
In TeXaS, TeX-MeX FoOd Is As BiG A PaRt Of ThE
CuLtUrE As CoUnTrY MuSiC, AmErIcAn FoOtBaLl
AnD TeXaS BbQ. D GrAnDe WaS FoUnDeD By TwO
TeXaNs Who DeSpErAtEly
MiSsEd ThEiR
FaVoUrItE
CoMfOrt
FoOd. 

D GrAnDe = “BiG D” 
In SpAnIsH & “BiG D”
Is ThE AfFeCtIoNaTe
NiCkNaMe FoR
DaLlAs, Tx.

We HoPe YoU EnJoY It As MuCh As We Do!

real tex-mex by real texans
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Queso is a creamy cheese dip made from melted
cheese, tomatoes, spices, and peppers. In Texas, it is
made from a ‘cheese’ called Velveeta (or another type

of heavily processed ‘cheese’) that isn’t available in
the UK. We invented our own method to create that

same deliciousness using British cheeses and
without the long list of additives. Tex-Mex cravings

usually start with a need for queso.

Served with our house-fried corn tortilla chips.

Queso

Cup 9.99 | Bowl 15.99

Topped with chili con carne, sour cream, 
pico de gallo and guacamole.

Loaded Queso 17.99

tortilla chips
& guac 7.99

tortilla chips
& salsa 5.99

Choose from mild house tomato, mild creamy green avacodo
and tomatillo, or spicy habanero.

shrimp ceviche 11.99
Tender shrimp, citrus, jalapeno, avocado,

coriander, onion, and habanero.
Served with tortilla chips for scooping.

chicken 
taquitos 12.99

Tasty little cigar shaped snacks.
Four corn tortillas stuffed with shredded

marinated chicken and fried.
Served with guacamole and sour cream.

streetCorn
9.99

Fresh smoked grilled corn kernals, 
homemade queso fresco, coriander, 

lime aioli, and a little spice.

TO START OR SHARE

D  G R A N D E  -  R E A L  T E X  M E X  B Y  R E A L  T E X A N S
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the most tex-mex of tex-mex dishes

Fajitas get their name from the Spanish word ‘faja’ which mean ‘belt’. This refers to skirt steak which was once considered
a less desirable cut of meat (it isn’t now). West Texas ranch hands were often given these cuts as part of their pay.

In around 1930, they began marinating this steak in lime juice to tenderize it and serving with flour tortillas and salsa.
Over the years, this delicious dish evolved into the “sizzling fajitas" that are so popular in restaurants across Texas today.

Served with fluffy flour tortillas, pico de gallo, guacamole, sour cream, 
mixed cheese, rice, grilled peppers and onions and your choice of beans.

fajitas

AlL SeRvEd SePaRaTeLy FoR YoU To make it your own!

ClAsSiC TeNdEr StEaK
26.99FoR OnE ............

49.99FoR two ...........

BuTtErY ChArGrIlLeD
ChIcKeN

D  G R A N D E  -  R E A L  T E X  M E X  B Y  R E A L  T E X A N S

23.99FoR OnE ............

43.99FoR two ...........

SpIcY MaRiNaTeD ShRiMp
26.99FoR OnE ............

49.99FoR two ...........

GrIlLeD PoRtObElLo
MuShRoOm

21.99FoR OnE ............

38.99FoR two ...........

Charro
Pinto beans with bacon, peppers, and onions.

your choice of beans:

BLACK BEANS (V)
Simple, seasoned, and with a little pico de gallo

REFRIED
Pinto beans seasoned and blended with lard – yes, lard!



tacos
ThReE To An OrDeR On ClAsSiC CoRn

Or FlUfFy FlOuR ToRtIlLaS

ChIcKeN 12.99
Tender marinated chicken, lettuce,

crispy chicken crackling and habañero salsa.

vegan JaCkFrUiT 10.99
Spicy jackfruit chili, lettuce, vegan lime mayo 

and pico de gallo.

taco tuesday
 order individual tacos to mix and match

for £3.99 each (vegan £3.49)
Choose brisket, chicken, vegan soft tacos on flour tortillas, or...

Marinated shredded chicken, 
served with monterey jack cheese, lettuce, 
sour cream, pico de gallo, and house salsa.

