SALON AMIGO = MEZCALERIA

WA {

4 First, a frozen. o

Followed by something fancy.
Finally, a flight.

PARA
TODO MAL
The familiar and the MEZCAL Why mezcal?
not-so familiar. We We believe its versatility,
have shaken up classic diversity and depth of
cocktails with an flavour adds colour and

agave-based twist. PARA character to any drink.

TODO BIEN
TAMBIEN

FOR EVERYTHING BAD, MEZCAL,
FOR EVERYTHING GOOD TOO.
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EL LOCO
HOUR

3PM - 7PM
EVERYDAY



LOCO HOUR

MARGARITAS

Frozen Lime Mezzy Margarita (gls)
+9 for other flavours
Frozen Lime Mezzy Margarita (jug)

BEERS

Corona (bt])

Corona (bucket of 5)

Freedom Lager by Brewlander
Joy Session IPA by Brewlander

VINO

The Harbour Shiraz
The Harbour Sauvignon Blanc

SPIRITS

Nikka Coffey Gin
Nikka Coffey Vodka
Planteray Original Dark Rum

LOCO HOUR

SNACKS

Chips & Salsa (ve)(gf)

Cashew Cauliflower (vg)(gf)

Elotes (v)(gf)

Fried Papas (v)(gh

Chorizo & Beef Brisket Taco (1pc) (¢h
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made with Los Arcos
El Valle Destilado, 100% blue weber v
agave, with a hint of mezcal m

glass | jug

19/65

LIME
WATERMELON
PINA CALAMANSI

PALOMA

Campari grapefruit

MANGO COCONUT

LYCHEE PEACH

++

our one litre jug serves approximately 4 glasses

GET THE FIESTA STARTED RIGHT
WITH OUR PERFECT INTRO TO MEZCAL.



MARGARITAS

J
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THE WORLD’'S MOST POPULAR
COCKTAIL - MADE WITH
FRESH & ORGANIC INGREDIENTS.

BLOOD ORANGE & GUAVA 19

Los Arcos Blanco tequila, blood orange
§ guava, fresh lime, agave

SUPER MACHO TOMMY 23

Los Arcos Blanco tequila, La Herencia de Sanchez
mezcal, fresh lime, agave, firewater bitters

EL CLASSICO 22/36

Arquitecto Blanco Tequila, orange ligueur,
fresh lime, agave

PRIMA 23

La Travesia Espadin Mezcal, fresh orange, lime, agave

-
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TRIVIA TIME!

The origin of mezcal is deeply rooted in mexican tradition.
Mezcal comes from “mexcalli” which means “cooked agave” in
aztec. It is believed that spanish conquerors taught distilling

techniques to the mexican natives around 400 years ago.
Why did the spaniards teach the aztecs how to distill spirits?



ESPECIALES

glass | tower

PASSIONFRUIT
SMASHITO

18
Nikka Coffey vodka,
passionfruit and vanilla, agave
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SANGRIA ROJA
19/72
Red wine merlot, Los Arcos blanco,
prickly pear, acai berry,
lemongrass agave

MEXICAN MOJITO
18/70
Planteray original dark rum,
La Travesia Espadin mezcal,
lime, agave, mint, soda
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SPLENDID SHAKEN COCKTAILS FOR THOSE
SEEKING SOMETHING A LITTLE MORE REFINED.

Our cocktail tower serves approximately 6 glasses.
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ESPECIALES

glass | fower

PLAYA HIGHBALL 21

blueberry infused mezcal, lime
topped with sparkling tropical tea,
blueberry agave

SOUTHSIDE 21

La Travesia Espadin Mezcal,
butterfly pea Nikka Coffey gin infusion,
lime, mint, agave

JALISCO SOUR 22

Los Arcos Blanco, Alipus San
Baltazar mezcal, red wine merlot,
lemon, lime, agave

SPLENDID SHAKEN COCKTAILS FOR THOSE
SEEKING SOMETHING A LITTLE MORE REFINED.

&

Our cocktail tower serves approximately é glasses.



TRIVIA TIME!

Which animal is often involved in the production
of ancesteral mezcal?



Southside Oaxacan Negroni
® °
Super Macho Tommy
o Prima
[
Mexican Mojito
Y Mezpresso Martini
()
Passionfruit Smashito Jalisco Sour
[ ] [ ]
El Classico
Playa Highball Bunm.m ¢
P Old Fashioned
()
Blood Orange § Guava

Sangria Roja




TRIVIA TIME!

According to myth, how was the first mezcal made?



