motu Nui, Sauvignon Blanc – Chile  – / £32

La Val Orballo Albariño, Rías Baixas, Spain  – / £36

ROSÉ 
La Collection by Maison Boutinot,   £9 / £31
Côte de Thau – Languedoc, France

RED 
The Listening Station Shiraz, Victoria, Australia  £7 / £28

Artesa Rioja, Rioja, Spain  – / £32

Shadow Point Pinot Noir, Monterey, California – / £36

WINE

Karma Sodas £3.75
Karma Cola, Sugar Free Karma, Lemony Lemonade, Gingerella Fix8 

Kombucha £4.5
Strawberry Basil or Ginger Turmeric

SOFTS

Chelada £7.5
Mexican Lager served with fresh lime wedges,  

chilli lime salt, black pepper. Served on ice

Greg Rosser
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Al Pastor Taco
Adobo marinated shawarma, red onion, salsa verde, charred pineapple

BBQ Short ‘Rib’ Taco
Jackfruit ‘ribs’, hickory smoked BBQ sauce, slaw, pink onions, 
pickled jalapeños, garlic mayo

To-Fish & Chips Taco
Beer battered to-fish, tiny fries, pickled cabbage, tartare sauce, 
avocado-mint salsa, gherkin

Buffalo Mushroom Taco
Southern fried oyster mushrooms, buffalo sauce, lettuce,  
pickled jalapeños, ranch mayo

Cheezeburger Taco
Ground ‘beef’, queso, white onion, gherkin, burger sauce,  
shredded lettuce, chipotle ketchup, crispy shallots

TACOS
Served on soft corn tortillas with coriander & a wedge of lime

for £4.5 of the same  
for £12.5

BURRITOS
All served with rice & lettuce

£12.5
In a toasted flour tortilla wrap

£12.5
All the burrito, none of the wrap

BOWLWRAP

Buffalo Chick’n Burrito
Fried chick’n, buffalo hot sauce, ranch dressing, pico de gallo,  
pickled jalapeños

Cheezeburger Burrito 
Ground ‘beef’, queso, pico de gallo, burger sauce,  
dill pickle, salsa verde, chipotle ketchup

BBQ Short ‘Rib’ Burrito
Sticky glazed jackfruit ‘ribs’, hickory smoked BBQ sauce,  
pico de gallo, pink onions, pickled cabbage,  
garlic mayo, salsa verde, pickled jalapeños

Classic £12
Tortilla chips, queso, pico de gallo, pink onions,  
pickled jalapeños, chipotle oil, chilli lime salt

Fully Loaded £15
Tortilla chips, queso, ground ‘beef’, guacamole, pico de gallo, 
pink onions, pickled jalapeños, chipotle oil, chilli lime salt

SIDES
Skinny Fries £5
House made garlic mayo

Slow Cooked Black Beans £5
Queso fresco, coriander, chilli oil 

Chipotle Slaw £5
Lime-chipotle mayo, coriander 

Card payment only. An optional 12.5% service charge will be added to all bills.  
This goes to our fabulous team! Please ask us for allergen info.

BEANS PLEASE     
   A

DD BEANS £2

Guacamole £4
Chipotle oil  
& chilli lime salt

Queso £3 
Our infamous  
cheeze sauce

Deep fried pastry pockets filled with ‘chorizo’ & cheeze,  
pink pickled onions & salsa roja

EMPANADAS £7.5

The Burrito Boss. 
A deep fried flour tortilla, stuffed with ‘beef’ mince, cheeze, rice,  
pickled red cabbage, garlic mayo, coriander.
  
Drenched in chilli queso, jalapeño ranch & salsa

Chocolate Fudge Pudding £9
Chocolate sauce, vanilla ice cream, honeycomb

Churros £6.5
Cinnamon sugar & dark chocolate sauce

DESSERT

CHIMICHANGA £14 

NACHOS

Habanero & Pineapple £3
Fiery habanero chillis balanced perfectly with the sweet 
acidity of roasted pineapple.  

