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Chips & Dips
Tortilla Chips , Salsa,
Olivesand ~ Guacamole, Sour Cream &  (Mushroom & Chickpea Soup)
Jalapeno Crema)
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Cerviche

Diced ‘Raw’ King Prawns
Marinated in Citrus, served with Diced Tomato, Cucumber, Red Onion, Avocado and Tostadas
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lTacos
Classic Beel Lamb Birria Fish

Ground Beef and Spices, Coriander, ~ Slow Cooked Lamb, Cheese, onions, — Beer Battered Fish, Shredded Red Cabbage,
Lime, onion, Jalapeno Crema Consumme Lime, Coriander, Red Crema, pico de Gallo
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Carne Asada
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Flank Steak with Citrus, Garlic and Spices, Grilled Pink and Served with Refried Beans, Mexican Rice & Pico
De Gallo
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Carnitas De Puerco

houlder in Cola, Orange, Lime, lard and Spices served w/ Coriander, White
Soft Tortilla




	Mexican Fiesta Night Menu
	Friday 13th November - 6pm for 6:30 Start
	Appetisers:
	Empenadas
	(Potatos Mashed with Onions, Green Olives and Spices)
	Chips & Dips

	Tortilla Chips , Salsa, Guacamole, Sour Cream & Jalapeno Crema)
	Pezole

	(Mushroom & Chickpea Soup)
	Flautas

	(Deep Fried, beef Suffed Tortialls)

	Cerviche
	Diced ‘Raw’ King Prawns
	Tacos
	Classic Beef
	Ground Beef and Spices, Coriander, Lime, onion, Jalapeno Crema

	Lamb Birria
	Slow Cooked Lamb, Cheese, onions, Consumme

	Fish
	Beer Battered Fish, Shredded Red Cabbage, Lime, Coriander, Red Crema, pico de Gallo


	Carne Asada
	Flank Steak with Citrus, Garlic and Spices, Grilled Pink and Served with Refried Beans, Mexican Rice & Pico De Gallo
	Carnitas De Puerco
	Slow Cooked Pork Shoulder in Cola, Orange, Lime, lard and Spices served w/ Coriander, White Crema, Salsa &
	Soft Tortilla
	Dessert
	Traditional Mexican Hot Chocolate, Churros, Fresh Mango w/ Tajin Seasoning and Shot of Kahula
	£35.00 Per Person


