
A STARTER, MAIN, DESSERT 
AND UNLIMITED PROSECCO OR BEER

MAXIMUM TABLE TIME 2 HOURS

bottomless
brunch
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DISHES MARKED AS FOLLOWS CAN BE ALTERED UPON REQUEST:
[VE] VEGAN [V ] VEGETARIAN [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.

NACHOS DE LA CASA SHARER (2 PEOPLE) [V, VE, DF, GF]
OUR HOMEMADE TORTILLA CHIPS SMOTHERED IN VEGAN CHEESE, PICO DE GALLO, 

BLACK BEANS, PICKLED ONION, JALAPENOS & AVOCADO SAUCE
ADD GUACAMOLE £3 OR BAVETTE STEAK £4

CHURROS  [V]
AMAZING DOUGHNUTTY STICKS ROLLED IN CINNAMON SUGAR & 
SERVED WITH MELTED DULCE DE LECHE CARAMEL DIPPING SAUCE

GUACAMOLE £2 / SPICY HOMEMADE SALSA £1.5O / 
PICO DE GALLO £1.5O / CHEESE £1.5O / 

CHIPOTLE AIOLI £1.5O / SOUR CREAM £1
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SOFT CORN TORTILLAS TOPPED WITH..

COCHINITA PIBIL [GF, DF] 
TRADITIONAL MARINATED PULLED PORK 
RECIPE FROM YUCATAN, WITH PICKLED 

ONIONS & CORIANDER

OVEN ROASTED VEGETABLES 
[VE, V, GF, DF]

SEASONAL VEG WITH CHIMICHURRI, 
BLACK BEANS, PUEBLA SALSA 

& PICKLED ONIONS 

AL PASTOR [GF, DF]
MARINATED PORK WITH GRILLED 

PINEAPPLE, AVOCADO SALSA, ONION, 
CORIANDER & PUEBLA SALSA

EL CAMOTE [V, VE, GF ,DF]
SPICY SWEET POTATO, MUSHROOM, 

BLACK BEANS, PICKLED ONIONS 
& CHIPOTLE AIOLI

[SWAP-OUT AIOLI TO MAKE THIS VEGAN]

QUESADILLAS
FOLDED FLOUR TORTILLA WITH MELTED CHEESE       

[VEGAN CHEESE OPTION], FILLED WITH..

TINGA DE POLLO
SHREDDED CHICKEN IN A CHIPOTLE 

AIOLI & AVOCADO

OVEN ROASTED VEGETABLES [V, VE, DFA]
SEASONAL VEG WITH CHIMICHURRI, 

BLACK BEANS, PUEBLA SALSA 
& PICKLED ONIONS 

AL PASTOR [DF, DFA]
MARINATED PORK WITH GRILLED 

PINEAPPLE, AVOCADO SALSA, ONION, 
CORIANDER & PUEBLA SALSA

EL CAMOTE [V, VE]
SPICY SWEET POTATO, MUSHROOM, BLACK 
BEANS, PICKLED ONION & CHIPOTLE AIOLI 
[SWAP-OUT AIOLI TO MAKE THIS VEGAN]

BURRITOS
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..

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