HOUSEPOURS

glass | bottle

THE HARBOUR SHIRAZ 17/75

Australia

fresh and clean with flavours of melon, passionfruit and herbs

KRIS PINOT NOIR 18/80

Italy
cherries, strawberries and tart pomegranate grounded by
earthy hints of dried tea and tobacco

THE HARBOUR SAUVIGNON BLANC 17/75

Australia
medium body with flavours of wild berries and baking spice

KRIS PINOT GRIGIO 18/80

Italy
enticing aromas of acacia flowers, lime, tangerine, hints of apricots and almonds

ROSE & PROSECCO

MARQUES DE CACERES ROSE 17/75
Spain
red berries, white flowers and roses, fennel, sloe berries with a depth of aniseed

BOTTER PROSECCO EXTRA DRY ITALY 17/80

Italy
dry and fragrant, floral hitns of apple on the nose
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PREMIUM WHITE

by bottle

MARQUES DECACERES VERDEJO BLANCO 85
Spain
refreshing and crisp, with a balanced acidity and flavours of
citrus, pear and green apple

FREIXENET PINOT GRIGIO GARDA 90

Italy
floral and delicate fruity character with subtle hints of crisp citrus

SUSANA BALBO TORRONTES 95

Argentina
fragrant and complex, flavours of tropical fruits, lychee,
and citrus notes, lemon peel with delicate floral aromas

SUBMISSION CHARDONNAY 100
USA, California
bright and crisp, notes of orange citrus and fresh grapefruit,
with touches of peach blossom and toasted almond

CLOUDY BAY SAUVIGNON BLANC 120

New Zealand
concentrated and elegant, flavours of ripe honeydew melon, passionfruit,
vibrant citrus and a subtle touch of fresh blackcurrant leaf

JEAN-PAUL BALLAND SANCERRE
SAUVIGNON BLANC 120

France
ripe white peach, pink grapefruit, honeyed sweetness,
and subtle white flowers
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PREMIUM RED

by bottle

FREIXENET CHIANTI DOCG 85
Italy
flavours of a delicate bougquet accompanied by wild berries,
slightly spicy, fruity of wild berries, notes of violets

ARZUAGA BODEGAS LA PLANTA

TEMPRANILLO 90
Spain
fmooth and velvety, complex and structured, with fruit, spice flavours with
toasted oak, pleasant finish with red fruits and hints of eucalyptus

MARQUES DE CAERES CRIANZA 95
Spain
wonderfully fruity palate, with dense black fruit flavours

SUSANA BALBO MALBEC 95

Argentina
aromas of blackberry, black cherry framed by hints of spice and mint,
harmoniously combined with ripe plum, bittersweet chocolate

SUBMISSION PINOT NOIR 100
USA, California
rich flavours of juicy cherries, raspberries, cranberries
with a touch of cassis and sweet vanilla

JEAN-PAUL BALLAND ROUGE PINOT NOIR 120

France
french oak barrel, blackcurrant, blueberry, spices,
with a hint of toffee, stewed fruits, cinnamon, vanilla and cedar

CHAMPAGNE

CHAMPAGNE MOET & CHANDON 140

France
white fruit and citrus with subtle floral undertones
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J NO ALCOHOLICO -

MEXICAN FRUIT SODAS 9
Watermelon § basil
fresh watermelon, lime, agave & basil

Pineapple, cilantro § mint
pineapple, lime, agave, cilantro, serrano and mint

Prickly peor, ginger § lemongrass
prickly pear, agave, lemon, carrot, ginger and lemongrass

Passionfruit soda
passionfruit, agave, vanilla extract

White peach ginger soda
white peach, ginger, agave, mint

SPIRIT FREE SIPS 15

Corn Colada
corn, orange, vanilla extract, cream, soda

Sangria Sin
0% red wine, berries, ginger, soda

Virgin Sour
lemon, lime, agave, aguafaba, 0% red wine

SAN PELLEGRINO SPARKLING 8

One litre

COFFEE 5

Nespresso Vertuo
Long black | Americano | Latte | Cappuccino

FILTERED STILL WATER 1

Free flow, Support sustainability & grow trees

N 4

All prices are subject to 10% service charge
and prevailing government taxes




Serves 30ml

AGAVE SLAMMERS 12

loco elixirs

LA HERENCIA DE SANCHEZ ESPADIN
MEZCAL

LA TRAVESIA DISTILADO DE AGAVE

LOS ARCOS EL VALLE DISTILADO DE AGAVE

any of the above, 10 each for six shots or more

SIPPING INFUSIONS 14

tropical delights

BLUEBERRY INFUSED MEZCAL

craft infused mezcal and blueberries

BANANA INFUSED MEZCAL

craft infused mezcal, banana & honey and cinnamon

any of the above, 12 each for six shots or more

MEZCAL MISCHIEF 20

el fuego infusions | set of 4

MEET ME IN TULUM

tequila, prickly pear, firewater bitters

JUNGLE FEVER

mezcal, acai berry, firewater bitters

We hope you love our mezcal shots as much as we do, but if you
prefer your shots less adventurous then let us know.



LUCHA LOCO

MEXICAN COCINA Y MEZCALERIA

Unleash your wild side with our
curated collection of spirits,
where every pour tells
a story of agave adventure.

Scan QR code
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SPIRITS MENU

luchaloco @ super-loco.com

Lucha Loco Duxton Hill | Chico Loco Amoy Street
Super Loco Customs House | Super Loco Robertson Quay



