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MEXICANMEXICAN
BEERSBEERS

WHITE

TREBBIANO	 16.95 
(Trevini by Nespoli) 

CHENIN BLANC	 18.95 
(Wine-Farer Series) 

SAUVIGNON BLANC	 22.95 
(Tokomaru Bay) 

PINOT GRIS	 24.95 
(Jean Biecher) 
 

RED

SANGIOVESE	 15.95 
(Trevini by Nespoli) 

MERLOT	 18.95
(Lorosco Reserva)

TEMPRANILLO	 21.95
(Finca la Estacada)

SHIRAZ	 23.45 
(Mount Langi Ghiran Billi Billi)

BUCKETS Of BEER 
5 per bucket, served on ice.

5x CORONA EXTRA	 20.50 
4.5% 

5X PACIFICO CLARA	 21.00 
4.5% 

5X MODELO ESPECIAL	 21.75 
4.5% 

5X sup pale ale	 23.75 
3.8%

ROSE

DOMAINE 	 20.95 

D’ASTROS VIN	  
(Des Pays des Maures) 
 

PROSECCO

BOTTLE PROSECCO	 31.50 
DOC BELSTAR 

PROSECCO RECEPTION	 5.95 
(by the glass)

BY THE BOTTLE

FRESHLY SMASHED GUACAMOLE	 4.75 
& TORTILLA CHIPS v	 per portion

Roast tomato salsA 	 3.85 
& TORTILLA CHIPS v 	 per portion 



We have a great range 
of cocktails, tequilas and 
Mexico’s finest mezcals. These 
are some of our most popular, 

which work well as welcome 
drinks. If you’d like to see a 
full cocktail list, please ask 
and we’ll send it right over.

WAHACA

MARGAR I TAS

Served with Olmeca Altos tequila,  
Havana Club Añejo Especial rum, 
Wyborowa vodka, or Beefeater gin

 

Wahaca Mule	 6.75 
Ginger beer, fresh lime juice  
& tequila

HIBISCUS GIN & TONIC	 6.95 
Fresh cucumber, hibiscus  
& a hint of black pepper

*Prices and selection subject to seasonal change

SALUD!

!

ALL S
HAKEN UP WITHServed on the rocks with a  

double shot of 100% agave  
Olmeca Altos tequila 

 
CLASSIC	 7.00
MARGARITA 
Freshly squeezed lime shaken with  
organic agave syrup 
 

HIBISCUS 	 7.00
MARGARITA
Intense cranberry-flavoured
Mexican flower 
 

PASSION FRUIT	 7.00
MARGARITA
A tropical twisted margarita 
 

TAMARIND	 7.00
MARGARITA 
Refreshing sweet-sour fruit, 
a Mexican favourite

MADE WITH A DOUBLE S
HOT



NIBBLES:

ToRTILLA CHIPS v 
with freshly made guacamole  
& roast tomato salsa

TOSTADITAS: 
Fresh toppings on a crisp  
tortilla base

CORN, BLACK BEAN & GUACAMOLE V 
With creamy guacamole, ancho  
oil & feta 

Smoked Salmon tostada 
Loch Duart salmon with cucumber, 
chipotle mayo, white slaw & avocado 
on crisp tortillas 

TACOS: 
Soft tortillas with warm fillings 

Pork pibil 
Slow-braised shoulder of pork 
cooked in Yucatecan spices & orange, 
with fiery pink pickled onions

NIBBLES:

ToRTILLA CHIPS v 
with freshly made guacamole  
& roast tomato salsa

TOSTADITAS: 
Fresh toppings on a crisp tortilla base

CORN, BLACK BEAN & GUACAMOLE V 
With creamy guacamole, ancho  
oil & feta 

Smoked Salmon tostada 
Loch Duart salmon with cucumber, 
chipotle mayo, white slaw & avocado 
on crisp tortillas 
 
