A STARTER, MAIN, DESSERT
- AND UNLIMITED PROSECCO OR BEER -~
MAXIMUM TABLE TIME 2 HOURS
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ADD GUACAMOLE £3 OR BAVETTE STEAK £4
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TACOS QUESADILLAS BURRITOS
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COCHINITA PIBIL [GF, DF] [ . i m(c:, BLACK BEANs,cR%Nch CABBAGE, A SALSA
TRADITIONAL MARINATED PULLEDPORK SHREI]DIIIJNOEI‘I\CII](ENPI?!I;\[(?HIPOTLE © " OFYOUR CHOICE & ONE OF THE FOLLOWING..
RECIPE FROM YUCATAN, WITH PICKLED
ONIDNS & CORANDER LA SO AR VP DE AL
OVEN RFASTED vssﬁmnus UVEnggl(\]ﬂEEX;E‘ngLﬂgl}lisll:[xuggl DFA] & PICKLED ONIONS
VE, V, GF, DF ] ;
ssomLui winvcumonR, ke pususs L EMORESHE ROTEO AR
BLACK BEANS, PUEBLA SALSA &PICKLED ONIONS N CHIPOTLE AIOLI
&PICKLED ONIONS AL PASTOR [DF, DFA] i
MARINATED PORK WITH GRILLED . COCHINITA PULLED PORK [DF]
e © SLOW-COOKED MARINATED PULLED PORK
MARINATED PORK WITH GRILLED : PINEAPPLE, AVOCADO SALSA, ONION, WITH PICKLED ONIONS
PINEAPPLE, AVOCADO SALSA, ONION, CORIANDER & PUEBLA SALSA ; T
CORIANDER & PUEBLA SALSA
L SPICY swfnlrgﬁn\rot} i%‘é'u‘{z%]on BLACK | SLOW-COOKED PULLED CHICKEN
EL CAMOTE [V, VE, GF DF] : : ' s IN A CHIPOTLE AIOLI
SPICY SWEET POTATO, MUSHROOM, BEANS, PICKLED ONION & CHIPOTLEAIOLI
BLACK BEANS, PICKLED ONIONS ‘ [SWAP-OUT AIOLI TO MAKE THIS VEGAN] ’

& CHIPOTLE AIOLI

[SWAP-OUT AIOLI TO MAKE THIS VEGAN] { A " “ ‘

GUACAMOLE £2 / SPICY HOMEMADE SALSA £1.50/ @
PICO DE GALLO £1.50 / CHEESE £1.50
CHIPOTLE AIOLI £1.50 / SOUR CREAM £1 o’

[illl_““l_“b; DISHES MARKED AS FOLLOWS CAN BE ALTERED UPON REQUEST:
{7 GRATULT



