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NUTRI-GRADE Nutri-Grade is based on default preparation

- (before addition of ice)

Please advise us of any special dietary requirements, including potential reaction to allergens.

iAGITA Y DISFRUTA!

El CHIDO's Signature Cocktails - shake it up and let the good times pour.

TRES COLORES 20

dark rum, mango, jalapeno, lime, bitters

SENOR PLATANO 22
dark rum, banana, lemon, demerara sugar, clarified milk,
chocolate bitters

GUAYABITA 20

gin, pink guava, lime, soda

MICHELADA CHINGONA 22

tequila reposado, passionfruit, spice mix, lager

AZULITO 18

vodka, curacao, calamansi, lemonade

FRAMBUESA LOCA 24

mezcal, tequila blanco, raspberries, Campari, sweet vermouth

CLASICOS REINVENTADOS

Your favourite classic cocktails in the EL CHIDO style. Familiar but with flair.

APEROL SPRITZ 18 OLD FASHIONED 24
PALOMA 20 WHISKY SOUR 22
MARGARITA 22 PAINKILLER 22
MOJITO 22

NO HAY ALCOHOL,
NO HAY PROBLEMA

Zero-proof, full of flavour. For the chill ones, the drivers, or the next day.

TARDE TRANQUILA 14
pineapple; lime; grenadine

MAR AZUL 14
applejuice; curacao syrup, lemon;lémonade

NINA BONITA 14

grenadin; lime; lemonade

CORDIALS

Served with soda and splash of lime juice.

HONEY 7
AGAVE 7
PASSIONFRUIT 7

VAMOS DE VINO

Our handpicked vinos to match tacos, sunsets, and good times.

SPARKLING 1soML  BTL

PROSECCO BRUT TREVISO “99”, 18 85
SAN MARTINO

fresh, dry, and bubbly. perfect for that first toast or
all-day sipping.

CAVA “TRESOR” BRUT GRAN RESERVA, 110
PERE VENTURA

spanish sparkler with citrus zest and creamy bubbles.
fiesta in a bottle.

CHAMPAGNE BRUT, TAITTINGER 140

classic french elegance with fine bubbles and orchard fruit.

ROSE

LITTLE PIG ROSE, THE FLYING 23 115
WINEMAKER

juicy, pink, and playful, summer berries with a dry finish.
easy to love.

WHITE 1soML  BTL

CHARDONNAY “FAVOURITE SON”, 22 110
PARKER ESTATE

aussie sunshine in a glass - ripe stone fruit and a
smooth, generous finish.

VERDEJO, COTO DE HAYAS 22 110

zesty and crisp with lime and fennel notes.
think seafood, think verdejo.

375ml
‘ESTATE’ SAUVIGNON BLANC, 58
CLOS HENRI
marlborough precision in smaller format -
herbaceous, mineral, and elegant.
RIESLING FEINHERB, FRITZ HAAG 120
off-dry mosel beauty - green apple, slate, and citrus zip.
CHARDONNAY ADRIANNA VINEYARD 210
‘WHITE BONES’, CATENA ZAPATA
argentinian icon. bold, textured, and complex -
a white with real attitude.
RE D 150ML  BTL

CABERNET SAUVIGNON “FAVOURITE SON”, 22 110
PARKER ESTATE

bold and smooth with dark berries and spice.
great with grilled meats.

FINCA LA LINDA MALBEC OLD VINES, 24 120
LUIGI BOSCA

rich and velvety - blackberry, plum, and a whisper
of smoke. argentina delivers.

375ml

CHIANTI CLASSICO, ISOLE E OLENA 70

a tuscan classic in half format - cherries, herbs,
and earthy soul.

‘THREE OTTERS’ PINOT NOIR, FULLERTON 125

oregon pinot bursting with red fruit, spice, and freshness.

MALBEC ARGENTINO, CATENA ZAPATA 220

the big guns. dark fruit, violet, and serious depth.
for bold palates only.

Feeling adventurous? Ask us about secret pours,
happy hour steals, and rotating gems not on this page.

iPA’ LA PARRANDA!

Party packages for your crew - let’s go all in.

LA FIESTA 290

a bottle of house tequila

a bottle of Prosecco Brut Treviso
bucket of five Coronas

house mixers

EL JEFE 480

two bottles of house spirits

two bottles of Prosecco Brut Treviso
bucket of five Coronas

house mixers

MUCHO GUSTO 680

two bottles of premium spirits

two bottles of Champagne Taittinger
bucket of ten Coronas

two "Nacho Man” tortilla plates

(choice of minced beef or Impossible meat)

GRAN PARRANDA 950

three bottles of premium spirits

three bottles of Champagne Taittinger
bucket of ten Coronas

two "Nacho Man” tortilla plates

(choice of minced beef or Impossible meat)

ESPIRITUS DEL MUNDO

Our curated collection of fine spirits from every corner of the globe -
serving size 45ml.

