
MEXICAN
STREET FOOD

Our take on some of Mexico’s 

mouthwartering classic dishes

Our Famous Sharing Nachos
Fresh flour tortilla nachos topped with sour cream, salsa 
fresca, guacamole, jalapeños & our homemade cheese sauce 
House Nachos £7.95  
Slow Roasted Dr Pepper Marinated Pork   £9.50
Chicken Marinated in rich Mole Sauce   £9.50
Slow Roasted Chipotle Beef Brisket    £9.95 
 
Ultimate Sharer for an extra £6 (serves 4)

Burritos
A large flour tortilla filled with white rice, black beans, red 
onion, sweetcorn, coriander & our homemade cheese sauce 
Served with your choice of Mild, Medium or Hot sauce & a 
chipotle mayo dip on the side
Chicken in rich Mole Sauce    £10.50 
Slow Roasted Dr Pepper Marinated Pork  £10.50 
Oven Roasted Peppers & Avocado  £9.95 
Roasted Sweet Potato & Mushrooms £9.95   
in Mole Sauce  
Slow Roasted Chipotle Beef Brisket   £10.95
Spicy Sautéed Chorizo £10.50

Add Avocado or Jalapeños for 75p each

Naked Burritos – All of our Burritos are available  
served in a bowl without the tortilla    

Enchiladas
A large flour tortilla containing black beans & melted cheese, 
smothered in our rich homemade sauce – a comforting rich 
Mexican-style lasagne, served with spicy or coconut rice 
Roasted Peppers, Courgettes & Onions  £10.50  
with a Frijole Bean Sauce 
Slow Roasted Dr Pepper Marinated Pork  £12.50 
with a Tomato & Chilli Ranchero Sauce 
Chicken in a rich Mole Sauce £12.50
Slow Roasted Beef Brisket with a Tomato £12.95 
& Chilli Ranchero Sauce  

Quesadillas 
A large grilled flour tortillas filled with roasted peppers, 
onions, sliced potato in our homemade cheese sauce  
Served with your choice of Mild, Medium or Hot sauce  
on the side 
Roasted Vegetables in a Mole Sauce  £7.25 
Slow Roasted Dr Pepper Marinated Pork   £7.75
Chicken in rich Mole Sauce  £7.75
Slow Roasted Chipotle Beef Brisket  £7.95 

SHARING
PLATES

Chicharrones de Pollo £7.25  
Puerto Rican fried chicken served with  
chipotle mayo 

Mexican Beef Birria   £9.50 
A bowl of beef brisket braised in beer & slow  
cooked with chipotle chillies, served with 4  
blue corn tortillas & salsa fresca, guacamole  
& sour cream dips 

Mexican Cola Wings  £7.95 
Four buffalo chicken wings marinated in  
our house blend of spices, covered in our  
signature cola syrup 

Fish al Pastor £8.95 
A whole white fish fillet marinated in Mexican  
spices & grilled, served with 4 blue corn tacos  
& salsa fresca, guacamole & sour cream dips 

Patatas Bravas   £4.95   
Diced potatoes in a spicy ranchero tomato  
sauce with sugar snap peas 

Smaller plates perfect for sharing 

2-3 dishes between two is recommended

SIDES

Skin on Fries £3.50    
Served with house seasoning & chipotle mayo 

Sweet Potato Fries   £4.50   
Served with chipotle mayo 

Baja Style Light & Smoky Slaw  £3.75   
Freshly homemade with paprika spices  

Spicy Rice  £3.95    
Mexican spiced rice with peppers, onion  
& sweetcorn  

Coconut Rice    £3.95   
Made with coconut milk & black beans 

Mexican Jalapos   £5.50   
Breaded spicy jalapeno peppers stuffed with  
cream cheese, served with chipotle mayo   

Brazilian Frijoles   £4.50   
Slow cooked refried beans topped with sour  
cream & feta cheese 

Mexican Elotes   £5.50   
Two lightly grilled mini corns finished with  
lime mayo, hard cheese & chilli powder 

Crispy Cauliflower Florets £4.75   
A bowl of breaded cauliflower florets with  
chipotle mayo on the side

Food Allergies & Intolerances

Our food is prepared in a kitchen where allergenic 
ingredients may be present

Please ask a member of staff if you require  
information on the ingredients in the food we serve   Vegetarian         Gluten Free        

