TORTILLA CRISPS

Deep fried corn tortilla served

* with homemade Guacamole

[~ Pulled Barbecue can be added 4.00
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v BRAISED 0X CHEEK

Ptcu De Gallo, Guacamole, créme fraiche, sweet chilli & Gem salad

# SLOW COOKED BARBECUE PORK

Spicy Avocado, Spring Onion, Pickled Red Cabbage, & Barbecue Sauce

GRILLED FLAT IRON STEAK

Avocado, Pickled Red Cabbage, Mexicana Salad & Habanero Chilli Sauce \ \ /

BUTTERMILK CHICKEN

Deep Fried Chicken, Mexicana Salad, Spicy Mayo & Guacamole

CRUSTED HALLOUMI

Cumin & Smoked Paprika, Fried crusted Halloumi,
Mexicana Salsa, Spring Onion & Spicy Mayo

ROASTED SQUASH @
Feta Cheese, Butternut Squash, Salas Verde & Pico De Gallo y
(vegan option available) .

SPICY PRAWN

Pineapple Salsa, Chorizo Jam, Mexicana & Chilli Sauce

CHILLI PRAWNS & FRIES

Prawns Grilled with Chill Sauce

STEAK & FRIES

Seasoned Rump Steak,
Smoked Paprika Cumin & Garlic

I]IRTY BHILLI CDH CARNE 13 65

2 Spicy Meat served with
" cheddar Cheese on a bed of Fries

e 12.5% SERVICE CHARGE WILL

14.50

16.75
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ELOTE MIXED SALAD

Sweet corn, Feta Cheese, Red Onion,
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SALADS :

8.50 : FRIES

Can add Barbecue Beef 4.00

Tomato, Lettuce
Can add Buttermilk Chicken 4.50

CHILL PRAWN SALAD

CORN ON COB

Seasoned in Chill

Avocado, Tomato, Chilli,
Red Onion, Spicy Dressmg

BE ADDED TO BILL

% . ANY FOOD ALLERGIES PLEASE
INFORM A MEMBER OF OUR STAFF




AMARETTO SOUR

Amaretto, Sugar Syrup, Foamer Desperado

: Modelo
APEROL SPRITZ

Aperol, Prosecco, Soda Water

DAIQUIRI — SHAKEN OR FROZEN

Barcardi, Lime Sugar Syrup, Choice of Blueberry,
Lychee , ,, Passionfruit, Pineapple

or Strawbt‘erry Extra Dry

Prosecco, Famiglia D.O.C

WH|SKEY SOUR 125mlL 6.15  Bottle 28.00

Bufflo Trace Whiskey, Sugar Syrup, i Moét & Chandon Brut 70.00

Lemon Juice, Foamer
Barcardi Rum, Lime, Sugar Syrup, Mint, Soda
choose from Onglnal or Blueberry Strawberry

MOSCOW MULE

- Vodka, Lime, Ginger Beer,
Angostura Bitters

PALOMA
Cazcabel Tequila, Grapefruit Soda,
: L;me Aga.ve

P| NA COLADA SHAKER OR FROIEN

White Rum, Pineapple Juice,
Cocnnut Purée

PORNSTAR MAR"NI d Sereno Catarratto
Vanilla Vodka, Passoa, Passionfruit, Pinot Grigio Rosé (ltaly)
Vanilla Syrup, Shot Prosecco i 175ml 7.50 / 250ml 8.75 / bottle 25. oo

Sereno Catarratto
Pinot Grigio (ltaly)
175ml 7.50 / 250ml 8.75 / bottle 25.00

Te Aka Sauvignon Blanc
(New Zealand)
175ml 8.50 / 250ml 9.50 / bottle 28.00
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ALLERGY WARNING ﬁ
PLEASE INFORM A MEMBER OF OUR STAFF IF ANY ALLERGIES
Discretionary 12.5% service will be added on the final bill




PABLO ESCOBAR ** 13.50

White Rum, Dark Rum, Triple Sec,
Orange Juice, Lime Juice, Sugar Syrup, Grenadine

SHAKE YOUR MARACAS **  13.00

Cachaca, Sugar Syrup
normal or can choose
Strawberry, Passionfruit

NO WAY.IOSE;* A b 1300

Gin, Chambord Liqueur,
Lemnn Juu:e Sugar Syrup

JUAN INAMILLION **  13.00

Dark Rum, Angostura Bitters,

' Glnger Beer

TEQUILA ME SOFTLY (varetrma orspicy) 12,00

SHAKEN OR FROZEN

Tequila, Lime Juice, Agave Syrup, Cointreau
Or choose from Blueberry, Lychee, Mango,
Plneapple or Strawberry

COCOBONGO ** 1250

Coconut Tequila, Limoncello,
Coconut Purée

SHARING SKULL

A classic frozen Margarita to share
can also choose
Blueherry nga, Strawberry

DON PABLO

Is our version of classic Zombie
served in a big Skull a strong
- cocktail hence the name
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Mexican Mango 4.50 or 3 10.50
Tequila Rose 4.50 or 3 10.50
Cazcabel Tequila 5.00 or 6 25.00
Baby Guinness 4.50 or 3 10.50

- WEDS - FRIDAY
5P - TPH

SATURDAY
10:30 - 11:30

15.00

FOR 2 COCKTAILS

15 EXCEPT DRINKS WITH ** /4
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