
Peyote San, Mexican fusion at
its most fabulous
I love Mexican food. I mean, I properly LOVE it. A holiday
spent in Tulum with tequila on tap was possibly as close to
utopia as I’ll ever get on the food front. Tacos, guac, and
burritos – I love them all equally and don’t get me started on
margaritas – second to gin (and possibly water due to pure
necessity) it definitely edges its way into my three most
supped liquids. So imagine my intrigue when I’d heard about
the menu at Peyote San – a place that’s managed to fuse
Mexican munchies with sushi. Definitely worth a gander I mused
and suffice to say it was.

Located near Colon (or as I affectionately refer to the area
with the ‘giant flag’) Peyote San restaurant is en route to
where the good shops are. From the outside looking in it could
easily be missed, but the interior is anything but shy and
retiring. It’s instantly instagramable (yes, that’s now a word
along with with TMI and FML) largely due to the bold graffiti-
type images that adorn most of the walls.
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If  you’ve  travelled  to  the  Big  Apple  it  certainly  feels
reminiscent of somewhere swish that you’d find on the Upper
West  Side  –  choc-a-bloc  with  beautiful  people  sipping
elaborately prepared cocktails. However, fear not, it wasn’t a
case of style over substance as every last morsel was utterly
delicious and well worth the late school night in my case.

I’ve yet to visit Japan (although it’s on my bucket list) and
the cuisine at Peyote San was the next best thing. I worked my
way through A LOT of food to make this review as authentic as
poss so drumroll please – I can vouch that the tatiki tuna,



chicken gyoza, black cod and the Japanese curry with bonito
were  all  delectable  as  were  the  pretty  potent  Asian
Malgalita’s  –  a  Peyote  San  take  on  a  classic  Marg  and
unquestionably are to be enjoyed with an air of YOLO – and not
the worry of reaching for ibuprofen the following day.

Given the uniqueness of the food, it was also a really nice
touch that the chef came over to talk us through the menu and
his  knowledge  and  evident  passion  for  the  food  made  the
evening all the more gratifying. Peyote San definitely isn’t
the type of locale to visit if you’ve got too much month left



and not enough money. It’s definitely more of a date night
treat or a birthday splurge.

Having said that, come Saturday nights, tables are shuffled to
the sidelines so that patrons can get their groove on. Having
lived in Madrid long enough now to know that Madrileños would
favour  spending  their  last  fiver  on  a  night  out  (than
something sensible), Peyote San shouldn’t remain on your wish
list, pop it in on your hit list now.

Info
Facebook & Instagram
Address: Calle Marques de la Ensenada 16
Metro: Colon
Phone: 91 088 22 12

You’ll also like:
Sahuaro, Mexican magic in Plaza Cascorro
El Sombrero Azul, pupusas, yuca, enchiladas and more
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