
 
Drinks Menu 

 
Mexican Beers 

Mexican beer dates back to before the arrival of European conquistadors 
in America. Mayans and Aztecs were brewing grain-based alcoholic 
beverages (primarily from corn) long before the Spanish arrived in Mexico. 
it was the influx of German immigrants and the influence of a brief 
Habsburg rule over the country in the middle of the 19th century that 
helped cement the art of brewing as an all-Mexican endeavour. Mexico 
spent four years under Austro-German emperor Maximilian, so much of the 
early development in the brewing industry was done by immigrants of 
Germanic background, which shows in the different type of beers being  

brewed. 

• Sol – Pilsner, Pale lager 4.5% £3.95 

• Pacifico – Pilsner, Pale lager 4.5% £4.00 

• Negra Modelo – Dark Vienna, Munich style lager 5.3% £4.50 

• Dos XX Lager - Pale Lager 4.45% £4.15 

• MODELO ESPECIAL – PALE LAGER 4.5% £4.50 

 

Ask for your beers served as: 

Michelada: Beer and spices, salsa inglesa (Worcestershire sauce), Maggie sauce, 
pepper, salt, hot sauces and fresh lime juice. served with salt rim. Add £0.75 

Chelada: Beer and lime juice, served with salt rim. Add £0.75 

 



Cocktails 
Margaritas 

The margarita is a classic drink that contains tequila, lime or lemon juice and 
triple sec orange liquor.   

 
“The original drink which would become the Margarita—the Picador—was 

invented in England around 1936.  The book which featured it—WJ Tarling’s “the 
Café Royal Cocktail Book”—was published in 1937. The Picador calls for ¼ fresh 

lime (or lemon) juice, ¼ Cointreau, ½ tequila—shaken.    
This is the basic Margarita recipe.” 

Ted Haig - cocktail historian. 
 

We serve the classic house margarita over rocks, ‘Straight-up’ or frozen, with or 
without salt. If you like your margarita sweeter try our tommy’s, made with 

agave syrup. 
 

We make all our margaritas with fresh pressed lime juice; we believe this makes 
the best margarita.  

 
 

• Classic Margarita: Olmeca Altos Blanco tequila, fresh lime juice  
and triple sec. £8.00 

• Tommy’s Margarita: Olmeca Altos Blanco tequila, fresh lime juice and 
agave syrup. this classic  was created by Julio Bermejo at his bar Tommy’s 

in San Francisco. £8.00 
• Cadillac Margarita: Olmeca Altos Reposado Tequila, lemon juice, triple sec 

and grand mariner float.  £9.50 
• Pomegranate Margarita: Olmeca Altos Blanco Tequila, pomegranate juice, 

fresh lime juice, Grenadine and triple sec. £9.00 
• Apricot Jam Margarita: Tequila Altos Blanco, fresh lemon juice,  

agave syrup,  Apricot liqueur, Apricot jam, shaken over ice. £8.00 
 

 
• Silver Coin Margarita: Tequila Herradura Silver, Cointreau and 

fresh lime juice. £9.00 
• Or try a silver coin made with one these tequilas:  

Tapatio Blanco£9.50, Siete Leguas Blanco £10.75,  
Ocho Blanco £9.00, El Tesoro Blanco £12.75 

 
 

 



Tequila based drinks 
• Batanga: olmeca altos Blanco Tequila, fresh lime juice and coca cola, 

served with a salted rim. Don Javiers drink from La Capilla, in Tequila 
town. £8.00 

• Paloma: olmeca altos blanco tequila, fresh lime juice and grapefruit soda, 
served with a salted rim. another creation of Don Javiers. £8.00 

• Tequila sunrise:  Olmeca Altos Blanco tequila and orange juice, with a 
grenadine float, served long. £8.00 

• Bloody Maria: A bloody Mary served with Olmeca Altos Blanco tequila 
rather than Vodka. if you like it extra spicy just ask. £8.00 

 

Tequila 

• Olmeca Altos Blanco, un-aged, 38%. £3.50 Bottle 700ml £85 
• Olmeca Altos Reposado, aged 6 to 8 months, 38%. £4.00 Bottle 700ml £100 