Chipotle & Pepita  £3
A traditional Mayan salsa, known as Sikil Pak. Toasted  
pumpkin seeds, tomatoes & roasted chipotle ground into a 
smoky, savoury salsa. 

Avocado Salsa Verde £3
Tomatillos, jalapenos & avocados create the perfect tangy 
combo. The absolute queen of salsas.  

Tortilla Chips £2.5
Chipotle oil & chilli lime salt 

SALSA

Salsa Selection £10
All three salsas & tortilla chips

GRAB A FREE TACO 
Join the club, get the app, 
earn points, smash tacos

Greg Rosser
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MEXICAN BEER
Modelo Especial £6
Refreshing, clean, crisp 355 ml / 4.5%

Chelada	£7.5
Mexican lager smashed with fresh limes.  
Served over ice, with a chilli lime salt rim

Lagerita £11.5
Mexican lager with a super sexy frozen margarita top. 
Served over ice, with fresh lime & a chilli lime salt rim

 

BRIXTON BEER
From our friends at Brixton Brewery

Atlantic American Pale Ale £5.5
A classic, juicy pale ale, 330 ml / 5.4%

Switch Pale Ale £5.5
Alcohol free amazing-ness, 330 ml / 0.5%
Try as chelada! £6.5

 

SODAS
Karma Cola £3.75
Lemony Lemonade £3.75
Sugar Free Karma Cola £3.75
Strawberry Basil Kombucha £4.5
Ginger Turmeric Kombucha £4.5
Ting £3.5
Sparkling Water £3.5

Margarita £11
Tequila, triple sec, lime, chilli lime salt rim

Jalapeño Margarita £11.5
Jalapeño infused tequila, triple sec, coriander,
lime, salt. Served on ice

Paloma £11
Tequila, grapefruit soda, citrus & sea salt

 

MOCKTAILS
Clean Margarita £8.5
Clean T, Lime, Agave. Served on ice with a
chilli lime salt rim

Clean Mango Jalapeño Margarita £8.5
Jalapeño infused Clean T, mango, lime, agave.
Served straight up with a chilli lime salt rim

Brixton Chelada £6.5
Switch 0.5% Pale Ale served on ice with fresh lime,
black pepper and chilli lime salt

All 50 ml

NATURAL WINE
Our favourite natural & low intervention pours….

WHITE £7.5 (175 ml glass) | £21 (500 ml carafe)
Filas Branco, Portugal. Apple, stonefruit and light citrus.  
Organic. Super slurpable!

RED £7.5 (175 ml glass) | £21 (500 ml carafe)
Filas Tinto, Portugal. Medium body, strawberry and  
fresh berry notes with light tannins. Organic. Touch of  
acidity and a clean finish.

SPARKLING £26 (750 ml bottle)
Luce D’oro, Ribolla Gialla, Spumante Brut, Veneto, Italy

 

TEQUILA
El Tequileno Blanco £7
An absolute classic. Best on the rocks

El Tequileno Reposado £8
Lightly aged in oak. The perfect post taco-treat

Banhez Mezcal £8
Smoky citrus vibes. Sustainable, fair trade Mezcal  
from a lovely small scale producer

Cazcabel Coffee Tequila £8
Wakes you up before you go, go!

Herradura Añejo £12
The OG of tequila. Aged in oak for 3 years.  
Best sipped slowly, straight up

Smaller measures available on request. 

COCKTAILS

Card payment only.  
An optional 12.5% service charge will be added to all bills.  
This goes to our fabulous team!

14B, C, Market Row, London SW9 8LD 
brixton@clubmexicana.com   020 3649 7603 
Follow Us @clubmexicana

Lagerita £11.5
Mexican Lager served with a frozen margarita top

and chilli-lime salt

Margarita £11
Tequila, lime, agave nectar, chilli lime salt rim

Mango Jalapeño Margarita £11
Jalapeño infused tequila, mango, lime, agave, chilli-lime salt

Piña Colada £11
Rum, pineapple, coconut, lime

IT’S  
MARG  TIME!