What is Mole Sauce?
A delicious, rich homemade Mexican 
sauce containing fruit, nuts, chilli & 
spices, such as cinnamon & cumin

TACOS

Chicken Marinated in Mole Sauce £6.25  
with pickled shredded red cabbage & topped  
with fresh pineapple salsa 

Slow Roasted Dr Pepper  
Marinated Pork   £6.25 
topped with pickled pink onions on pickled  
shredded red cabbage

Crispy Cauliflower Florets £5.95   
on a bed of fresh slaw topped with  
guaca-coconut

Slow Roasted Chipotle Beef £6.75 
with shredded pickled cabbage, topped with  
pomegranate seeds & aioli 

Baja Fish  £6.50 
Tempura battered white fish with guacamole  
on pickled red cabbage 

Halloumi   £6.50   
topped with guacamole & sunflower seeds  
on a bed of fresh slaw

Sweet Potato & Mushrooms   £5.95   
in a rich mole sauce topped with  
sliced avocado

Tempura Prawn    £6.75 
topped with guaca-coconut on a bed of  
fresh slaw  

Taco Platter  £16.50 
Choose a selection of any 3 taco  
fillings from above (6 tacos in total) 

Two authentic hand-sized blue corn tortilla 

tacos folded around a delicious filling

A selection of our current favourites 
for two to share:

£32.95

 Quesadilla  
of your choice 

 Mexican Cola Wings 
OR Halloumi Tacos 

Sweet  
Potato Fries

Brazilian 
Frijoles 
 

Spicy Rice OR  
 Coconut Rice 

Small House 
Nachos 

Service charge is at your discretion  
100% of service charge is received by staff

Burger a la Parilla £12.95 
Handmade 6oz beef burger seasoned with  
peppers & paprika, cheese sauce & chipotle  
mayo in a toasted tortilla with Baja smoky  
slaw & skin on fries with house seasoning 

Half Mexican Spiced Chicken    £15.50 
Half a whole chicken marinated overnight in  
Mexican spices, topped with pineapple salsa  
& served with either skin on fries or spicy 
rice & Baja smoky slaw or Mexican Elotes 

Halloumi Burger  £12.95 
Breaded halloumi wrapped in a toasted  
flour tortilla with mayo & salsa, served with  
Baja smoky slaw & skin on fries  

Brazilian Moqueca  £14.95 
Prawns, white fish, leeks, tomatoes  
& coriander in a coconut milk &  
chimichurri sauce, served with white  
rice & potato wedges 

Peruvian Lomo Saltado    £14.95
Marinated rump steak, potatoes & sliced  
vegetables in a rich teriyaki sauce,  
served on a bed of spicy rice  

Brazilian Xim Xim Curry     £14.50 
King prawns, chicken & diced vegetables in  
a peanut butter & coconut sauce, with chilli,  
garlic & lemon juice, served with spicy rice

Vegetable Xim Xim Curry  £12.50   
Potato, leeks, peppers & onions cooked in  
a peanut butter & coconut sauce with chilli,  
garlic & lemon juice, served with spicy rice

Argentinian Rump Steak     £16.50 
Tender 6oz rump steak (pink or well done)  
with a chimichurri dressing served with  
house seasoned skin on fries & salsa fresca  

Mexican Pambazo Hot Dog       £11.50
Hot dog in a bun dipped in ranchero tomato  
sauce & grilled, topped with guacamole &  
pickled red onion, served with a side of house  
seasoned skin on fries & Baja smoky slaw 

Loaded Pambazo        £12.95
As the Mexican Pambazo Hot Dog but  
topped with chipotle beef brisket & jalapeños

Tortilla Salad Bowl      £9.50 
Black beans, sweetcorn, mango, spring  
onions, pickled red onion, tomato, sugar  
snap peas, roasted peppers & sunflower  
seeds tossed in a chilli & lime dressing

Add Chicken Chicharrónes, Halloumi or  
King Prawns for £3.50

Popular South American dishes &  

our twist on some familiar favourites

LARGE
PLATES

Upgrade any dish with 

Skin On Fries to Sweet 

Potato Fries for £1 



SMALLER
PLATES

Roasted Vegetable Quesadilla £7.25 
Oven roasted vegetables in a mole sauce with  
vegan cheese in a sliced flour tortilla  
Served with your a choice of Mild, Medium or  
Hot sauce on the side 