Chicken
Spicy chili con carne, 

monterey jack cheese, iceberg lettuce, 
sour cream, pico de gallo, and house salsa.

beef
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brisket 13.99
Inspired by Mia's Tex-Mex which opened in 

Dallas in 1981 and claims this dish's invention. 
24+ hour slow cooked and smoked brisket. 

Served with cheese, and 
sauteed peppers and onions.

ShRiMp 13.99
Spicy marinated shrimp, pickled red cabbage, 

lime mayo, onion & coriander.

D  G R A N D E  -  R E A L  T E X  M E X  B Y  R E A L  T E X A N S

special crispy tacos on fried corn tortillas

tuesdays only!



1 AlArM - A LiTtLe SpIcE
2 AlArM - PrEtTy HoT
3 AlArM - HoT HoT HeAt!

D  G R A N D E  -  R E A L  T E X  M E X  B Y  R E A L  T E X A N S

QuEsAdIlLaS
10" FlOuR ToRtIlLa FoLdEd

OvEr AnD GrIlLeD WiTh
ChEeSe, PePpErS AnD OnIoNs

AnD YoUr ChOiCe
Of FiLlInG. 

AlL WiTh iceburg lettuce,
GuAcAmOlE, 

SoUr CrEaM AnD 
PiCo De GaLlO on the side

ChArGrIlLeD
ChIcKeN 14.99

TeNdEr StEaK 15.99

SpInAcH &
MuShRoOm 13.99

BuRrItOs
12” flour tortilla filled with
pico de gallo, black beans,

Spanish rice, sour cream
and cheese.

TeNdEr StEaK 15.99

 GrIlLeD ChIcKeN 14.99

VeGaN ChIlI 13.99

ChOoSe YoUr HeAt LeVeL: 
MiLd - No ExTrA SpIcE

+ guacamole 2.49
+ jalapenos 0.99
+ pink onions 0.99
+ Double chicken 2.49
+ Double steak/brisket 3.49

Want it a bit lighter?
Make it a burrito bowl with no tortilla
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ChEeSe 11.99

(No cheese or sour cream)

smoked brisket 15.99



o
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more...

This spicy beef and bacon chili is served on its own
or used as a popular topping for enchiladas.

In the mid-19th century, ‘chili queens’ sold chili con
carne out of pushcarts in San Antonio’s Military Plaza.

Which ingredients belong in chili is hotly debated
across the US with Texans summing up their position
in a wonderful saying: “If you know beans about chili

you know chili ain't got no beans!”

Served with sour cream, cheese, and chives.

chili concarne

Cup 9.99 | Bowl 13.99

Rice 1.99

GrAnDe SaLaD 12.99
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VeGaN ChIlI

Cup 5.99 | Bowl 9.99

Spicy jackfruit, pinto beans, celeriac,
and roasted tomatoes.

Baby gem, vine tomato, corn, avocado, black bean, fried
tortilla strips, chilli coriander dressing and chipotle ranch.

+ diced chicken 2.99
+ diced steak 3.99

+ fajita chicken 8.99
+fajita steak 9.99
+fajita shrimp 8.99

EnChIlAdAs
Two corn tortillas filled, rolled, topped with sauce, mixed

cheese and jalapeno, and baked. Served with rice and your
choice of beans.

MArinated chicken
with sour cream sauce

16.99

Choose your beans�(served on the side):Black (vE), charro or refried

KIDS’ DISHES
KID’S BURRITO 6.99

PLAIN CHEESE
QUESADILLA 7.99

(Just rice, refried beans and cheese)

D  G R A N D E  -  R E A L  T E X  M E X  B Y  R E A L  T E X A N S
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sauteed spinach and
mushroom with queso

15.99

melted cheese & onion
with chili con carne

16.99



Cocktail Specials - Ask
your server about this

week's pick: it might be a
frozen pina colada or
a tequila eastside!

In 1971, at his restaurant in Dallas, Mariano Martinez
became frustrated with the difficulty and inconsistency

of using blenders to meet the demand for frozen
margaritas. Inspired by Slurpee machines at his local
7-Eleven, he set about creating a solution and after

much tinkering introduced the world to the 
Frozen Margarita Machine.