Greg Rosser
BRIXTON : DRINKS



Al Pastor Taco
Adobo marinated shawarma, red onion, salsa verde,  
charred pineapple 

BBQ Short ‘Rib’ Taco
Jackfruit ‘ribs’, hickory smoked BBQ sauce, slaw,  
pink onions, pickled jalapeños, garlic mayo

To-Fish & Chips Taco
Beer battered to-fish, tiny fries, pickled cabbage,
tartare sauce, avocado-mint salsa, gherkin

Fried Chick’n Taco
Annatto glazed fried chick’n, avocado, pickled cabbage,  
mustard mayo, pink onions, pickled chilli

Cheezeburger Taco
Ground ‘beef’, queso, white onion, gherkin, burger sauce,  
shredded lettuce, chipotle ketchup, crispy shallots

TACOS
Served on soft corn tortillas with coriander & a wedge of lime

for £4.5 of the same for £12.5

BURRITOS
All served with rice & lettuce

£12.5
In a toasted flour tortilla wrap

£12.5
All the burrito, none of the wrap

BOWLWRAP

Fried Chick’n Burrito
Fried chick’n, sweetcorn & black bean salsa, herb smash, 
pink onions, chipotle mayo, pickled jalapeños

Cheezeburger Burrito 
Ground ‘beef’, queso, pico de gallo, burger sauce, dill pickle,  
salsa verde, chipotle ketchup

BBQ Short ‘Rib’ Burrito
Sticky glazed jackfruit ‘ribs’, hickory smoked BBQ sauce, pico de gallo,  
pink onions, pickled cabbage, garlic mayo, salsa verde, pickled jalapeños 

 ‘Chorizo’ & Sweet Potato Burrito
‘Chorizo’, sweet potato, salsa roja, pico de gallo,  
slaw, pickled jalapeños, chipotle mayo 

No rice, no drama! Ditch rice for lettuce in any burrito or bowl

START IT WITH

Classic £12
Tortilla chips, queso, pico de gallo, pink onions,  
pickled jalapeños, chipotle oil, chilli lime salt

Fully Loaded £15
Tortilla chips, queso, ground ‘beef’, guacamole, pico de gallo, 
pink onions, pickled jalapeños, chipotle oil, chilli lime salt

SIDES + SALSAS
Skinny Fries £5
House made garlic mayo

Slow Cooked Black Beans £5
Queso fresco, coriander, chilli oil

Guacamole £4
Chipotle oil, chilli lime salt

Queso £3
Our infamous cheeze sauce

Card payment only. An optional 12.5% service charge will be added to all bills.  This goes to our fabulous team! Please ask us for allergen info.

BEANS PLEASE     
   A

DD BEANS £2

Habanero & Pineapple Salsa £3
Fresh, fiery, fruity

Avocado Salsa Verde £3
Vibrant, bright, tangy

Tortilla Chips £2.5
Chipotle oil & chilli lime salt 

 ‘Chorizo’ & Cheeze £7.5
Deep fried pockets filled with ‘chorizo’ & cheeze,  
pink pickled onions & salsa roja

EMPANADAS
DESSERT
Churros £6.5
Cinnamon sugar & dark chocolate sauce

Greg Rosser
SOHO : LUNCH & DINNER



Al Pastor Taco
Adobo marinated shawarma, red onion, salsa verde,  
charred pineapple 

BBQ Short ‘Rib’ Taco
Jackfruit ‘ribs’, hickory smoked BBQ sauce, slaw,  
pink onions, pickled jalapeños, garlic mayo

To-Fish & Chips Taco
Beer battered to-fish, tiny fries, pickled cabbage,
tartare sauce, avocado-mint salsa, gherkin

Fried Chick’n Taco
Annatto glazed fried chick’n, avocado, pickled cabbage, 
mustard mayo, pink onions, pickled chilli

Cheezeburger Taco
Ground ‘beef’, queso, white onion, gherkin, burger sauce, 
shredded lettuce, chipotle ketchup, crispy shallots