• Tapatio Blanco, un-aged, 40%. £4.25 Bottle 500ml £85 
• Tapatio Reposado, 4 months in Bourbon casks, 38%. £4.75 Bottle 500ml £95 

• Tapatio Añejo, 18 months in first-fill ex-Bourbon casks, 38%. £5.50 Bottle 500ml £105 
• 7 Leguas Blanco, un-aged, 40%. £5.75 

• 7 Leguas Reposado, 6 months aged in white oak, 38%. £6.25 
• 7 Leguas Añejo, 18 months aged in white oak, 38%. £6.75 
• Calle 23 Blanco, un-aged, 40%. £3.75 Bottle 500ml £75 

• Calle 23 Reposado, aged 8 months in ex-bourbon, 40%. £4.25 Bottle 500ml £80 
• Calle 23 Añejo, aged 16 months in ex-bourbon, 40%. 5.25 Bottle 500ml £90 

• Ocho Blanco, un-aged, 40%. £3.75 Bottle 500ml £75 
• Ocho Reposado, 2 months, 40%. £4.25 Bottle 500ml 95 

• Ocho Añejo, aged for exact 1 year, 40%. £6.75 Bottle 700ml £130 

 

 Soft Drinks 
sodas 

Coca Cola £1.95, Diet Cola £1.95, 7-Up £1.95, Ginger Beer £1.95, Fanta £1.95, 
Ting (Grapefruit soda) £1.95, Still water £1.25/£2.60, Sparkling water £1.25/£2.60 

 

Juices 
Orange £1.85, Pineapple £1.85, Pomegranate £1.85, Grapefruit £1.85,  

Cranberry £1.85, Mango £2.00, Lychee £1.85, Passion fruit £2.00,  
Tomato £1.85, Guava £2.00. 

 

US Sodas 
Root beer £2.95, Cream soda £2.95, Mountain Dew – Voltage/Code Red £2.95,  

Welch’s Grape soda £2.95, Mello Yello £2.95. 

 

Mexican sodas - Jarritos  
Grapefruit (Toronja) £2.95, Hibiscus (Jamaica) £2.95, Lime (limón) £2.95, Mandarin 

(mandarina) £2.95, Pineapple (piña) £2.95, Strawberry (fresa) £2.95, Tamarind 
(tamarindo) £2.95, Lemon – Lime ("lima-limón") £2.95, Mango (mango) £2.95. 



Wine 
Bottle 750 ml Glass 175 ml 

Finca Cerrada Viura 2009, La Mancha, Spain £19.00 / £5.00 
inu Sauvignon Blanc 2012, valle maule, Chile £21.00 / £5.50 

Pedroncelli Chardonnay 2009, Sonoma, USA £30.00 
 

Finca Cerrada Tempranillo Rose 2009, La Mancha, Spain £19.00 / £5.00 
Latitud 34 Cabernet/Merlot Rose 2010, Mendoza, Argentina £25.00  

 
Camaleon Cabernet Sauvignon 2009, Central Valley, Chile £19.00 / £5.00 

Latitud 34 Malbec 2010, Mendoza, Argentina £23.00/ £6.25 
Santa Digna Carmenere 2009, Central Valley, Chile £25.50 

Pedroncelli Friends Red 2009, Sonoma, USA £26.50 
 

Sparkling wine and Champagne 
Perrier-Jouët Grand Brut NV, Reimes, France £9 / £50 

Dom Pérignon, Épernay, France £165  
Sparkling wine, £5.50 / £21 

 
All wines are subject to vintages and availability. 

All Tequilas are subject to availability. 
 all Tequilas and Mezcal are served 25ml. Spirits and Liquors are served 50ml 

 

            

 
 

Open 7 days a week 
12:00 – 23:00 (14:00 – 22:30 Sunday) 

 
Visit our cocktail bar – the pink Chihuahua 

18:00 – 03:00 Monday – Saturday 
 

25 – 27 Brewer Street  
W1F 0RR 

(020) 7734 7711 
www.elcamion.co.uk 

 
an Optional 12.5% Service Is Added to your bill  


