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We opened Santo Remedio to share with Londoners 
how incredibly varied and exciting the flavours of Mexico 
can be. 

The food that we grew up eating at home, in markets, 
taquerias and at celebrations. Food so unique and 
with such amazing depth of flavour that it has been 
declared an Intangible Cultural Heritage of Humanity by 
UNESCO.
 
Santo Remedio is a popular Mexican expression 
meaning Holy Remedy. We chose this name because 
food is so central to our culture, that it is considered a 
remedy and comfort in almost any situation.
 
We source speciality ingredients from Mexico, use 
traditional cooking techniques and serve our dishes 
alongside a selection of Tequila and Mezcal cocktails, 
Mexican beers, and wines.
 
Our restaurants are designed and decorated with 
artwork and décor by Mexican artisans and craftspeople 
that we have chosen on our travels to Mexico.
 
We look forward to welcoming you to our restaurants to 
share with you a true Mexican experience.
 
Edson, Natalie & the Santo Remedio team

Bienvenidos





All of our dishes are prepared using traditional recipes and 
techniques, including some incredibly rare and truly unique 

ingredients. At Santo Remedio we use several 
‘Ark of Taste’ products. These include blue corn and Pasilla 

de Oaxaca - ingredients that the Slow Food movement 
consider to be in danger of extinction due to the 

industrialisation of the food chain. The majority of Mexican 
food is ‘Slow food’ that requires time and care, with recipes 

and methods passed down through generations

We have been featured in the Michelin guide for the 5th year 
in a row and are members of the slow food foundation.

Our food



We have an eclectic collection of Mexico’s best spirits for 
sipping, cocktails and as part of our Tequila and Mezcal 
tasting flights. Our bartenders can make recomendations and 
drinks based on your taste.
We also have a selection of wines from Mexico, the UK and 
other regions as well as Mexican beers and Mexican house 
made soft drinks.

Our Tequila 
& Mezcal selection
Masterclasses are available for your event upon request.



You can hire the entire top floor of our London Bridge 
restaurant for events and celebrations. This includes a 
projector if needed as well as an area for a band. You 

will have your own private bar and restrooms and we can 
accommodate up to 80 people standing or 60 people seated 
across the Cantina and Agave room which together make up 

the top floor of the restaurant.

We can accommodate private dining in both of our locations.

Private Dining



The Agave at London Bridge 
The Agave Room is situated on the first floor of Santo Remedio Tooley 
St. It is a beautiful room with plenty of day light that can be made 
semi-private. This room can accommodate up to 30 guests seated or 
35 guests standing.

Individual tablesA large U shaped table

Where? On the first floor of our London Bridge location 

Capacity? 26 seated, no standing 

Seating option?



The Cantina at London Bridge
& Mezcal bar

The Cantina & Mezcal Bar are situated on the first floor of Santo 
Remedio Tooley St.

The Cantina has six smaller separate tables, perfect for informal 
dinners & drink events. It is a beautiful room that can be made 

completely private. Your guests can start their evening with 
drinks from the Mezcal Bar before taking their seats for dinner. 

The Cantina also has a projector for presentations. This room 
can sit up to 30 people.  

Individual tablesA large L shaped table

Where? On the first floor of our London Bridge location 

Capacity? 30 seated, 35 standing 

Seating option?

BAR BAR 



Downstairs dining room
The dining room on our ground floor in Tooley Street can seat up to 
20 people for lunch or dinner, with banquet seating in a comfortable 
and intimate space we can host lunches or dinners in this area upon 
request. 

Where? On the ground floor of our London Bridge location 

Capacity? 26 seated, no standing 

Seating option?



Shoreditch Mexican Café 
Our Shoreditch café seats 34 people in total and can be hired out 
exclusively for special events. The open kitchen and bar make it a 

wonderful, intimate space where you can get an immersive experience 
of the food and drinks we have to offer. 

entrance

BAR & open kitchen



Our Menus 
The menus for our events are comprised of a selec-
tion of dishes from our a la carte menu, which we 
discuss and agree with you based on your prefer-
ences for your event. Once the menu and minimum 
spend is agreed based on the needs of your event we 
require a pre-order one week in advance. 

