
This is a guide for all the guests who over the years have asked us for 
travel tips on how to adventure in Mexico. Inside you will find where 

to go and what to do. To meet these two needs, we have created a list of 
some of our favorite places that we have tried and tested ourselves.



TEQUILA 
COCKTAILS

Tequila is a spirit made 
from agave. It is produced 
from agave azul and is the 
most well-known Mexican 
spirit in the world. Its 
name comes from the 
town of Tequila located in 
the State of Jalisco. They 
used to make ‘vino mezcal 
de Tequila’ here several 
centuries ago, but it is now 
known to us by the simpler 
name of tequila.

12 €
Moskow Mule? No, thanks, El Burro!
EL  BURRO

Altos Plata Tequila, Ginger Beer,
Lime, Bitters mix
Glass:Collins / Alcohol content:Low / Sweetness:Medium-low

12 €
It will warm you up!
MUCHO  CALOR

Espolòn Reposado Tequila, 
Habanero chili, Elderflower,
Lime, Vanilla, Agavesito
Glass:Coupette / Alcohol content:Medium / Sweetness:Medium

12 €

That time Conte Camillo flew to Mexico
OFRENDA  NEGRONI

Altos Plata Tequila, Coffee, Doragrossa 
Bitter, Doragrossa Sweet Vermouth 
Glass:Old-fashioned / Alcohol content:High / Sweetness:Medium-low

10 €

A true Mexican cocktail born in La Capilla bar
in Tequila town, Jalisco.
Author: Don Javier

BATANGA

El Tequileño Blanco Tequila, Coca Cola, 
Lime, Agavesito
Glass:Collins / Alcohol content:Low / Sweetness:Medium

12 €
A tiki cocktail from the London bartending Renaissance
CUCARACHA  #2 

Espolòn Blanco Tequila, Passion Fruit, 
Vanilla, Apple, Agavesito
Glass:Collins / Alcohol content:Low / Sweetness:Medium
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Agave, known as ‘metl’ 
by the indigenous people 
and then as ‘maguey’ by 
the conquistadors, was 
considered the plant of 
life and fertility. This 
precious resource was used 
to make many everyday 
products. They include 
fabrics, sweeteners and 
utensils to name but a few. 
The plant was represented 
by a goddess known by 
the name of ‘Mayahuel’ 
depicted as a woman with 
400 breasts which she 
used to breastfeed 400 
rabbits…

Did you know that lucha libre masks first appeared 
in the ring in 1933? An idea by the wrestler,
El Ciclon Mckey or Cyclone Mackey, it became an 
essential part for all wrestlers. The most famous 
luchador was El Santo or The Saint. He started his 
career in 1942 and retired still undefeated.
He revealed his identity in 1984, just before his 
death, and was buried with his famous silver mask.

10 €
Slushy for adults only!
FROZEN  MARGARITA

Rooster Rojo Blanco Tequila, Fruit, Lime
Glass:Large Martini Glass  / Alcohol content:Low / Sweetness:High

10 €
Margarita is the new Cosmopolitan!
MARGARITA

Altos Plata Tequila, Lime,
Orange Liqueur
Glass:Large Martini Glass  / Alcohol content:High / Sweetness:Low

10 €
What do Mexican people drink? Margarita Paloma!
PALOMA

Espolòn Blanco Tequila, Thomas Henry Pink 
Grapefruit Soda, Lime, Agavesito
Glass:Collins / Alcohol content:Low / Sweetness:Medium-low

12 €

During the 80’s Julio Bermejo created this
contemporary classic at Tommy’s Mexican Restaurant
in San Francisco, USA

TOMMY’S  MARGARITA

El Tequileño Blanco Tequila,
Lime, Agavesito
Glass:Old fashioned / Alcohol content:Medium / Sweetness:Medium-low

13 €

The well known Old Fashioned cocktail during
Prohibition south of the border

TEQUILA  OLD  FASHIONED

Espolòn Anejo Tequila, Angostura Bitters,
Agavesito
Glass:Old fashioned / Alcohol content:High / Sweetness:Medium



QUÉ  SO

A half-hour boat ride from the city of Pátzcuaro lies the 
enchanting island of Janitzio. If you have the stamina 
to climb to the top of the hill after exploring the 
town, you will be rewarded with a 40-metres tall statue 
of Mexican patriot José María Morelos. Step inside and 
make the final push up the interior staircase adorned 
with murals depicting the hero’s life. Once you reach the 
top, take in the breathtaking 360-degrees views of Lake 
Pátzcuaro. On December 2nd each year, this island comes 
alive with one of the most evocative Day of the
Dead celebrations in Mexico.

El Tequileño Blanco Tequila, 
Kéfir, Lime, Agavesito, Dill

12 €

ISOLA  DI  JANITZIO
MICHOACAN

Glass:Old fashioned / Alcohol content:Medium / Sweetness:Medium

MOMO

Led by our friend Ricardo Pico on the road from Chihuahua 
to Madera, we stumbled upon the most delicious seafood 
dish we have ever tasted. It might sound strange to find 
the best seafood dish in a desert region, but here at 
Tortas El Jalisco, they pair shrimp with cheese to create 
a culinary masterpiece. If you want to savour their 
incredible sandwich, order the torta de camarones!

Altos Plata Tequila, Cardamom, 
Pear, Lime, Agavesito

12 €

TORTAS  EL  JALISCO
TEMÓSACHIC,  CHIHUAHUA

Glass:Coupette / Alcohol content:Medium / Sweetness:Medium

OLLA

Just a stone’s throw away from the Arena Coliseo, which 
we’ll talk about later, you’ll find one of the capital’s 
most famous plazas. Two things are a must if you’re in 
the neighborhood: a visit to the Museo Del Tequila Y El 
Mezcal and a dive into the sounds of Mexico by hiring a 
mariachi band, famous for their music and costumes. This 
is a real profession, requiring years of training, and 
your ears will be the proof.

