
S M A L L  P L A T E S T A C O S ( X 1 )

Hand cut nachos &
homemade salsas (Gf/Ve)

Beef Quesabirria 

Beef Quesabirria, topped
with onion and coriander (Gf)

Spiced Agave Squash (V)

Chicken Tinga 

Mushroom Quesabirria 

Corn Ribs + homemade
mango habanero salsa
(Gf/Ve) 

House marinated
buttermilk fried chicken,
lettuce, salsa roja, pickled
onion

Pork belly bites with
house made smoked
sauce (Gf)

Mushroom Quesabirria,
onion, coriander (Gf/V)

Hand cut, twice cooked chips
seasoned with tajin (Gf/Ve)

(hand cut, twice cooked chips, guac, salsa + sour cream inside)

Homemade guacamole, topped
with feta, coriander oil and
herbs, with corn nachos (Gf/V)

£6

£11.5

£11

£11.5

£11

£5.5 £5

£7.5
£4.5

£4.75

£5.5

£7.95

Takeaway Menu

Avocado salad with queso
fresco + toasted seeds (Gf/V)

£6

C A L I F O R N I A  S T Y L E  B U R R I T O S

+Guac £2

Gf = gluten free    V = Vegetarian    Ve = Vegan

** Please inform us of any allergies**

Pork belly, smoked sauce,
sour cream, spring onion,
coriander (Gf)

£5.5

L O A D E D  N A C H O S

Hand cut, fresh fried nachos seasoned with tajin and served with
homemade warm queso, guac, sour cream, jalapeños, pickled
onions + salsa (Gf)

Add Birria Beef or
Mushroom 

£8

+£3



£8.5With Chipotle mayo + homemade dry
rub or chilli agave

H O U S E  M A R I N A T E D
B U T T E R M I L K  F R I E D  C H I C K E N  

M E X I C A N  M U N C H  T R A Y
3 x tacos of your choice, house marinated
buttermilk fried chicken pieces, fries, or nachos.
Also served with jalapeños, pickled onions +
pot of consommé 

£22.5

D I P S  ( £ 2 )
Guac (homemade) (GF)

Chipotle mayo (homemade) (Gf)

Confit Garlic mayo (homemade) (Gf)

Consommé (Beef or Mushroom) (Gf)

(homemade)

Salsa Roja (homemade) (Gf/Ve)

Salsa Verde (homemade) (Gf/Ve)

Sala Arbol (homemade) (Gf/Ve)

Hot sauce (Gf/Ve)

Gf = gluten free    V = Vegetarian    Ve = Vegan

** Please inform us of any allergies**
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