We are able to create bespoke menus 
based on the region of Mexico for 
special celebrations upon request, 
based on our Mexican chef and patron, 
Edson Diaz-Fuentes’ cooking.



Upon arrival: 
A drink per person, including a glass of bubbles, a glass of our Mexican Red or 

White wine, a margarita de la casa, a Mexican beer, or a soft drink. 

Guacamole, totopos
Salsa Verde & Roja, totopos

First course, for sharing:
Sashimi grade Tuna Tostadas, avocado, Chipotle mayo, sesame 

Baja Style Fish Tacos, gluten free beer batter, slaw, Morita mayo

Baby Potato Flautas, avocado salsa, cheese 

Plantains, queso fresco cheese, crema 

Followed by, for sharing: 
Smokey Barbacoa marinated British lamb cutlets, grilled over wood fire, with 

Jalapeño & Mint yoghurt dressing 

Seabass a la Talla, wood fire grilled whole fish, Guajillo chile & green chile 

marinade 

Hibiscus Enchiladas, Morita chili salsa, crema, cheese 

Black Beans, avocado leaf, queso fresco cheese 

Dessert, for sharing: 
Churros con cajeta

London Bridge 
set menu 1 £43pp

London Bridge 
set menu 2 £51pp

SUBJECT TO CHANGES SUBJECT TO CHANGES

Upon arrival: 
A drink per person, including a glass of bubbles, a glass of our Mexican Red or 

White wine, a margarita de la casa, a Mexican beer or a soft drink. 

Salsa Verde & Roja, totopos

First course, for sharing:
Sashimi grade Tuna Tostadas, avocado, Chipotle mayo, sesame 

Pork Belly Tacos, tomatillo salsa, chicharron

Baby Potato Flautas, avocado salsa, cheese 

Plantains, queso fresco cheese, crema 

Followed by, for sharing: 
Barbacoa Lamb Shank, coriander, pink pickled onion, tortillas, lamb jus

Hibiscus Enchiladas, Morita chili salsa, crema, cheese 

Black Beans, avocado leaf, queso fresco cheese 

Dessert, for sharing: 
Churros con cajeta



Shoreditch 
set menu 1 £39pp

Upon arrival: 
A drink per person, including a glass of bubbles, a glass of our Mexican Red or 
White wine, a margarita de la casa, a Mexican beer or a soft drink. 

Salsa Verde & Roja, totopos

First course, for sharing:
Sashimi grade Tuna Tostadas, avocado, Chipotle mayo, sesame 
Pork Belly Tacos, tomatillo salsa, chicharron
Baby Potato Flautas, avocado salsa, cheese 
Plantains, queso fresco cheese, crema 

Followed by, for sharing: 
Barbacoa Lamb Shank, coriander, pink pickled onion, tortillas, lamb jus
Hibiscus Enchiladas, Morita chili salsa, crema, cheese 
Black Beans, avocado leaf, queso fresco cheese 

Dessert, for sharing: 
Churros con cajeta

Upon arrival: 
A drink per person, including a glass of bubbles, a glass of our Mexican Red or 
White wine, a margarita de la casa, a Mexican beer, or a soft drink. 

Guacamole, totopos
Salsa Verde & Roja, totopos

First course, for sharing:
Prawn Ceviche Rojo Red chillies, fennel, green apple, mint Served with tostadas
Grilled Chicken Tamarind Tacos tamarind & orange glaze, house made mayon-
naise,s law
Grilled Vegetables Tostada Charred carrots & courgettes, Yerba Santa

Followed by, for sharing: 
Chorizo Quesadilla Manchego cheese, grilled chorizo, caramelised onion, salsa 
verde 
Sashimi grade Tuna Tostadas, avocado, Chipotle mayo, sesame 
Black beans, queso fresco cheese

Dessert for sharing: 
Mexican Dark chocolate tarte

Shoreditch 
set menu 2 £45pp

SUBJECT TO CHANGES SUBJECT TO CHANGES



Mezcal
Mezcal is a spirit made from the hearts of the agave plant. Mezcal 
can be made from up to 28 different types of agave (tequila can 
only be made from blue agave). In Mezcal production, the agave 
hearts are roasted in underground pits with wood and rocks, which 
is how Mezcal gets it’s characteristic smokiness.  
Mezcal is always meant to be sipped slow and savoured at room 
temperature. The smoky-savoury Mexican spirit is traditionally 
accompanied by slices of orange, grapefruit or guava, along with Sal 
de Gusano—salt mixed with ground chiles and dried, ground larvae 
that live in the agave plants. While it sounds strange, we assure 
you that it is an incredible pairing. At Santo remedio it is served 
with orange slices and a rim of a mix of lime, salt and dried chillies. 
Straight mezcal also works wonderfully with a variety of foods, 
especially slow cooked meats and rich, complex sauces like mole. 
We are always happy to share recommendations to enjoy with your 
meal. 



