
 

Menu price includes VAT at the current rate. There is a 15% service charge added to the bill. Please inform your waiter if you require any information regarding allergies or intolerances. Please be aware 

that traces of allergens used in our kitchen may be present. (VG) Vegan, (v) Vegetarian.  

 

D a y  o f  t h e  D e a d  

£30 for two courses, £35 for three courses 
ADD 

£30 for bottomless margaritas 
(Flowing Margaritas available for the duration of your meal) 

 

STARTERS 

Chicken taquitos, queso fresco, Pico de gallo 

Tacos al pastor, chipotle pork belly, pineapple, tomatillo salsa, pickled red onion 

Smashed avocado, tortilla chips, Pico de gallo (VG) 

Tortilla soup, avocado, sour cream (V) 

Tuna tostada, avocado cream, almond tahini, seaweed 

 

MAINS 

Black bean & sweet potato quesadilla, avocado (VG) 

Baja fish taco, battered Cornish cod, cabbage slaw, chipotle mayonnaise 

Braised lamb shank, mole poblano, crushed plantain 

Huevos rancheros, black beans, cheddar cheese, tomatillo salsa (V) add chipotle pork belly £4 suppl. 

 Pepper jack cheeseburger, avocado, jalapeño mayo, fries 

Sides £6 

Patatas bravas, chipotle mayonnaise (V) 

Garden salad, salsa verde (VG) 

French fries, pepper jack cheese sauce, pickled jalapeño (V)  

DESSERTS 

Buttermilk pancake, caramelised plantain, blue Agave syrup (V) 

Strawberry pavlova, strawberries, Chantilly cream, meringue (V) 

Valrhona chocolate brownie, raspberry & chilli sorbet (VG) 

Churros with cinnamon sugar and chocolate dip (V) 

 

  


