
ANTOJITOS

TACOS
Taco de Abadejo  £11 (gf) Taco de Pollo £11 (gf)

Taco de Salmón £11 (gf) Taco de Endivia £10 (gf, v)

Taco de Pancita £11 (gf) Taco de Calabacín £10 (gf, ve)

Taco de Barbacoa £11 (gf)

Battered coley, pickled cabbage, coriander
alioli, pomegranate, pickled onion

Slow cooked lamb shoulder, árbol salsa,
white onion, coriander 

Roast salmón, spiced beetroot purée,
escabeche mussels, spring onion, orange zest

Crispy pork belly, cumin-creamed savoy
cabbage, fresh salsa verde, pineapple 

Roasted chicory, cashew crema, spiced soft
cheese, candied cashews, amaranth

Everything on this menu is made gluten free. If you have any
specific dietary requirements please let a member of our team
know.  Vegan options are available on request. Please note, a
discretionary 10% service charge will be added to your bill
which goes directly to our dedicated staff. 

Fried homemade tortilla chips with sauces

£6   (gf, ve)Totopos y Salsa 

Spinach, jalapeño, peas & nopales, mozzarella, pumpkin seeds, sheep’s cheese, crema, pickled onion

£9.5  (gf, v)Quesadilla Verde   

Crispy corn tortilla, grilled prawns, lettuce, orange & habanero coctel sauce

£8.5  (gf)Tostada de Camarón

Fried chicken wings, pineapple and cumin glaze, coriander
Al Pastor Wings £7.5    (gf)

Fried small potatoes, pickled cabbage, guajillo & fennel seed mayo, spring onion

Papas £6 (gf, v)

£8.5 (gf, v)

Crispy corn tortilla, roasted brocóli, almond & brócoli purée, sheep’s cheese, crema

Tostada de Brócoli

Grilled courgette, sun blushed tomatoes, spring
onion & mint oil, courgette pesto, crispy potatoes 

Tender chicken thigh, corn & sage sauce,
cooked salsa verde, pickled onion 

£6.5 (gf, v)Ensalada de Frijoles
Salad with cannellini beans, peppers, peas, tomatoes, pomegranate, coriander, lime mayo dressing 
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