
Salsas

P�tresP�tres

Slow cooked pork shoulder cooked in bitter orange, 
achiote & grapefruit juice. Served with pineapple & mango habanero 

salsa, pickled red onions, coriander & crackling.

DesayunoDesayuno
MEXICAN CREAM TEA (v) - £6

Cornbread scone, chipotle butter, jalapeño jam, lime & 
coriander cream served with a cup of hibiscus tea. 

HUEVOS RANCHEROS (v) (gf) - £9 

Two fried eggs, chile de arbol salsa, melted cheese, pinto & 
black beans served on corn tortillas  

HUEVOS REVUELTOS (v) (gf) - £9 

Scrambled eggs, pico de gallo, avocado, pinto & black 
beans served on corn tortillas 

Add chorizo ~ £3

Add chorizo ~ £3

Breakfast served until 4pm

Antoj��Antoj��Antoj��
TOTOPOS Y GUACAMOLE (v) (gf) - £5

Please see our specials board or ask a server for more details.

Tortilla chips with guacamole & a choice of salsa 

NACHOS (v) (gf) - £8 

Tortilla chips with melted cheese, pinto & black beans, 
guacamole, pickled jalapeños, soured cream & pico de gallo 

Add... 
Cochinita pibil, mole de pollo, Guajillo braised short rib 

or BBQ jackfruit ~ £3

COCHINITA PIBIL (gf) - £8.50 

Pulled chicken thighs in a rich tomato, chilli & chocolate sauce. Served 
with soured cream, crushed peanuts, crispy sweet potato & coriander

MOLE DE POLLO (gf) - £8.50

Grilled prawns cooked in chilli & garlic. Served with a green apple 
guacamole, chipotle salsa, red amaranth & chipotle nacho dust

EL DIABLO (gf) - £9.50

Shredded jackfruit in a spicy, smokey BBQ sauce. Served with avocado, 
fresca verde salsa, red amaranth & plantain chips 

BBQ JACKFRUIT (vg) (gf) - £8

Beef short rib braised in Mexican dark beer and smokey Guajillo & 
chipotle chillies. Served with chile de arbol salsa, agave 

pickled radishes, crispy onions & coriander

GUAJILLO BRAISED SHORT RIB - £9.50

Two flour tortillas filled with cheese. Served with pico de gallo, 
guacamole & a side of pickled jalapeños.

QUESO (v) - £8

Two flour tortillas filled with cheese & wild mushrooms. Served with 
pico de gallo, guacamole & a side of pickled jalapeños.

CHAMPIÑONES (v) - £9

Two flour tortillas filled with cheese & chorizo. Served with pico de 
gallo, guacamole & a side of pickled jalapeños.

CHORIZO - £9.50

£1 each or all 5 for £4

PICO DE GALLO ~ Diced onion, tomato, coriander & lime juice

CHILE DE ARBOL ~ Rich, spicy, smokey, garlic & tomato

PINEAPPLE & MANGO HABANERO ~ Spicy & fruity

CHIPOTLE ~ Medium spiced, smokey & fresh

FRESCA VERDE ~ Fresh & zesty, tomatillo & coriander

Salsas

L U N C H  M E N U

Add... 
Cochinita pibil, mole de pollo, Guajillo braised short rib 

or BBQ jackfruit ~ £3

Vegan cheese & soured cream available ~ simply ask your server!

G O  V E G A N !

BISTEC Y HUEVOS - £12

Marinated flank steak, fried eggs, chile de arbol salsa, 
pinto & black beans served on corn tortillas. 



Antoj��Antoj��Antoj��

TOTOPOS Y GUACAMOLE (v) (gf) - £5

Tortilla chips with guacamole & a choice of salsa 

NACHOS (v) (gf) - £8 

Tortilla chips with melted cheese, pinto & black beans, 
guacamole, pickled jalapeños, soured cream & pico de gallo 

Add... 
Cochinita pibil, mole de pollo, Guajillo braised short rib 

or BBQ jackfruit ~ £3

Two flour tortillas filled with cheese. Served with pico de gallo, 
guacamole & a side of pickled jalapeños.

QUESO (v) - £8

Two flour tortillas filled with cheese & wild mushrooms. Served with 
pico de gallo, guacamole & a side of pickled jalapeños.

CHAMPIÑONES (v) - £9

Two flour tortillas filled with cheese & chorizo. Served with pico de 
gallo, guacamole & a side of pickled jalapeños.

CHORIZO - £9.50

Add... 
Cochinita pibil, mole de pollo, Guajillo braised short rib 

or BBQ jackfruit ~ £3

Vegan cheese & soured cream available. 
Simply ask your server!

G O  V E G A N !

 Rolled tortillas stuffed with your choice of filling, smothered in a tomato garlic 
and chile sauce and topped with queso fresco cheese & shredded lettuce

Choose from BEEF SHORT RIB or JACKFRUIT  

(Vegan version available)

ENCHILADAS ROJO - £12

 Roasted sweet potato & butternut squash, peas, mint, avocado, rocket, toasted 
pumpkin seeds and a charred lime dressing

ENSALADA DE CASA - £9

Rolled tortillas stuffed with your choice of filling, smothered in a tomatillo and 
coriander sauce and topped with soured cream, queso fresco cheese & shredded lettuce. 

Choose from CHICKEN or MUSHROOM

(Vegan version available)

ENCHILADAS VERDE - £12

Marinated 21 day aged flank steak served with chipotle butter, chorizo jam, 
guacamole, pico de gallo, chile de arbol salsa and a stack of warm corn tortillas

- DIY Tacos for 2-3 people!

CARNE ASADA - £18

add Queso fresco ~ £2

Plat�Plat�

FRIJOLES ~ Slow cooked pinto & black beans

ARROZ A LA MEXICANA ~ Rice with garlic, tomato & chile

SidesSalsas
- £4

- £4

Slow cooked pork shoulder cooked in bitter orange, 
achiote & grapefruit juice. Served with pineapple & mango habanero 

salsa, pickled red onions, coriander & crackling.

COCHINITA PIBIL (gf) - £8.50 

Pulled chicken thighs in a rich tomato, chilli, crushed peanuts &
 chocolate sauce. Served with soured cream, crispy sweet potato & coriander

MOLE DE POLLO (gf) - £8.50

Grilled prawns cooked in chilli & garlic. Served with a green apple 
guacamole, chipotle salsa, red amaranth & chipotle nacho dust

EL DIABLO (gf) - £9.50

Shredded jackfruit in a spicy, smokey BBQ sauce. Served with avocado, 
fresca verde salsa, red amaranth & plantain chips 

BBQ JACKFRUIT (vg) (gf) - £8

GUAJILLO BRAISED SHORT RIB - £9.50

Melted Oaxaca and queso fresco cheese with chorizo served 
in a cast iron pan with totopos - Mexican Fondue! 

QUESO FUNDIDO - £9

ELOTES - £5

Mexico’s most popular street food! 
Grilled corn on the cob covered in chipotle butter, house 

mayonnaise & Cotija cheese.
 

£1 each or all 5 for £4

PICO DE GALLO ~ Diced onion, tomato, coriander & lime juice

CHILE DE ARBOL ~ Rich, spicy, smokey, garlic & tomato

PINEAPPLE & MANGO HABANERO ~ Spicy & fruity

CHIPOTLE ~ Medium spiced, smokey & fresh

FRESCA VERDE ~ Fresh & zesty, tomatillo & coriander

D I N N E R  M E N U

Beef short rib braised in Mexican dark beer and smokey Guajillo & 
chipotle chillies. Served with chile de arbol salsa, agave 

pickled radishes, crispy onions & coriander