El Tequileño Blanco Tequila,
Palo Santo, Soda Galvanina, Lime

12 €

PLAZA GARIBALDI
CIUDAD DE MÉXICO

Glass:Collins / Alcohol content:Low / Sweetness:Medium-low



RON  Y 
WHISKY

12 €

12 €

15 €

14 €

13 €
Drinking rum in the morning makes you
a pirate, not an alcoholic!

We picked one of the most famous whisky 
cocktails to let you discover the world 
of Mexican whisky

TROPICAL  DAIQUIRI

MEXICAN  WHISKY  SOUR

Uruapan Charanda, 
Sol Tarasco 4yo Charanda, 
lime, pineapple, apricot

Whisky of your choice, Lime, Sugar

Sierra Norte Whiskey

Prieto Whisky

Abasolo Whisky

Prohibited Ley Seca Whisky

BEBIDAS

MICHELADAS
2,50 €

7 €8 €
37 €

8 €
37 €

8 €

8 €

2,50 €
5 €

8 €

CLASICAWHITE WINE 

RED WINE 

CLAMATO

CUBANA

Sparkling Water 75cl

Corona beer, Lime, Salt, IcePinot Bianco - Terlan
Alto Adige DOC

Merlot - Elena Walch 
Alto Adige DOC

By the glass
Bottiglia

By the glass
Bottiglia

Corona beer, House Tomato 
Salsa, Lime, Maggi and 
Valentina Salsa, Salt, Ice

Corona beer, Maggi and Valentina 
Salsa, Lime, Salt, Ice

Still Water 75cl
Bottled Beer Corona 33cl

Mocktails

[Allergen:gluten]

[Allergen:gluten]

[Allergen:gluten, fish]

[Allergen:gluten, fish]

Glass:Coupette
Alcohol content:Medium
Sweetness:Medium-High

Glass:Old fashioned
Alcohol content:Medium
Sweetness:Medium



MEZCAL
COCKTAILS

The word mezcal comes from the native Nahuatl 
language and combines metl (agave) and ixcalli 
(cooked). It is a Mexican spirit with very old roots. 
The plant that produces it has a strong bond with the 
cultures that lived, and still live, in this land, to the 
extent that this spirit can be called the liquid culture
of Mexico.

12 €

The art of Italian aperitivo
meets Mexican heritage

MEZCAL  NEGRONI

La Herencia de Sanchez Mezcal, Doragrossa 
Rhubarb liqueur, Doragrossa Bitter,
Doragrossa Sweet Vermouth, Agavesito
Glass:Old fashioned / Alcohol content:High / Sweetness:Medium-low

12 €

Salsa is the very essence of Mexican cuisine
SANTA  SANGRE

La Herencia de Sanchez Mezcal,
House Tomato Salsa,
Maggi and Valentina Salsa

[Allergen:gluten,fish]

Glass:Collins / Alcohol content:Low

12 €

I only take a drink on two occasions,
when I’m thirsty and when I’m not

HIERBA  BUENA

Del Maguey Vida Mezcal, Mint,
Lime, Absinthe
Glass:Coupette / Alcohol content:Medium / Sweetness:Medium

12 €
Once upon a time Gin Basil Smash
EL  GRITO

Encantado Mezcal, Sage, Lime, Agavesito
Glass:Old fashioned / Alcohol content:Medium / Sweetness:Medium

13 €
Old Fashioned cocktail goes to Oaxaca
IMPROVED  MEZCAL  COCKTAIL

La Herencia de Sanchez Mezcal,
Dom Benedectine, Angostura Bitters,
Agavesito
Glass:Old fashioned / Alcohol content:High / Sweetness:Medium-low



GUADALUPE

As night descends upon Guadalajara, the 
tequila starts to flow and the urge to 
dance takes hold. At Pare de Sufrir, three 
elements take centre stage: agave spirits, 
music and the bola. A carefully curated 
selection of small-batch distillates will 
tantalise your taste buds, while their 
music varies nightly, with cumbia being 
our absolute favourite. As for the bola, 
we won’t spoil the surprise – you will 
have to experience it for yourself!

Encantado Mezcal, Chinotto 
Galvanina Bio, Cynar, Lime, 
Agavesito

12 €

PARE DE SUFRIR MEZCALERÍA
GUADALAJARA, JALISCO

Glass:Collins / Alcohol content:Low / Sweetness:Medium

MARI  JUAN

As the odometer ticks away and fatigue sets in, it is 
essential to take a day off to rest and recharge. Nestled 
on the Pacific coast, not far from the renowned Puerto 
Escondido, lies the haven of Zipolite. This idyllic beach 
destination is perfect for those seeking relaxation on 
wonderful shores or an adrenaline rush surfing the ocean 
waves.

Montelobos Espadin Mezcal, 
Marijuana, Citrus mix, Soda

13 €

ZIPOLITE
OAXACA

Glass:Collins / Alcohol content:Low / Sweetness:Medium-low

PIÑATA

Lucha Libre, the precursor to American 
wrestling, is an electrifying spectacle 
of acrobatics and athleticism. Watch in 
awe as masked luchadores clad in colourful 
costumes battle it out in the ring. As 
the temple of Mexican wrestling, Arena 
Mexico is the ultimate venue to witness 
this captivating sport and cheer on the 
country’s most celebrated luchadores.

La Herencia de Sanchez 
Mezcal, Passion Fruit, 
Cucumber, Lime,
Agavesito

12 €

ARENA COLISEO
CIUDAD DE MÉXICO

Glass:Coupette / Alcohol content:Medium / Sweetness:Medium




