
FESTIVE SET MENU
AVAILABLE 12–5PM*

7 DAYS A WEEK

2 COURSES £26.95

3 COURSES £29.95

All prices include VAT. An optional service charge of 12.5% 
will be added to all bookings. All of our team receive 100% of this charge. 
Please ask your server if you wish this to be removed.

V – Suitable for vegetarians    	GF – Gluten free    Vg – Vegan    N – Contains nuts    DF – Dairy Free 

We cannot guarantee any of our products are free from traces of nuts or flour.

1 Celery   2 Cereals containing Gluten   3 Crustaceans   4 Eggs   5 Fish   6 Lupin   7 Milk 
8 Molluscs   9 Mustard   10 Peanuts   11 Nuts   12 Sesame   13 Soya   14 Sulphites

ENTRANTES
COLIFLOR AL PASTOR V, Vg, GF    
Cauliflower, lightly fried coated in a pineapple and chilli glaze, 
inspired by classic Al Pastor. Topped with pickled red onion. C

CROQUETAS DE BATATA V     
Sweet potato and Oaxaca cheese croquettes, served with jalapeño mayo. C 
2, 7, 14

MUSLO DE POLLO GF

Three Chicken drumsticks, hot honey glaze and jalapeño mayo. CC

Choose one 
of the following.

SEGUNDOS

POSTRE

Choose either a  
Medley or a Burrito.

MEAT
x1 Steak & Cheese Taco GF	 7

x1 Chicken Tinga Quesadilla  GF 	 7, 13, 14

x2 Pork Carnitas Tacos GF

MARIACHI MEDLEYS

BURRITOS
STEAK & OAXACA CHEESE C	 2, 7, 13, 14

ANCHO CHICKEN 
& OAXACA CHEESE C	 2, 7, 13, 14

POBLANO & OAXACA CHEESE V	 2, 7, 13, 14

CHIMICHURRI SWEET POTATO V	 2, 7, 13, 14

MUSHROOM TINGA 
& OAXACO CHEESE V	 2, 7, 13, 14

CHICKEN TINGA & CHEESE C 	 2, 7, 13, 14

FISH
x1 Picante Gamba Taco CC GF	 3, 5, 6, 14

x1 Black Beans & Cheese Quesadilla V, GF	 7

x2 Fish Baja Tacos C GF 	 5, 6, 13

VEGETARIAN/VEGAN	

x1 Agave Cauliflower Taco CC V, Vg, GF 
x1 Mushroom Tinga Quesadilla C V, GF 	 7, 13, 14 

x2 Chimichurri Sweet Potato Tacos V, Vg, GF

Please ask your server if you wish 
to switch for vegan cheese.

Toasted flour tortilla, black beans, rice, 
tomatillo guacamole, garlic adobo, marinated 
cabbage and crema served with tortilla chips. 
 
Please ask your server if you wish 
to switch for vegan cheese.

All Burritos can be made ‘naked’ for a lighter or gluten free option.

ROM POPE V
Rum egg nog pudding served 
with a Mexican Christmas cookie. 	
2, 4, 7, 10, 11, 14

HOMEMADE 
SPICED CHOCOLATE 
BROWNIE V, GF, DF

Spiced cinnamon brownie served 
with vanilla ice cream.	   4, 6

PIÑA COLADA TART V, GF

Rum, pineapple, mascarpone cream 
and white chocolate.   4, 7, 14

CHURROS V
Dusted in cinnamon sugar, 
served with dulce de leche.   2, 7



*For all group sizes. After 5pm, compulsory for groups of 8 or more. 
Lunch & Early Evening Menu ends Sunday 23rd November. Festive set menu available from Monday 24th November to Wednesday 31st December. 
A charge of £10 per person applies for cancellations within 48 hours of the booking and for groups 
that reduce by more than 20% of their original size between 48 hours and the day of the booking.


