
OUR MENU IS MADE TO SHARE.
ASK OUR TEAM FOR RECOMMENDATIONS.

P l e a s e  i n fo r m  yo u r  s e r v e r  o f  a n y  a l l e r g i e s  b e fo r e  o r d e r i n g .  N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u  a n d  w e  c a n’ t  
g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r ge n s .  A  d i s c r e t i o n a r y  1 3 . 5 %  s e r v i c e  c h a r ge  w i l l  b e  a d d e d  t o  yo u r  b i l l .

G F  =  G l u t e n - F r e e V  =  Ve g e t a r i a n VG  =  Ve g a n H  =  H a l a l

Para Picar

Tacos y Quesadillas
Tender, slow-cooked birria beef tacos, rich, juicy and packed with Mexican 
spices, served with broth on the side.

Beef Birria Tacos 15

Crispy beer-battered fish tacos with shredded red cabbage and creamy chipotle mayo.
Baja-Style Fish Tacos 15

Sautéed mushroom and sweetcorn tacos with chilli, salsa verde, onion and fresh coriander.
Tacos de Hongo 12

Tender marinated chicken with smoky al pastor spices, pineapple, onion and fresh coriander. 
Pollo al Pastor Tacos 14

Cheesy quesadillas filled with juicy garlic prawns and a touch of chilli.
Camarones al Ajillo Quesadillas 15

Crispy flour tortillas filled with braised short rib beef, cucumber, shallots, cheese and salsa verde.
Beef Suadero Quesadillas 16

Slow-cooked pulled pork tacos with onion, fresh coriander and salsa verde.
Carnitas Tacos 14

Cheesy quesadillas filled with sautéed courgette, tomato, onion and chilli.
Calabacitas a la Mexicana Quesadillas 12

Citrus-marinated sirloin steak, grilled and sliced, served with tortillas, onion, 
coriander, salsa martajada and fresh lime.

Carne Asada (250g) 35

GF, VG

GF, H

H

GF

V

GF, H

Sides
Black beans topped with feta cheese and coriander.
Frijoles Negros 4.5

Fluffy long-grain rice toasted and simmered with tomato, garlic and a savoury broth.
Arroz À la Mexicana 4.5

Tortilla chips with a selection of salsas.
Totopos con Salsas 5.5

Three warm tortillas.
Warm Tortillas 3

GF, V

GF

GF, VG

GF, VG

Smoky, rustic salsa made with roasted tomatoes, chillies, onion and garlic.
Salsa Martajada 1.5

Classic Mexican red salsa made with tomatoes, chillies, onion and garlic. 
Salsa Roja 1.5

Fresh and tangy green salsa made with tomatillos, chillies, onion and coriander.
Salsa Verde 1.5

Fiery habanero salsa with a bold, tangy and spicy kick.
Salsa Picante 1.5

VG

VG

VG

VG

VG
Dried guajillo chilli, oil and garlic.
Salsa Macha 1.5

Salsas

Creamy avocado with red onion, coriander, fresh lime juice and a touch of salt.
Guacamole 10

Crispy breadcrumb croquettes with a creamy, cheesy jalapeño filling and a spicy kick.
Jalapeño Croquettes 9

Refreshing prawn ceviche with pineapple, passion fruit, creamy coconut milk and jalapeño.
Ceviche de Camarón 14.5

Tender Padrón peppers, blistered and seasoned with sea salt.
Padrón Peppers 7.5

Crispy fried potatoes seasoned with salt and chilli, served with salsa roja and chipotle mayo.
Patatas Bravas 6

Sushi-grade tuna with avocado, spring onion, chipotle mayo, lime and a savoury sauce blend.
Tostada de Atún 13.5

GF, VG

GF, V

GF, VG

V

GF
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Set Menu £40pp
Choose one item from each section.

Drinks

Guacamole GF, VG

Padrón Peppers GF, VG

Patatas Bravas GF, V

Margarita (Frozen/Picante/Tommy’s), Corona or Prosecco 

Starters

Baja-Style Fish Tacos
Pollo al Pastor Tacos GF, H

Beef Birria Tacos
Calabacitas a la Mexicana Quesadillas V

Tacos de Hongo GF, VG

Tacos y Quesadillas

Frijoles Negros GF, V

Arroz À la Mexicana GF

Totopos con Salsas GF, VG

Sides

Churros con Dulce de Leche V

Arroz con Leche GF, V

Spicy Brownie V

Desserts

P l e a s e  i n fo r m  yo u r  s e r v e r  o f  a n y  a l l e r g i e s  b e fo r e  o r d e r i n g .  N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u  a n d  w e  c a n’ t  
g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r ge n s .  A  d i s c r e t i o n a r y  1 3 . 5 %  s e r v i c e  c h a r ge  w i l l  b e  a d d e d  t o  yo u r  b i l l .

G F  =  G l u t e n - F r e e V  =  Ve g e t a r i a n VG  =  Ve g a n H  =  H a l a l
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P l e a s e  i n fo r m  yo u r  s e r v e r  o f  a n y  a l l e r g i e s  b e fo r e  o r d e r i n g .  N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u  a n d  w e  c a n’ t  
g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r ge n s .  A  d i s c r e t i o n a r y  1 3 . 5 %  s e r v i c e  c h a r ge  w i l l  b e  a d d e d  t o  yo u r  b i l l .

G F  =  G l u t e n - F r e e V  =  Ve ge t a r i a n VG  =  Ve ga n H  =  H a l a l

Desserts

Rich chocolate brownie spiced with chilli, served 
warm with a scoop of coconut ice cream.

Quiquiriqui Mole Pechuga 10
Pair with:

Spicy Brownie 9 V

Soft sponge cake soaked in a sweet and 
creamy three-milk mixture.

Don Julio 1942 Añejo 23
Pair with:

Tres Leches 9 V

Creamy Mexican hot chocolate, thickened with 
corn masa and infused with warming spices.

Ilegal Reposado Mezcal 9
Pair with:

Champurrado 7.5 GF, V

Traditional creamy rice pudding infused 
with warming cinnamon.

Gran Centenario Añejo 13
Pair with:

Arroz con Leche 8.5 GF, V

Crispy churros served with a rich mezcal 
dulce de leche sauce.

Reserva de la Familia Extra Añejo 20
Pair with:

Churros con Dulce de Leche 8.5 V
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