The original machine now sits in the Smithsonian and
is such a part of American culture that in 2010 it was

named one of the "Top Ten Inventions from the
National Museum of American History's Collection".

drinks
/////////////////////////////////////////////////

D GrAnDe = “BiG D” 
In SpAnIsH & “BiG D”
Is ThE AfFeCtIoNaTe
NiCkNaMe FoR
DaLlAs, Tx.

/////////////////////////////////////////////////



Margaritas

Make it a four-serve
pitcher! 47.99
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frozen 12.99
Cazcabel 100% Blue Agave tequila, Cointreau, fresh lime
juice - no messing about; no neon green, sweet-and-sour

mix. Ask if you'd like us to add a sangria swirl!

Make it a four-serve
pitcher! 47.99

Tommy’s 12.99
In Texas, you order your margarita frozen or on the rocks.

Here our house on-the-rocks margarita is made with
Cazcabel 100% Blue Agave tequila and is Tommy's style - just

fresh lime juice and agave syrup.

CLASSIC 15.99
The OG, born in the 1930s in Mexico’s border-town
bars. Cazcabel tequila, Cointreau, and fresh lime

juice. Stronger, drier, and unapologetically classic.
Joe swears by a touch of agave for balance.

Richard stands by tradition. Best try both and settle
the debate yourself.

Picante 13.99
For our spice lovers - fresh chilli and coriander.

Sub mezcal for a smokier version.

Mezcal 14.99
 Smoky and punchy, this version with Ojo de Dios is a great

introduction to the spirit.

strawberry 12.99
A sweeter option - Cazcabel Blanco, Lime, Homemade

strawberry puree, and  Giffard Creme de Frais des Bois.

Pineapple Mezcalita
13.99

Smoky Ojo de Dios, overproof rum, grapefruit oleo, House
“Grenade mix”, refreshing pineapple juice and a kick of spice.

Warning: this is a punchy cocktail in every way.

Cadillac 21.99
Top-shelf margarita with all our favourite things - Don Julio

Reposado tequila, Grand Marnier and fresh lime.
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Signature
Cocktails

Texas Sweet Tea
9.99 

Gorgeous southern tipple.
Our homemade cold-brew tea,

Tito’s vodka and fresh citrus. Lightly sparkling - a favourite
with everyone who tries it.

Mezcal Negroni
11.99

Our favourite to start your meal. Ojo de Dios,
Campari, and Mancino Rosso Vermouth. A

smoky twist on the classic. 

pineapple bourbon
sour 12.99 

Four Roses Bourbon, Lemon, Honey syrup, House “Grenade
mix”, Egg white.

Big D Espresso
Martini 13.99

A modern classic, Texas style! 
Cazcabel Reposado and Cazcabel coffee liquor are a
double act that raises this drink up above the rest.

Mezcal Paloma
13.99

Lightly smoky and complex:
Lost Explorer Espadin, house-made ginger syrup,

lime and grapefruit. 
For mature readers only.



BEER

Modelo 6.99
355ml btl / 4.5%
Classic lager brewed in Mexico.

/////////////////////////////////////////////////////////////////////////////////////////

Pacifico clara 6.99
355ml btl / 4.5%

Refreshing Mexican pilsner.

Corona 6.99
300ml btl / 4.5%

A classic Tex-Mex pairing.

Howling Hops NEIPA
9.99
440ml can / TBC%

Part of a series of hop combination experiments. 
ABV varies - ask your server for current series and details.

The Kernal Pale ale
7.99
330ml btl / 5.3%

Smooth and well-rounded Citra pale ale.

lone star 6.99
355ml bottle / 4.6%

Light, crisp, lager. “The National Beer of Texas”

rogue dead guy 11.99
568ml can / 9.0%

Big ol’ can of crisp, full-bodied American Golden Ale

Agave mead 6.99
355ml can / 4.5%

From Sagrado, lightly sweetened, sparkling, and from 100%
agave! Like tequila and a cider had a baby.

Lagerita 8.99
Split between beer or margs? 

Turn any of our Mexican beers into a fusion of the two! 