All mezcal is served with an orange slice and chilli salt.
Bottles can be purchased upon request.

MEZCAL MEZCAL 
Mezcal is a spirit made from the hearts of the agave plant. Mezcal can be made from up to 28 
different types of agave (tequila can only be made from blue agave). In Mezcal production, the 
agave hearts are roasted in underground pits with wood and rocks, which is how mezcal gets it’s 
characteristic smokiness 

E SPA DÍ N (the most common agave, often farmed) 25ml / 50ml

Del Maguey Espadín Especial, Santa Maria Albarradas, Oaxaca 13 / 26

Corte Vetusto Espadín, San Pablo Villa de Mitla, Oaxaca 7 / 14

Leyenda Oaxaca, San Juan de Rio, Oaxaca 6.5 / 13

Amores Espadín, San Juan del Rio, Oaxaca 7 / 14

Bruxo No.1, San Dionisio Ocotepec, Oaxaca 5.5 / 11

Del Maguey Iberico, Santa Catarina Minas, Oaxaca 18 / 36

Del Maguey Vida, San Luis del Rio, Oaxaca 6.5 / 13

Del Maguey San Luis del Rio, San Luis del Rio, Oaxaca 11 / 22

El Camino Del Pensador , Miahuatlán , Oaxaca 5.5/11

Picaflor Mezcal Artesanal, San Luis del Rio , Oaxaca 6.5/13

The Lost Explorer Espadin, San Pablo Huixtepec , Oaxaca 6.5/13

WILD AGAVES (less common, growing in various conditions) 25ml / 50ml

Leyenda Durango, Nombre de Dios, Durango - Cenizo 7.5 / 15

Leyenda San Luis Potosí, Santo Isabel, San Luis Potosi - Salmiana 7 / 14

Amores Cupreata, Mazatlan, Guerrero - Cupreata  7.5 / 15

Leyenda Guerrero, Mazatlan, Guerrero - Cupreata 7 / 14

Corte Vetusto Tobalá, San Pablo Villa de Mitla, Oaxaca - Tobalá 8 / 16

Corte Vetusto Sierra Negra Ancestral, Oaxaca - Sierra Negra 12/24

The Lost Explorer Tobala, San Pablo Huixtepec , Oaxaca 9/18

The Lost Explorer Salmiana, San Pablo Huixtepec , Oaxaca 12/24

ENSAMBLES (blends of multiple agaves) 25ml / 50ml

El Tinieblo Joven, Tamaulipas - Espadin, Salmiana 8.5 / 17

El Tinieblo Reposado, Tamaulipas - Espadin, Salmiana, Azul 9 / 18

Del Maguey San Pablo Ameyaltepec, Puebla - Tobala, Pizorra 13.5 / 27

Corte Vetusto Ensamble, Oaxaca - Espadin, Tobala, Madrecuishe 9.5 / 19

Bruxo No.2, Agua del Espino, Oaxaca - Espadin, Barril  6 / 12



Bottles can be purchased upon request. 

TEQUILATEQUILA
Tequila can only be made from blue agave in the state of Jalisco, and a few other small areas. 
Tequila has 3 aging categories, blanco, which is a clear un-aged tequila that is bottled immediately 
or after a short rest. Reposado, which is aged in wooden barrels for 2 - 11 months, & Anejo, which is 
aged in wooden barrels for a minimum on 12 months 

 B L A N CO 25ml / 50ml
 El Jimador Blanco  4 / 8
 Vivir Blanco  5 / 10
 El Rayo Plata  6 / 12
 Herradura Plata  6 / 12
 Casamigos Blanco 7 / 14
 Casa Dragones  10 / 20
 Patron Silver  6 / 12
 Don Julio Silver  6 / 12
 Mijenta Blanco  7/14

