
Beer Cheese Bliss Fondue ........... £9.75
Melted beer cheese with jalapeño, chorizo, and
paprika, served bubbling in a pot to share with
crispy tortilla chips 

Elotes (GF)(V) .................................... £6.4

Padron Peppers (GF)(DF)(Ve)....... £6.7

Mini Chorizo Bites  .......................... £8.2

Blistered peppers tossed in sweet maple
teriyaki and nutty sesame

Jalapeño Poppers (V) ..................... £7.6
Golden cheesy bites, served with 
smoky chipotle ketchup

TACOS

Beef Brisket (DF)........................ £14.1
Tender beef brisket glazed with unami glaze,
pineapple, peppers, and crispy shallots

Cheeky Crispy Duck (DF)........  £13.9
Crispy duck with cucumber, fresh mint, spring
onion, and a tangy cherry plum hoisin kick

NIBBLES

Small chorizo sausages served with flakes
of parmesan and truffle agave sauce

Grilled corn coated in parmesan cheese,
mayo with lime and tajin

TOSTADAS
Salmon Sashimi  .............................. £9.8
Yuzu aioli, avocado, pickled cucumber & daikon

Crispy Red Pork Belly ................... £10.5
Fuji apple sauce, crispy shallots

NACHO MESS (V)

QUESADILLAS
Shredded Beef Brisket 

Chicken Tinga

Mock Chicken Tempura (V)

Shredded beef with sweet pineapple, vibrant
peppers, and melted mozzarella, grilled inside a
golden tortilla - Small £9.3 / Large £13.3

Rich, slow-cooked chicken in a spicy tomato sauce,
paired with gooey mozzarella and creamy sriracha
aioli, toasted to perfection - Small £8.8 / Large £12

Crispy plant-based chicken with zesty tomato
sauce, pickled cucumber, cheese and smooth
sriracha aioli, melted into a toasted tortilla 
Small £8.8 / Large £12

Red Pork Belly (DF) .......................... £13.8
Sweet-and-spicy pork belly with agave, gochujang, miso
slaw, spring onion, and a splash of lemon ponzu.

Spiced Parmesan Panko Chicken .... £13.6
Crispy panko chicken, creamy truffle mac & cheese, 
pickled jalapeños, and a fiery red chili nahm jim drizzle

Crispy Prawn .................................... £13.8
Panko-coated prawns, baby gem lettuce, coleslaw with
hot aioli dip

White miso salmon (DF) .................. £13.1
Miso-glazed salmon with pickled ginger, jalapeño, and
refreshing hints of lemongrass with quinoa

Sweet & Spicy Cauliflower (Ve) (DF) .... £12
Crispy cauliflower tossed in bold gochujang and agave,
with crunchy miso slaw and toasted sesame

Guacamole (Ve) ............................... £6.9
Fresh avocado, lime, red onion, coriander,
and tajín, served with crispy corn tortilla chips

Pico De Gallo (Ve) ........................... £5.5
Zesty tomato salsa, with lime, coriander and 
a spicy kick

DIPS & (MEX) CHIPS

Loaded Nachos ............................ £10.85
Crispy corn chips smothered in melted 
cheese, topped with jalapeños, pico de gallo,
guacamole, and chipotle mayo
Add Chicken Tinga
or Pulled Beef Brisket for £4 extra

Every weekend
Between 12-15:30

UNLIMITED DRINKS

£40 PP

CHEEKY 
BRUNCH

TACO TUESDAY
2-for-1 Tacos from 12PM

HAPPY HOUR
2 PM - 7 PM, Sun - Thurs

Crunchy Soft-shell Crab ..................... £15.5
Whole soft shell crab fried in tempura batter, pickled
cucumber, radish, green jalapeño aioli dip

Tempura Cod ....................................... £13.3
Tempura-battered cod, smashed edamame, red chilli,
curly chips and tartare side sauce 

Ve=vegan, V=vegatarian, GF=gluten free, DF=dairy free

Got allergies? Give your server a shout before ordering, as
cross contamination may occur. 

12.5% service charge applies

MEXICAN FUSION CUISINE