Modelo negra 8.99
355ml btl / 5.4%
Smooth, malty, dark Mexican lager.

beavertown luna
hazy 5.99
⅔ pint draft / 4.5%
Tropical cloud, mango, pineapple and peach. Low bitterness

d
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WINEs
Enoitalia pinot
grigio 7.99/31.99
Refreshing citrus flavours and a delicate finish. Italy

WHITE

L.A. Cetto reserve
chardonnay 39.99
Buttery texture, new French oak, vanilla, and tropical fruits.
Mexico

Marques del Valle
8.99/32.99
Cabernet/Malbec. Red fruit aromas, vanilla, and spice. Mexico 

RED

VSE Carmenere 35.99 
Medium-bodied, American oak, dark fruits, pepper and
tannins. Chile 

Los Olas Malbec
44.99
Plum, dark chocolate, cherries and blackberries. Argentina

SPARKLING
Vibracions cava nv
39.99
Rounded bubbles with apples and limes on the finish. Spain 

ROSE
SOLEILLADES 32.99
Méditerranée Rosé. Light and crisp rose with notes of peach.
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No and loW
Saint's marg 8.99
All the margarita joy, none of the margarita hangover.
Smiling Wolf White Cane alcohol-free spirit, fresh lime, agave
and orange bitters. Alc Free.

Rosemary Paloma 5.99
Citrusy and refreshing. Grapefruit, Lime, Rosemary syrup and Ting.
Alc free.

Corona cero 4.49
330ml BTL / 0.0%

Classic Tex-Mex pairing, hangover-free.

softs

Fresh house-made
lemonade 3.99

Coca-cola / diet
coke / sprite 3.49

Ting grapefruit
soda 3.49

Fentimans
ginger beer 3.99

jarritos (guava /
Mango / Pineapple)

5.49

------------
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Saint’s Picante 8.99
CROSSIP Blazing Pineapple, picante mix, fresh lime. Alc Free.



Tequila

/////////////////////////////////////////////////////////////////////////////////////////

Cazcabel Reposado 4.49
Pepper - Butterscotch - Smoke
 
El Jimador Anejo 4.49
Coffee - Caramel - Easy sipping

Cazcabel Anejo 4.99
Sandalwood - Mild acid - Cocoa

El Rayo Plata 4.99
Pineapple - Cinnamon - Herbaceous

Don Julio Blanco 4.99
Deep - Fresh grass - Light sweetness

El Rayo Reposado 5.99
Toffee - Vanilla - Capsaicin

corazon Reposado 5.99
Butterscotch - Light roast coffee

gran centenario 5.99
Dark chocolate - Cacao - Pepper

Casamigos blanco 6.99
Light and floral - Easy sipping

Don Julio reposado 6.99
Rich oak - Light pepper - Caramel

Patron blanco 6.99
Floral - Grass - Pepper

lost explorer blanco 6.99
Cinnamon - Lemon peel - Cactus

don julio anejo 7.99
Coffee - Butterscotch - Caramel - Lightly peppery

casamigos reposado 7.99
Butterscotch - Light cocoa - Light smoke

Fortaleza reposado 7.99
Oaky and warm - Butter - Vanilla

casamigos anejo 7.99
Deep - Earthy - Heavy tobacco - Light smoke and wood

casa dragones 12.99
Herbaceous - Floral - Mellow

don julio 1942 29.99
Rich caramel - Butter - Light pepper

clase azul 29.99
Vanilla all the way through - Easy sipping

gran patron platinum 29.99
Grass - Perfume tang - Sweet pepper

prices are for a single 25ml
pour. if you’re feeling
creative, we can turn any of
them into a margarita - just
ask your server for details.



Mezcal
Ojo De Dios 4.99
Clementine - Sweet Earth - Bark

Pensador Espadin 6.99
Cactus - Charcoal - Pineapple

Del Maguey Vida 6.99
Floral - Light smoke - Vegetal 

Lost Explorer Espadin 7.99
Smoky - Earthy - Mature

PapaDiablo 7.99
Light - Grassy - Big smoke finish

Dos Hombres 8.99
Sweet grass - Wood chips - Salt

Lost Explorer Tobala 13.99
Coffee - Chocolate - Grass

Casamigos Mezcal Joven 13.99
Dried peppers - Cactus - Mellow smoke

Lost Explorer Salmiana 16.99
Cactus - Green pepper - Cocoa

/////////////////////////////////////////////////////////////////////////////////////////