 R E P OSA D O 25ml / 50ml
 El Jimador Reposado  4 / 8
 Vivir Reposado  6 / 12
 El Rayo Reposado  6.5 / 13
 Don Julio Reposado  6 / 12
 Herradura Reposado  6.5 / 13
 Casamigos Reposado  7.5 / 15

 A Ñ E J O     25ml / 50ml
 Herradura Añejo  7 / 14
 Patrón Añejo  7.5 / 15
 Maestro Dobel Añejo 9 / 18
 Ocho Extra Añejo  12 / 24
 Cuervo Reserva Familia  16 / 32

 I N FUSE D 25ml / 50ml
 Cazcabel Yućatan honey Tequila  5.5 / 11
 Maestro Dobel Humito      9 / 18
 Cazcabel Coffee Tequila  5.5 / 11



Our winter menu will be available on the 22nd of November.

COCKTAILS COCKTAILS 

Margarita de la Casa Tequila el Jimador Blanco, lime &  
lemon juice, sugar, tajín  10.5 

Make it spicy +1 

Margarita Del Momento Please ask your waiter for today’s flavour  12.5

Mezcal Margarita Amores Verde Momento mezcal, lime & lemon juice,  
sugar, tajín  12

Make it spicy +1

Mezcal Negroni Amores Verde Momento mezcal, El Bandara vermouth rojo,  
Campari, orange peel  12

Paloma Casa Dragones, lime & lemon juice, pink graperfruit soda  13.5

Yucatecan Charlie Chaplin Yucatecan Katun Gin, apricot liquor, Hibiscus flower  12.50  

Coconut Margarita Tequila El Jimador Blanco, coocnut cream,  
agave syrup, lemon, lime  12

Mezcal Sour Multi awarded handcrafted Oaxacan Corte Vetusto Espadin,  
lime & lemon juice, agave syrup  15

Mezcalita Verde Amores Cupreata Mezcal, jalapeño,  
cucumber, citrus, parsley  12.5

Piña Al Carbon Amores Verde Momento mezcal, grilled pineapple,  
apple, cinnamon, citrus  12.5

Sangria La Cetto Cabernet, El Bandara vermouth rojo, fruits, citrus, Plum Syrup  7

Hibiscus Flower Margarita Tequila El Jimador Blanco, house-made hibiscus flower 
cordial, Cointreau triple sec, lemon, lime  12

Mexican Clover El Rayo Blanco, fresh raspberries, citrus  12

Espresso Martini El Jimador Blanco, Cazcabel Coffee tequila, coffee, sugar 12



We also offer a selection of Mexican beers & soft drinks.

WHITE WINEWHITE WINE  175ml / 750ml 175ml / 750ml

2020 Chenin Blanc, L.A. Cetto, Baja California, México  8.5 / 34 
 Pale yellow, fruit forward aromas, balanced acidity 

2021 Viognier, “La Petite Parcelle”, Gard, France 9.5 / 36 
 Soft apricots, notes of chamomile, rich palate, long finish

2021 Sauvignon Blanc, La Leyenda de Las Cruces, DO Aconcagua, Chile 10 / 38 
 Sensory delight, aromas of pink grapefruit, peach and herbaceous 

 nettle character

2020 Novas Gran Reserva Chardonnay,Casablanca Valley, Chile 10.5 / 40
 Notes of hazelnuts and a touch of vanilla. 

2020 Gavi del Comune Organic, Piemonte, Italy 44 
 Gently aromatic with zesty citrus, stone fruit and white flower characters,

 lime, honeysuckle and mineral notes

2021 Albarinho Vila Nova, Vinho Verde, Portugal 48 
 Bright citrus and fresh, lively palate with ripe, limey flavours, appealing
 softness 

SPARKLING WINESPARKLING WINE  125ml / 750ml  125ml / 750ml 

 Cava, Vibracions, Spain 7.5 / 38

 Champagne Folléa Brut NV, France 86.5

 Champagne Pol Roger, Rich Demi Sec, Epernay France 135

ROSÉ WINEROSÉ WINE  175ml / 750ml 175ml / 750ml

2020 El Ninot de Paper Rosado, Valencia, Spain  8.5 / 34 

2020 Côtes de Provence, Tour Rosé  10.75 / 44

2021 Whispering Angel  75

RED WINERED WINE  175ml / 750ml 175ml / 750ml

2019 Cabernet Sauvignon, L.A. Cetto, Baja California, México 8.5 / 34
 Bright red ruby in colour, red fruits aromas, balanced tannins 

