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THEMEX.UK  @THEMEXICANUK

Allergens
& Gratuity

DISHES MARKED AS FOLLOWS CAN BE ALTERED UPON REQUEST:
[V] VEGETARIAN [VE] VEGAN [GF] GLUTEN FREE [DF] DAIRY FREE [GFA] GLUTEN FREE ALTERNATIVE [DFA] DAIRY FREE ALTERNATIVE
PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY QUESTIONS ABOUT OUR FOOD, ALLERGIES OR DIETARY REQUIREMENTS.  
NO DISHES CONTAIN NUTS, BUT MANY CONTAIN SESAME SEEDS. WE HOPE YOU ENJOY THE FOOD AND SERVICE. WE ADD A SUGGESTED 1O% 
GRATUITY TO YOUR BILL WHICH GOES DIRECTLY TO THE STAFF IN THIS RESTAURANT. IF THE SERVICE WASN’T UP TO SCRATCH, DON’T PAY FOR 
IT, BUT PLEASE DO LET US KNOW WHAT WE COULD DO BETTER.

Allergens
& Gratuity

QUESADILLASQUESADILLAS
TINGA DE POLLO 
PULLED SLOW COOKED CHICKEN IN A CHIPOTLE AIOLI WITH SLIVERS OF AVOCADO

OVEN ROASTED VEGETABLES [V, VE, GF, DF] 
SEASONAL VEGETABLES IN CHIMICHURRI SALSA, BLACK BEANS, PICKLED RED ONIONS & PUEBLA SALSA

EL CAMOTE [V] 
SPICY SWEET POTATO & MUSHROOM HASH WITH A CHIPOTLE AIOLI 

CARNE ASADA [£2 SUPPLEMENT] 
SUCCULENT MARINATED BAVETTE STEAK WITH ONION & JALAPA SALSA

BURRITOSBURRITOS
ROASTED VEGETABLES [V, VE, DF] 
SEASONAL ROASTED VEG, PICO DE GALLO & PICKLED ONIONS 

EL CAMOTE SWEET POTATO HASH [V] 
SPICY SWEET POTATO & MUSHROOM HASH IN CHIPOTLE AIOLI

COCHINITA PULLED PORK [DF] 
SLOW-COOKED MARINATED PULLED PORK WITH PICKLED ONIONS

CHICKEN TINGA 
SLOW-COOKED PULLED CHICKEN IN A CHIPOTLE AIOLI

TACOSTACOS
COCHINITA PIBIL [GF, DF] 
SLOW-COOKED MARINATED PULLED PORK WITH PICKLED RED ONIONS

OVEN ROASTED VEGETABLES [V, VE, GF, DF] 
SEASONAL VEGETABLES IN CHIMICHURRI SALSA, BLACK BEANS, PICKLED RED ONIONS & PUEBLA SALSA

GRILLED CHICKEN  
MARINATED CHARGRILLED GRILLED CHICKEN WITH MELTED CHEESE, PICO DE GALLO, PICKLED RED ONIONS & CHIPOTLE AIOLI 

CARNE ASADA [£2 SUPPLEMENT] [GF, DF] 
SUCCULENT MARINATED BAVETTE STEAK WITH ONION & JALAPA SALSA

2 X SOFT CORN TORTILLAS TOPPED WITH..

FOLDED FLOUR TORTILLA WITH 
MELTED CHEESE, FILLED WITH..

MEDIUM SIZED GRILLED FLOUR TORTILLA (OR NAKED IN A BOWL) 
FILLED WITH, MEXICAN RICE, BLACK BEANS, CRUNCHY CABBAGE, 
A SALSA OF YOUR CHOICE & ONE OF THE FOLLOWING..

GUACAMOLE £2  
SPICY HOMEMADE SALSA £1.5O    

PICO DE GALLO £1.5O
CHEESE £1.5O

CHIPOTLE AIOLI £1.5O
SOUR CREAM £1

addadd
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ABUELA’S FAMOUS RICE  [V, VE, GF, DF]
GRANDMOTHER’S OWN RECIPE.

CEBOLLITAS  [V, VE, GF, DF]
CHARRED SPRING ONIONS WITH LIME & TEQUILA.

FRIJOLES REFRITOS  [V, VE, GF, DFA]
REFRIED BEANS TOPPED WITH MELTED CHEESE [VEGAN IF SERVED WITH NO CHEESE].

ROASTED POTATOES WITH MELTED MEXICAN CHEESE  [V, VE, GF, DFA]
SLOW ROASTED POTATO CHUNKS COVERED IN A THIN LAYER OF MELTED MEXICAN CHEESE.

COKE
COKE ZERO

SODA & LIME
MINERAL WATER

LEMONADE

otrosOtros Agua FrescasAgua Frescas
[FRESHLY BLENDED FRUIT WATERS]

FLOR DE JAMAICA [HIBISCUS]
AGUA DE SANDIA [FRESH WATERMELON]

SALSAS ARE KEY TO AUTHENTIC MEXICAN CUISINE – THE SOUL OF MEXICO IN A BOWL!

CHOOSE ONE OF OUR THREE EXCITING POTS OF SALSA TO SPICE UP YOUR EXPERIENCE

      PUEBLA
TOMATILLO, CORIANDER, JALAPEÑO,
GARLIC, CHILLI DE ARBOL & ONION.
A VERY MILD GREEN SALSA WITH A

SHARP TASTE OF CHILLI & CORIANDER.
FOUND ON EVERY RESTAURANT TABLE IN MEXICO

          JALAPA
TOMATOES, JALAPEÑO, ONION, CHILLI DE ARBOL,
GUAJILLO, GARLIC & CORIANDER. A DARK SMOKY
SALSA WITH MILD CHILLI NOTES, FULL OF DEPTH

& FLAVOUR. A HOMEMADE CLASSIC

                    YUCATAN
HABANERO CHILLI [SCOTCH BONNET], ONION & GARLIC.

A VERY HOT SALSA. THE SIMPLEST OF OUR SALSAS,
BUT MAYBE THE BEST. FULL OF FLAVOUR
WITH A WONDERFUL AROMATIC FINISH

ADD A SALSA FOR A £1.5O SUPPLEMENT
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