WARNING! The Reaper is no joke. Do
not attempt if you are sensitive to

spice or have health conditions
affected by very spicy food or drink.

spin the wheel of fate -
we’ll bring a round of
shots to the table. one
will be our incredibly
spicy carolina reaper-

infused tequila. the rest
are safe. £4.00 per person



Liqueurs
Cazcabel Honey

3.49
Cazcabel Coconut

3.49
Cazcabel Coffee

3.49
Miixa 100 - Cafe

5.99

Desserts and
after dinner

drinks
Tres Leches 6.99

Classic sponge cake soaked with three kinds of milk,
topped with vanilla cream and sliced strawberry.
It’s like a wet cake. No, that doesn’t sound nice.

Just try it?

Sopapillas 4.99
Two deep-fried flour tortillas dusted with

cinnamon sugar and served with honey for dipping.
Like a puffy donut.

Mezcal Black Russian
12.99 

Smokey and Sweet with Tobacco Bitters
for complexity. Dangerously easy.

Maple Old Fashioned
11.99

Heavy pour of Four Roses Bourbon with maple syrup and
black walnut bitters, sweet and spirit forward.
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churros 8.99
Deep fried churros served with chocolate sauce

patron xo cafe
5.99


	real tex-mex by real texans
	We HoPe YoU EnJoY It As MuCh As We Do!

	fajitas
	the most tex-mex of tex-mex dishes
	Fajitas get their name from the Spanish word ‘faja’ which mean ‘belt’. This refers to skirt steak which was once considered a less desirable cut of meat (it isn’t now). West Texas ranch hands were often given these cuts as part of their pay.
	In around 1930, they began marinating this steak in lime juice to tenderize it and serving with flour tortillas and salsa. Over the years, this delicious dish evolved into the “sizzling fajitas" that are so popular in restaurants across Texas today.
	Served with fluffy flour tortillas, pico de gallo, guacamole, sour cream,  mixed cheese, rice, grilled peppers and onions and your choice of beans.
	AlL SeRvEd SePaRaTeLy FoR YoU To make it your own!

	ClAsSiC TeNdEr StEaK
	26.99
	FoR OnE ............

	49.99
	FoR two ...........

	BuTtErY ChArGrIlLeD ChIcKeN
	23.99
	FoR OnE ............

	43.99
	FoR two ...........

	SpIcY MaRiNaTeD ShRiMp
	26.99
	FoR OnE ............

	49.99
	FoR two ...........

	GrIlLeD PoRtObElLo MuShRoOm
	21.99
	FoR OnE ............

	38.99
	FoR two ...........

	your choice of beans:
	Charro
	Pinto beans with bacon, peppers, and onions.

	BLACK BEANS (V)
	Simple, seasoned, and with a little pico de gallo

	REFRIED
	Pinto beans seasoned and blended with lard – yes, lard!



	tacos
	ThReE To An OrDeR On ClAsSiC CoRn Or FlUfFy FlOuR ToRtIlLaS
	brisket 13.99
	Inspired by Mia's Tex-Mex which opened in  Dallas in 1981 and claims this dish's invention.  24+ hour slow cooked and smoked brisket.
	Served with cheese, and  sauteed peppers and onions.

	ShRiMp 13.99
	Spicy marinated shrimp, pickled red cabbage,  lime mayo, onion & coriander.

	vegan JaCkFrUiT 10.99
	Spicy jackfruit chili, lettuce, vegan lime mayo  and pico de gallo.

	ChIcKeN 12.99
	Tender marinated chicken, lettuce, crispy chicken crackling and habañero salsa.


	taco tuesday
	beef
	Chicken
	Spicy chili con carne,  monterey jack cheese, iceberg lettuce,  sour cream, pico de gallo, and house salsa.
	Marinated shredded chicken,  served with monterey jack cheese, lettuce,  sour cream, pico de gallo, and house salsa.
	order individual tacos to mix and match for £3.99 each (vegan £3.49)
	Choose brisket, chicken, vegan soft tacos on flour tortillas, or...

	special crispy tacos on fried corn tortillas
	tuesdays only!



