


¡Hola! 
Uncle Bruce here. I’m a food lover, the Marmot-in-residence at Braidwood 

Tavern, and the life of the �esta. 

Welcome to my mountainside hideout! 

Like my thousands of relatives, I love Whistler, but every now and then a 
Marmot has to get out and see the world, and one of my favourite spots on 
the whole planet is Mexico. Spectacular sandy beaches, magni�cent 
mountains, blazingly blue agave �elds, and vibrant contemporary cities: 
Mexico is a land of extremes and its endless sunshine can make a Marmot 
extremely thirsty. �at’s why my pals and I at Braidwood Tavern have come 
up with a selection of some of my favourite margaritas inspired by di�erent 
regions of Mexico. From the Yucatán to Los Cabos to Jalisco and beyond, 
come with me to explore the marvels—and marvellous �avours—of Mexico 

from the comfort of our alpine cabin. 

¡Salud! 
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Jalisco: Endless summer 

Tequi-LA! Remember that dance song? �anks, Champs. 

�is small town in a valley in the state of Jalisco is known, of 
course, for its namesake distilled spirit. Jalisco is also the 
birthplace of mariachi, which is what I groove to on holidays, 

when I’m not slurping on juicy watermelon.

What a Melon 
Bartender Colin got his inspiration from the bounty of local 

ingredients found in this special, sunshine-y place.

El Tesoro Reposado Tequila | Cointreau | Watermelon 
Ginger-Vanilla syrup | Garnished with Kiwi chunks and an 

orange-ginger salted rim
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Los Cabos: Mountains kiss deserts kiss sea 

Sun-drenched Los Cabos is where the mountains kiss the desert and where 
the Sea of Cortez (aka the Gulf of California) meets the Paci�c Ocean. 
Nestled in the Mexican state of Baja California Sur, Los Cabos is a tropical 

paradise where Marmots can whistle away the time. 

Vitamin C-abo 
Created by bartender Connor - nothing says Marmot vacation more 

than a pineapple-coconut margarita.

Hornitos Black Barrel Tequila infused with Tonka-bean | Banana Liqueur
Crème de Cacao | House-made coconut mix 

Garnished with a torched banana

18 

Los Cabos: Mountains kiss deserts kiss sea 

Sun-drenched Los Cabos is where the mountains kiss the desert and where 
the Sea of Cortez (aka the Gulf of California) meets the Paci�c Ocean. 
Nestled in the Mexican state of Baja California Sur, Los Cabos is a tropical 

paradise where Marmots can whistle away the time. 



 Mexico City:
A cosmopolitan capital fit for a discerning squirrel 

�ere’s only one place Uncle Bruce will stay in the country’s capital: Four 
Seasons Mexico City. It’s straight from the airport to Fi�y Mils, hailed as 
one of the best bars in the country. I wish I could bring its exquisite décor 
home with me, but that seven-metre marble bar won’t �t in my 

squirrel-size suitcase. 

Mezcal You Later   
Created by bartender Rob, the �oral and fresh Mezcal You Later pays 

homage to this beautiful, must-see setting. 

Bruxo Mezcal infused with lemongrass-and-hibiscus | Apricot Brandy 
Raspberries | Mint sprigs | Garnished with a Hibiscus �ower 
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 Punta Mita: The spice of life 

Delicioso is this Marmot’s way of describing the traditional Mexican 
dish aguachile. Similar to ceviche, the traditional dish consists of 
fresh shrimp “cooked” in lime juice, with the addition of �ery chiles 

and cilantro. It’s bright, �avourful, and spicy… 
Kind of like me. 

Mex I Can 
Aguachile’s bold �avours call for the Mex I Can, 

Braidwood’s most popular margarita, as refreshing for a Marmot 
as a plunge in the Paci�c. 

Tres Generaciones Blanco Tequila | Cointreau
Celery and jalapeño shrub, | Garnished with celery shaves
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Yucatan: Dang, if I ain’t pretty in pink 

�e state of Yucatan is home to ancient Mayan cities; I love scurrying amid 
the ruins of Chichén Itzá and Tulum. It’s also where �amboyant pink 
�amingos thrive. �e fabulously feathered long-legged birds can be seen 

wading in Río Lagartos Biosphere Reserve, right next to 
Las Coloradas—Mexico’s famous, dazzling pink lakes. 

Pink looks good on me, don’t you think?

Flamingo 
Hailing from Mexico and inspired by the Yucatan’s blush-hued wonders, 
bartender Rocío created this refreshing and sweet margarita with a dominant 

�avour of strawberry. I see the world through rose-coloured glasses. 

El Tesoro Reposado Tequila | St. Germain | Aperol | Strawberry cold infusion 
Garnished with sweet-and-sour strawberry powder and fresh peony
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Northern Mexico: Cacti? 
I’ll climb up a guava tree instead. 

Copper Canyon, craggy landscapes, and cacti are some of the 
wow-inducing features of Northern Mexico. So are guava trees. One 

whi� of the delightfully fragrant tropical fruit, and I’m in. 

Port Guava
Featuring a base of port and presented in two layers of colour, Port 
Guava is bartender Soline’s elegant beverage in honour of the summery 

fruit. Order me some steak tacos. 
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Basil syrup | Guava purée | Pink Himalayan salt 
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