
NOCHES DE COCINA
Every Friday 6-9pm

2 Mexican Inspired Courses & Drink*
£25.95

*See over for drinks options



NOCHES DE COCINA
Every Friday 6-9pm

2 Mexican Inspired Courses, with a Drink from the options below  £25.95

FOOD ALLERGENS AND INTOLERANCES
Our products are made with ingredients that contain allergens. please speak to a member of our staff about your requirements before ordering.

V - VEGAN    VEG - VEGETARIAN    GF - GLUTEN FREE    GFA - CAN BE ADAPTED TO GLUTEN FREE

STARTERS
Beef Birra Taco

Slow Braised Beef, Melted Cheddar, 
Jalapeno, Sour Cream & Coriander

Crispy Chipotle Cauliflower Taco
Soft Flour Tortillas, Chipotle Spiced Cauliflower, 
Pickled Cabbage, Avocado Puree & Pico de Gallo

Pulled Pork & Pineapple Tostada
Crispy Flour Tortilla, with Ancho Pulled Pork, 

Charred Pineapple Salsa & Chipotle Mayo

Street Corn Croquettas
Roasted Sweetcorn, Potato, Smoked Paprika & Lime 

Croquettes, with Parmesan & Ranch Dressing

Mexican Fried Chicken Tenders
Ancho Chilli Honey Glaze 

& Garlic Aioli

Crispy Calamari
Lightly Spiced Crumb, Fresh Lime 

Zest, Chipotle Lime Mayo

Pulled Pork Burrito
Soft Flour Tortilla, Stuffed with Pulled Ancho Pork, 

Mexican Rice, Charred Corn, Red Mole Sauce, 
served with Slap Ya Mama Cajun & Parmesan Fries

Mexican Beef Smash Burger
Beef Patty, Smoked Chilli Cheddar, 

Chipotle Mayo, Crispy Onions, served 
with Slap Ya Mama Cajun Fries

main courses
Beef Short Rib Enchiladas

Slow Braised Beef, Red Mole Sauce, 
Melted Cheddar & Coriander

Baja Style Beer Battered Fish Tacos
Crispy Fish, Jalapeño Slaw, Pickled 

Cabbage, Avocado Puree & Fresh Lime

Sizzling Fajita Skillets
Served with Flour Tortillas, Sour Cream, Homemade Salsa, Grated Cheddar & Smashed Avocado Guacamole

Chicken  //  King Prawn  //  Vegetable

Chilli Sin Carne
Sweet Potato & Three Bean Chilli, served with 

Spiced Rice, Homemade Tortillas & Fresh Salsa

Mexican Stuffed Peppers
Stuffed with Rice, Black Beans, Charred 

Corn, Onion & Pepper, with a Smokey Tomato 
Sauce & Glazed with Melted Cheddar

Whilst You Decide
An Ideal Pre-Starter to Share Around the Table

Crispy Chorizo & Hot Honey Bites
With Fresh Lime  £6.50

Charred Corn Ribs
Marinated in Smoked Paprika, Lime & 

Coriander, finished with Chilli Butter  £7.50

House Guacamole
With Homemade Tortillas, Pico de 

Gallo & Jalapeño  £5.95

BEBIDAS & CÓCTELES
175ml Glass of House White, Red or Rosé Wine

Strawberry Mezcal Margarita
Fresh Strawberry, Lime, Agave, Mezcal, 

Cointreau & Sugar Syrup

Paloma Spritz
Tequila, Grapefruit Soda & Lime

Diablo Rojo
Tequila Blanco, Lime, Sugars, Crème De 

Cassis, Ginger Beer & Pomegranate

Passionfruit Tequila Collins
Tequila, Passionfruit, Lemon & Soda

Spicy Mango Margarita
Tequila, Mango Purée, 
Lime & Chilli Salt Rim

Alcohol-Free Cucumber & Lime Cooler
Fresh, Light and Balanced

Corona


