
B O T T O M L E S S
TAC O  T U E S DAY
A L L  YO U  CA N  E AT  TAC O S  +  A  C O R O N A  O R  A  F R O Z E N  M A R G A R I TA  F O R  £ 2 8 P P

* A L L  YO U  CA N  E AT  TAC O S  F O R  6 0  M I N U T E S

P l e a s e  i n fo r m  yo u r  s e r v e r  o f  a n y  a l l e r g i e s  b e fo r e  o r d e r i n g .  N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u  a n d  w e  c a n’ t  
g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r ge n s .  A  d i s c r e t i o n a r y  1 3 . 5 %  s e r v i c e  c h a r ge  w i l l  b e  a d d e d  t o  yo u r  b i l l .

£28pp

@Mezca l i toChe lsea

G F  =  G l u t e n  F r e e V  =  Ve ge t a r i a n VG  =  Ve ga n H  =  H a l a l

CHORIQUESO
Nduja with melted mozzarella and monterey 
jack cheese, topped with salsa chile de árbol 

and salsa roja, served in corn tortillas.

MUSHROOM TLAYUDITA
Wild mushrooms and sweet corn with 

tru�le oil, served on a corn tostada 
layered with cheese.

BAJA
STYLE PRAWN

Beer-battered prawns with cabbage, tamarind 
and sesame, served with corn tortillas.

POLLO
AL PASTOR

Marinated grilled chicken, red onion, 
coriander, pineapple & Salsa Roja.

GF, V GF

CARNITAS
Pork confit, red onion, coriander & 

avocado salsa verde.

BEEF BIRRIA
Slow cooked Beef Birria, crispy cheese, 

red onion, broth to dip- in your taco.

GF

H, GF



M A R I AC H I
W E D N E S DAYS

@Mezca l i toChe lsea

L I V E  M A R I AC H I  B A N D  E V E RY  1 S T  &  3 R D
W E D N E S DAY  O F  T H E  M O N T H  F R O M  8 P M

B O O K  YO U R  TA B L E S  O N L I N E  A N D  E N J OY  D I N I N G  A N D
D R I N K I N G  W I T H  L I V E  L AT I N  M U S I C  


