
Free flowing Mexican Brunch
Free-Flowing Drinks for 90 minutes – 65pp 

Includes one dish from each section below and drinks of your preference including Cafe de Olla and Hot Chocolate
 

MARGARITA DE LA CASA, SANGRIA, CAVA, MEXICAN WINE & BEER 

Sashimi Grade Tuna Tostada
Ancho chilli & tamari marinated  
yellowfin tuna, crispy shallots,  

Chipotle mayonnaise, Jalapeño,  
sesame, smashed avocado

Prawn Taco 
Gluten-free & alcohol free beer 
batter, grilled pineapple pico de 

gallo, Chipotle mayonnaise 

Sweet Potato Flauta
Roasted celeriac & sweet potato 

crispy rolled taco, Chipotle crema,  
crumbled feta, pickled red onion 

Santo Remedio Caesar Salad
House-made Caesar dressing, anchovies, 

gluten-free croutons, Pecorino

Smoked Salmon Tostada 
House-made Jocoque, pumpkin seeds salsa 

Macha, avocado, pickled red onion

Shiitake Mushroom  
Aguachile Rojo

Pomegranate & Physalis 

Baja Style Fish Taco
Coley in a gluten-free & alcohol free 

beer, crunchy slaw,  
Chipotle chilli mayonnaise 

Smoky Portobello Mushrooms Sourdough   
Chipotle mushrooms, mojo de ajo, chilli,  

toasted St John’s sourdough  
Add St. Ewes poached egg  +2.5

Mexican Eggs Royale   
Smoked Salmon, St. Ewes poached eggs, 

Jalapeño Hollandaise, toasted muffin

The Holy Remedy  
St. Ewes eggs your choice, chorizo, black beans, 

grilled tomato, smoky Portobello mushroom, 
streaky bacon, toasted St John’s sourdough  

or corn tortillas

Café de olla 
Mexican coffee, served with a syrup made of a blend of cinnamon and star anise, orange and brown sugar  

House-Made Mexican hot chocolate 
Rich Oaxacan chocolate & cinnamon, churned at the table

Yoghurt & Berry Bowl 
Greek or coconut yoghurt, seasonal 

berries, Amaranth granola, agave

Mexican Eggs Benedict   
Smoked streaky bacon,  

St. Ewes  poached eggs, Jalapeño 
Hollandaise, toasted muffin

The Crumpet  
Toasted Jones’ Crumpet,  

slow-cooked beef brisket “Birria”, 
black beans, melted cheddar 
cheese, fried egg, consomé

Huevos Motuleños 
St. Ewes fried eggs, black beans,  
streaky bacon, plantains, smoky  

tomato salsa on tostadas. 
A classic dish from the Yucatán Peninsula

Pork Belly Taco
Crispy pork belly, salsa verde,  
sliced red onion & chicharron

Beef Brisket Quesabirria 
Crispy corn tortilla, melted cheese 

Fried Egg Taco  
St. Ewes fried egg, salsa roja, melted 

cheddar cheese

Mexican Eggs Florentine 
Spinach, St. Ewes poached eggs,  

Jalapeño Hollandaise, toasted muffin

Chilaquiles Verdes
Blue & yellow corn crispy tortilla strips,  
house-made salsa verde, black beans,  

St. Ewes fried egg, crema, feta 

Chilaquiles Rojos 
Blue & yellow corn crispy tortilla strips,  

house-made smoky salsa roja, black beans,  
St. Ewes fried egg, crema, feta  

STREET FOOD AND SMALL DISHES

MAIN DISHES

TO FINISH

HOUSE RULES

Add smoky Portobello mushroom  +4    
Add grilled chorizo  +4.5

Thank you for joining us for brunch. Please note that in order to run our Free-Flowing Drinks Menu smoothly and fairly,  
we have a few in-house rules to share before your Mexican brunch begins…

 
Your first round of drinks needs to be ordered within 15 minutes of your booking time. The Free-Flowing Drinks Menu is available for the whole table only.  

We will take the order for your next drink once the current one has been finished. No substitutions allowed.
The last sitting is at 4pm. Price is per person, and drinks cannot be shared. ID might be required as proof of age.  

Santo Remedio promotes responsible drinking and reserves the right to refuse service if you or your guests appear intoxicated.