BABY QUESADILLAS: 
Toasted tortillas with grilled  
Mozzarella & Cheddar 
 

MEXICAN STYLE CHORIZO & POTATO 
Trealy Farm sobrasada with  
crushed new potatoes & thyme 
 

ROAST CHILLI V 
Roasted serrano chillies & sweet  
sautéed onions with a crumble of feta 

 

TACOS: 
Soft tortillas with warm fillings 

BUTTERMILK CHICKEN 
Crispy fried chicken, topped with 
habanero & white onion relish & a 
spiced mayo 

PORK PIBIL 
Slow braised shoulder of pork cooked 
in Yucatecan spices & orange, with 
fiery pink pickled onions 

Fire-roasted poblano pepper 
& corn v 
Sautéed with crushed potatoes, 
herbs & ancho mayo

EMPANADAS: 
Crispy pastry parcels with  
tomatillo salsa 
 

Wild mushroom v 
Chestnut & porcini mushrooms, herbs 
& Lancashire cheese in a crispy 
pastry parcel, with a green tomatillo 
salsa 

SOMETHING SWEET 

CHURROS Y CHOCOLATE V 
Our favourite! Mexican doughnuts 
with a rich chocolate sauce

BABY QUESADILLAS: 
Toasted tortillas with molten cheese 
 

MEXICAN STYLE CHORIZO & POTATO 
Trealy Farm sobrasada with crushed 
new potatoes & thyme 

ROAST CHILLI V 
Roasted serrano chillies & sweet  
sautéed onions with a crumble of feta 

SOMETHING SWEET: 

CHURROS Y CHOCOLATE V 
Our favourite! Mexican doughnuts 
with a rich chocolate sauce

LIGHTER BITES  
£12.00 PER PERSON

V - Vegetarian

A selection of Wahaca’s favourite street food dishes, 
served small for easy eating. Our street food can 

be brought round canapé style by our Wahacos, or 
arranged on sharing boards to be left at your table. 

STREET FOOD
SNACKS & CANAPES

STREET FOOD
SNACKS & CANAPES

THE WHOLE SHEBANG 
£17.50 PER PERSON



ENTERTAINMENT & INFO 

An alternative to the typically 
charachterless corporate hotels and 
conference rooms, the Azulito Bar at 
Wahaca Soho and the Mezcal Library at 
Wahaca Charlotte Street are equipped 
with full size projectors and microphones 
for presentations and screenings. 

Throw in taco and tequila breaks and 
suddenly that offsite meeting doesn’t  
seem quite so bad. 

Want to string up a lovingly hand-made 
Happy Birthday sign? No problem. Flail 
around wildly with a stick, assaulting 
a poor pinãta? Sure. Spray paint your 
company logo on all the walls and tables? 
Well, probably not that. 

But any reasonable and impermanent 
decorations are welcome, at the 
Manager’s discretion - just let us know 
beforehand. 

Have an informal miniature 
kickabout, or set up for  

serious* league.

Let us know if you’d like to play.

Please check we’ve tables 
available at your local branch. 

 
*No tantrums. Spinning frowned upon, 

penalty shootouts encouraged.

MEETINGS & PRESENTATIONS

For some full bar hires, we can get a live 
DJ to play your favourite tunes.

Let us know what you’d like and we’ll do 
our best to fix it up.

Prices vary - we will endeavour to help 
you get quotes from reliable people we 
have worked with previously.  

If you’re just hiring an area, ask us about our 
typical playlists or whether we have a live DJ 
in that night.

MUSIC

A great talking point - try some tasty 
tipples from Mexico’s finest agave spirits. 
Learn your tequila blanco from your 
reposada and añejo with our Tequila 
Experience tasting boards at £10.95.

Samples from our excellent collection 
will help you pick out the finer flavours, 
characters and subtleties you never knew 
tequila had. Sip, don’t shoot.

TEQUILA & MEZCAL TASTINGS

DECORATIONS