2020 Da Vero Biologico Nero Organic , Sicilia, Italy 9.5 /  36
 Ripe aromas of black fruit and a hint of spice

2021  Malbec, Nieto, Mendoza, Argentina  10.5 / 40
 Blackberry, plum fruit and sweet spice. The palate is silky and  

 warming with more black fruit and dark cherries.

2017 Rioja Crianza, Gómez Cruzado, Spain  55
 Plum and bramble aromas with savoury, lightly spicy hints and toasted  
 overtones. Elegant and complex 

2019 Pinot Noir ‘Illuminé’, Burgundy, France  65
 Bright and exciting, this wine is both enticing and elegant, pretty 
 with finesse

BEERBEER
 Ask your waiter for our selection of Mexican beers  6 

 Lucky Saint non-alcoholic unfiltered lager 0.5% ABV  5

 Michelada  +1
 Turn your beer into a Mexican feast with a blend of sangrita, lime juice and   
 tajin

 Chelada  + 1
 Lime, lemon and a tajin rim.

SOFT DRINKSSOFT DRINKS
 Coca-cola, Diet coke  4 

 Belu still or sparkling water  3.5

 Jarritos Mango, Cola or Guava  6



Our booking process

Submit enquiry

Discuss with our events team

Secure space and confirm booking

Event time!

1

2

3

4

View space if desired



Minimum spend to hire

Masterclasses

Space Capacity Minimum spend
Lunch starts at:

Minimum spend
Dinner starts at:

Cantina Room 30 seated, 35 standing £900 £1400

Agave Room 25 seated, 30 standing £900 £1400

First floor buy-out 65 seated, 70 standing £1400 £2800

Dining room 26 seated, no standing £900 £1400

Full hire 130 seated, 150 standing Price on request Price on request

Full private hire 35 seated, 45 standing £1600 £2200

Shoreditch

London Bridge

Book a Tequila & Mezcal masterclass 
with one of our drink specialists for 
your event. 

We will require a minimum spend as well as a deposit for your booking. This varies depending on the location 

and space you wish to host the event in.

The food will have to be pre-ordered in advance, from the set menus available on this brochure. If desired, we 

can create a menu together. 

Please note, the minimum spend are inclusive of service charge and VAT. 



Enhance your menu

Celebratory cakes 
Make your event extra special with one of our 
signature celebration cakes created by our 
talented French-trained Mexican pastry chef. 
Each cake is handmade to order and can be 
personalised on request. 

Handmade Mexican chocolate truffles 
Presented in a Santo Remedio box are available for 
guests to take home for 5.5 per box.

Please enquire for any of these options.

Amenities. 
AV equipment can be hired.

Further information

We can create bespoke playlists for 

your private events or you can provide 

your own.

Music

Our florist will be happy to arrange 

floral centrepieces for you based on 

your requirements.

AV equipment can be hired We are happy to facilitate

the times of your 

preference for your event, 

be it lunch, cocktails and 

dinner.

Menus can be printed with text, images or 

logo for your event and we can provide 

complimentary place cards.

Table arrangements

Amenities Event times

Bespoke



Contact:
For event enquiries:
contact@santoremedio.co.uk
Tel: 0207 403 3021

We look forward to creating a memorable event for your 
special occasion at Santo Remedio. 
Please do not hesitate to contact our dedicated events 
team for further details.

A modern Mexican
Restaurant and bar

‘Santo Remedio, I am led to believe, 
is the real thing... I can assure you 
it’s most certainly the good stuff.’

- Jay Rayner

“Is everything I wanted it 
to be - that is, brilliant”

- Tina Ballantine

“Lovely, home-made vibe”
- Tim Hayward

‘There’s not a dud dish at Santo 
Remedio, not even a dull one. In short it 

transports me back (to Mexico)’
- Tom Parker Bowles  

152 Tooley Street, London, SE1 2TU 55 Great Eastern St, London, EC2A 3HP