Classic Nachos £12
Tortilla chips, queso, pico de gallo, pink onions, 
pickled jalapeños, chipotle oil, chilli lime salt

Loaded Nachos £15
Tortilla chips, queso, ground ‘beef’, guacamole,  
pico de gallo, pink onions, pickled jalapeños,  
chipotle oil, chili lime salt

NACHOS

SIDES
Skinny Fries £5
House made garlic mayo

Slow Cooked Black Beans £5
Queso fresco, coriander, chilli oil, 

Guacamole £4
Chipotle oil, chilli lime salt

Queso £3
Our infamous cheeze sauce

Tortilla Chips £2.5
Chipotle oil & chilli lime salt 

All you can eat Tacos £20 per person for 1 hour

CHOOSE YOUR TACOS
The tacos are served ‘sharing style’, in rounds to the middle of the table. There’s no limits –  
we’d just ask you to flag us down to order more whenever you’re ready! 

Turn for 

Drinks
Card payment only. An optional 12.5% service charge will be added to all bills.  This goes to our fabulous team! Please ask us for allergen info.

JOIN OUR CLUB 
Get the app, earn points, 
smash tacos

DESSERT
Churros £6.5
Cinnamon sugar & dark chocolate sauce

Greg Rosser
SOHO : TACO TUESDAY



MEXICAN 

BEER
Modelo Especial £6
Refreshing, clean, crisp 355 ml / 4.5%

Chelada £7.5
Mexican lager smashed with fresh limes.  
Served over ice, with a chilli lime salt rim

Lagerita £11.5
Mexican lager with a super sexy frozen margarita top. 
Served over ice, with fresh lime & a chilli lime salt rim

 

LONDON BEER
Five Points Pale Ale £5.5
Classic East London Pale, 330 ml / 4.4%

Freestar £5.5
Our fave low alcohol brewski, 330 ml / 0.5%
Try as chelada! £6.5

Margarita £11
Tequila, lime, agave nectar, chilli lime salt rim

Piña Colada £11
Rum, pineapple, coconut, lime

 

COCKTAILS
Margarita £11
Tequila, triple sec, lime, chilli lime salt rim

Paloma £11
Tequila, grapefruit soda, citrus & sea salt

 

TEQUILA
El Tequileno Blanco £7
An absolute classic. Best on the rocks

El Tequileno Reposado £8
Lightly aged in oak. The perfect post taco-treat

Banhez Mezcal £7.5
Smoky citrus vibes. Sustainable, fair trade Mezcal  
from a lovely small scale producer

Cazcabel Coffee Tequila £8
Wakes you up before you go, go!

Herradura Añejo £12
The OG of tequila. Aged in oak for 3 years.  
Best sipped slowly, straight up

All 50 ml

NATURAL WINE
Our favourite natural & low intervention pours….

WHITE £7.5 (175 ml glass) | £21 (500 ml carafe)
Filas Branco, Portugal. Apple, stonefruit and light citrus.  
Organic. Super slurpable!

RED £7.5 (175 ml glass) | £21 (500 ml carafe)
Filas Tinto, Portugal. Medium body, strawberry and  
fresh berry notes with light tannins. Organic. Touch of  
acidity and a clean finish.

SPARKLING £26 (750 ml bottle)
Luce D’oro, Ribolla Gialla, Spumante Brut, Veneto, Italy 
 

SODAS
Karma Cola £3.75
Lemony Lemonade £3.75
Sugar Free Karma Cola £3.75
Strawberry Basil Kombucha £4.5
Ginger Turmeric Kombucha £4.5
Sparkling Water £3.5

Smaller measures available on request. 

Ground Floor, Kingly Court, London W1B 5PW 
kinglycourt@clubmexicana.com   0204 516 1301 
Follow Us @clubmexicana

Card payment only.  
An optional 12.5% service charge will be added to all bills.  
This goes to our fabulous team! 

Greg Rosser
SOHO : DRINKS


