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MEXICAN BBQ

NIBBLES

TOTOPOS £2
- V/VE -

Salted tortilla chips

GUACAMOLE £5
- GF/V/VE -

Smashed avocado, tomato, red onion, coriander, lime

FRIJOLES £4
- GF/V.

Refried black beans, topped with cheese

PICO DE GALLO £2.50
- GF/V/VE -

Red onion, plum tomatoes, chilli, coriander, lime juice, olive oil



TACOS

Two soft corn tortillas filled with:
COCHINITA PIBIL £9 )

. GF -

Slow roasted pulled pork shoulder, marinated in achiote & habanero salsa with pickled red onion,
coriander and a wedge of lime

CARNE ASADA £10
. GF-

Grilled bavette steak, on a bed of chilli & sweet potato mash, topped with jalapeno mayo, avocado,
coriander and a wedge of lime

BBQ AVOCADO TACO £9

- GF/V (+VE — vegan chipotle mayo available on request)

Slices of grilled avocado, with red cabbage in a lime dressing, sweetcorn salsa, chipotle aioli, and
wedge of lemon

BAJA PESCADO £10
. GF -

Battered white fish, with red cabbage in a lime dressing, mango salsa, chipotle aioli and wedge of
lemon

CARNITAS DE PATO £10

. GE -

Duck leg confit, slow cooked with guajillo chili & tamarind, served with salsa verde and pickled onion
PORK BELLY £9.5

. GE -

Pork belly in a green tomato glaze, served with white cabbage, fennel in a cardamon dressing,
watermelon radish, micro-coriander and a wedge of lime

GRILLED COURGETTE £8.5
-GF/VE.

Grilled courgette in a green tomato glaze, served with white cabbage, fennel in a cardamon dressing,
watermelon radish, micro-coriander and a wedge of lime



TOSTADAS

One crispy corn tortilla topped with:
ATUN £12
.GF -

Yellowfin tuna tartare with lettuce, cucumber, tamari dressing, chipotle mayo, guacamole, micro-
coriander and a wedge of lime

TINGA £10
. GF -

Shredded chicken cooked in adobo chipotle sauce, on a bed of refried beans with cheese, sour
cream, slice of avocado and a wedge of lime

OTHER DISHES

ENSALADA DE CARNE ASADA £14
- GF.

BBQ bavette steak salad with avocado, heritage tomatoes, rocket, grilled sweet potato, toasted
pumpkin seeds

ENSALADA DE HALLOUMI Y ARROZ £11
- GF -V

Grilled halloumi salad with black venus rice, cucumber, watermelon radish, baby gem lettuce &
mango salsa

CEVICHE £12

Sea bass cooked in lime juice with cucumber, red onion, radish, with oregano & ancho chilli dressing,
served with three crispy tostadas

- GF - Does not contain gluten -V - Vegetarian - VE - Vegan + N - Contains nuts

All food is freshly prepared on the premises, so we try to accommodate specific requirements.
Please do let your server know when placing your order if you have any intolerances and/or
allergies including gluten free requirements - we will try to accommodate and adapt our menus
as closely as possible, or offer alternatives