Sweet Potato & Mushroom Tacos £5.95  
In a mole sauce topped with pomegranate  
seeds, served on two blue corn tortillas

Patatas Bravas £4.95  
Diced potatoes in a spicy ranchero tomato  
sauce with sugar snap peas

LARGER
PLATES

Roasted Sweet Potato &  £9.50  
Mushrooms in Mole Sauce Burrito
With white rice, black beans, red onion, sweetcorn  
& coriander, served with your choice of Mild,  
Medium or Hot sauce on the side 

Oven Roasted Peppers £9.50  
& Avocado Burrito
With white rice, black beans, red onion, sweetcorn  
& coriander, served with your choice of Mild,  
Medium or Hot sauce on the side 

Roasted Peppers, Courgettes £9.50  
& Onions Enchilada 
Filled tortilla covered in a enfrijolada bean sauce  
with spicy rice on the side – think a comforting,  
rich Mexican lasagne 

Tortilla Salad Bowl      £9.50
Black beans, sweetcorn, mango, spring onions,  
pickled red onion, tomato, sugar snap peas,  
roasted peppers & sunflower seeds tossed in a  
chilli & lime dressing with a puffed up tortilla shell

NACHOS

House Sharing Nachos £7.95 
Delicious homemade tortilla chips topped with  
vegan cheese, jalapenos, salsa fresca & guacamole 

Go large for an extra £5 (serves 4)

Sorbets  £4.50 
Choose 3 scoops from:  
Lemon     Orange     Mango

Add a shot of house Tequila or Mezcal on the side  
to pour over your sorbet for £3 – our favourite is  
Mango Sorbet with Mezcal!

DESSERT

Mexican Churros £4.95   
Topped with cinnamon sugar & served  
with dulce de leche sauce

Ultimate Churros to Share £10.50   
Topped with cinnamon sugar & served  
with 2 scoops of ice cream, dulce de  
leche sauce & chocolate dipping sauce

Rich Chocolate & Caramel Brownie £5.25     
Served with mango jus & a scoop of  
vanilla ice cream

Lime Cheesecake £4.95     
Served with a raspberry jus’

Ice Cream  £4.50   
Choose 3 scoops from:  
Strawberry     Chocolate     Vanilla

Sorbets  £4.50   
Choose 3 scoops from:  
Lemon     Orange     Mango

Add a shot of house Tequila or Mezcal on  
the side to pour over your sorbet for £3  
– our favourite is Mango Sorbet with Mezcal!

Mexican Affogato £6.00     
A scoop of vanilla ice cream with a  
shot of Cazcabel coffee infused tequila  
on the side to pour over

Affogato £4.00     
A scoop of vanilla ice cream with a shot  
of espresso coffee on the side to pour over

Chocolate & Caramel Brownie  £5.50      
Ice Cream Sundae 
Vanilla & chocolate ice cream, caramel  
brownie with coconut & chocolate puree  
& whipped cream

Mango & Strawberry  £5.50      
Ice Cream Sundae 
Strawberry & vanilla ice cream, mango  
sorbet, with mango & strawberry puree  
& whipped cream

DESSERT

Sweet Potato Fries   £4.50 
Served with chipotle mayo 

Spicy Rice  £3.95  
Mexican spiced rice with peppers, onion  
& sweetcorn  

Brazilian Frijoles   £4.50 
Slow cooked refried beans topped with sour  
cream & feta cheese 

Mexican Elotes   £5.50 
Two lightly grilled mini corns finished with  
lime mayo, hard cheese & chilli powder 

Skin on Fries £3.50  
Served with house seasoning & chipotle mayo 

Coconut Rice    £3.95 
Made with coconut milk & black beans 

SIDES

What is Mole Sauce?
A delicious, rich homemade Mexican 
sauce containing fruit, nuts, chilli & 
spices, such as cinnamon & cumin

Food Allergies & Intolerances

Our food is prepared in a kitchen where allergenic ingredients  
may be present

Please ask a member of staff if you require information on  
the ingredients in the food we serve

   Vegetarian         Gluten Free        

Service charge is at your discretion  
100% of service charge is received by staff