VODKA GLS BTL RUM GLS BTL
WHEATLEY VODKA 18 200 APPLETON 20 200
GREY GOOSE 22 250 ESTATE 8 YO
TITO’S VODKA 20 220 FLOR DE CANA 20 220
BELVEDERE 22 250 4 YEARS

PLANTERAY 18 180
GIN JE— 3 STARS
BN 18 200  gaAy ORJERRY 20 220
ROKU GIN 20 220

CAPTAIN MORGAN 22 240
EAST INDIES 20 220 SPTCED GOLD
EENDRECKS 24 240 DIPLOMATICO 24 240
MONKEY 47 DRY 24 240 RESERVA

EXCLUSIVA
BRANDY P — RON ZACAPA 26 280
REMY MARTIN 20 200 NO 23
VSOP CENTENARIO
AVALLEN 22 220
CALVADOS
BARSOL PISCO 20 200

TEQUILA s sn MEZCAL GLs BTL

1800 TEQUILA 18 180 MONTELOBOS 18 180
BLANCO MEZCAL ESPADIN

cODIGO 1530 20 200 cODIGO 1530 22 220
BLANCO ARTESANAL MEZCAL
CcODIGO 1530 24 260 MINA REAL 24 240
ROSA MEZCAL BLANCO

cODIGO 1530 26 280 LOS SIETE 24 240
ANEJO MISTERIOS

CcODIGO 1530 850 QUIQUIRIQUI 24 240
ORIGEN MEZCAL

HERRADURA 22 240

REPOSADO

ESPOLON BLANCO 22 240 WHISKEY cs &
ESPOLON 22 240 MONKEY 18 200
REPOSADO SHOULDER

THE GLENLIVET 15 26 280

BOURBON s & FRENCH OAK

WILD TURKEY 81 18 200 CHIVAS REGAL XV 22 220
BUFFALO TRACE 20 220 O
BALVENIE 12 24 240
MICHTER'S 24 240
BOURBON MACALLAN 12 26 280
DOUBLE CASK
WOODFORD 24 240
RESERVE JAMESON'S IRISH 18 180

CERVEZAS Y MAS

Ice-cold brews and bottled sunshine.

The way beer was meant to be. BTL BUCKET
OF 5
CORONA 14 50
LION BREWERY “THE BOSS” IPA BOTTLE 18
GLS

LION BREWERY “ISLAND LAGER” ON TAP 16

SIN BURBUJAS,
SIN PROBLEMAS

Softs, sodas, and juices to keep it cool without the buzz.

JARRITOS 8
cola, lime, grapefruit

SOFT DRINKS 6
Fever-Tree tonic, ginger ale, pink grapefruit, Coke
Coke Zero
Singha soda

JUICES 7
SAN PELLEGRINO / ACQUA PANNA socL 8
PERRIER SPARKLING 33cL 8

W Sustainable Coffee or Tea is available upon request.
Prices are subject to service charge and prevailing government taxes.

P e

o

i \ :
T




SCAN TO
UNCOVER
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CALORIES!
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TERRAZA
MEXICANA

Please advise us of any special dietary requirements, including potential reaction to allergens.
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APERITIVOS

WHITE FISH CEVICHE Q& ® 22
pickled sweet potato, capers,
lime & black garlic crema

ELOTES (V) (00 14
charred heirloom corn, cotija cheese,

mexican crema, garlic, coriander &

mayonnaise

MARINATED CHILLED %1 24
SPANISH OCTOPUS

chipotle coleslaw, charred corn, black olives,

fried capers, pickled onion, black garlic aioli &

jalaperio dressing

“LA PAPA” 075 16
whole baked potatoes, bacon bits, shallots,

garlic butter, coriander, spiced sour cream,

torched orange cheddar & spring onion

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to service charge and prevailing government taxes.

COMPARTIR

MEXICAN CHOPPED SALAD (1& 16
grilled pineapple, pumpkin seeds, brussels sprouts, corn,
kidney beans, avocado, cotija cheese & jalapeno pesto
add on:

smoked duck

smoked salmon 7

smoked chicken breast

NACHO MAN {7

tortilla crisps, refried beans, avocado, salsa verde,

kidney beans, pickled red onion, padron, charred corn,
sour cream, black olives, pico de gallo, scallion & coriander

choice of:

minced beef (1% 18
impossible meat (1 & 18
TORCHED CHICKEN & 0 20

NACHO CHEESE MEATBALL

sofrito, coriander, tomato & adobo chipotle sauce &
tortilla chips

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to service charge and prevailing government taxes.

EL CHIDO BASMATI BURRITO (V) 7 & 16
asian spiced basmati fried rice, mozzarella, coriander,

mint leaf, corn kernels, black beans, chipotle sauce,

shredded romaine, jalaperio & diced tomatoes

add on:

impossible meat mp:3 8
sliced ribeye 12
chicken breast 6
DOS TACOS crcs)

SHRIMP & CHORIZO %% 24

poblano pepper, crisp capers, shallots,
Mexican crema & guacamole

SMOKED DUCK BREAST & 2° 22
sweet flour sauce, cucumber,
pickled radish, apple & scallion slaw

TOSTADA ISLAND crcs)

PULLED BEEF SHORT RIBS TOSTADA (1% 24
charred shishito peppers, refried beans, goat cheese &
pickled onion

STREET CORN TOSTADA (V) 00 22

refried beans, guacamole, cilantro, red onion, mayonnaise

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to service charge and prevailing government taxes.

TORTILLA STREET crcs)

SPICY IMPOSSIBLE MEAT (V) O & 20
guacamole, tomato, scallion crema & kidney beans
BAJA FISH TORTILLA FO&0 ™ 24

spicy beer batter, barramundi, mesclun salad,
tartare sauce & chipotle coleslaw

POSTRES

MEXICAN CHURROS (M0 18
served with tequila-chocolate shot
PINEAPPLE CHEESECAKE (100 18

served with rum sauce

SPICED HOT CHOCOLATE BROWNIE (1O 18

served with berry coulis

Yé Alcohol %f Beef @ Dairy () Eggs 2 Crustaceans
X Fish &2 Gluten Pork %% ggzgrsne 7} Locally-Sourced
@ Mollusc @y Mustard 28 Soy £ Nuts (V) Vegetarian

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to service charge and prevailing government taxes.
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TERRAZA
MEXICANA
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