
tostadas
T U N A  |  1 4 . 5 
Crispy tostada, guacamole, raw yellowfin 
tuna, chile de árbol, sesame GF

C R A B  |  1 4 . 5 
Shredded iceberg, sliced radish, avocado 
crema, pico de gallo GF

A N C H O  M U S H R O O M  |  1 0 
Mole rojo, shredded iceberg,  
braised foraged mushroom,  
salsa ranchera VE/GF

tacos 
Grilled soft tortillas, filled with crunchy slaw 
and served in pairs

A L PA S T O R  |  1 2  
24 hour marinated pork shoulder, grilled 
pineapple

B E E F  B A R B A C O A  |  1 2 . 5  
Slow-cooked British grass-fed beef 

C H I C K E N  T I N G A  |  1 2 
Grilled chicken, chipotle adobo 

Z A R A N D E A D O  O C T O P U S  |  1 2 . 5  
Achiote & árbol marinated octopus, salsa 
verde 

M U S H R O O M  |  1 1  
Braised ancho foraged mushrooms, mole 
rojo VE 

quesadillas 
Q U E S A B I R R I A  |  1 2 . 5  
Birria beef, melted cheese, dipping broth

C H A R R E D  P O R K  E N D S  |  1 2  
24 hour marinated pork shoulder, melted 
cheese, grilled pineapple, salsa ranchera 

rainbow bowls 
A wholesome bowl with black beans, red rice, 
corn, slaw, guacamole, salsa & pink pickled 
onions

G R I L L E D  C H I C K E N  |  1 3 . 5 

A N C H O  M U S H R O O M  VE |  1 2 . 5 

P O R K  A L  PA S T O R  |  1 3 . 5

salsas & sauces
S A L S A  R A N C H E R A  |  1 
Tomatoes, chillies, chipotle VE/GF

S A L S A  V E R D E  |  1 
Serrano chillies, tomatillos & coriander VE/GF

AV O C A D O  C R E M A  |  1 
Avocado, coconut yogurt, lime VE/GF

M O L E  R O J O  |  1 
Pasilla chillies, tahini, agave VE/GF

L A  M AYA  |  1 
Pineapple & habanero VE/GF

sides 
F R I J O L E S  C R E M A  
VE/GF |  4 . 5

PATATA S  A L  Á R B O L  
VE/GF |  6 . 5

S M O K Y  C O R N  R I B S  
VE/GF |  5 . 5

AV O C A D O  &  F E TA  S A L A D  
V/GF  |  6 

nibbles
T O R T I L L A  C H I P S  |  6 . 5 
Guacamole & salsa VE/GF

N A C H O S  |  1 1 . 5 
Black beans, cheese sauce, jalapeños, 
avocado crema, pico de gallo, sour cream, 
pink pickled onion VE*/GF

large plates 
C H I P O T L E  B E E F  S H O R T  R I B  |  2 8 
Beef short rib, chipotle rub, pickled red onion, 
salsa verde, crispy sweet potatoes GF

P O L L O  B O R R A C H O  |  2 6 
Beer brined half-chicken with pineapple 
habanero slaw, creamed corn, salsa macha GF 

A C H I O T E  B A K E D  
S E A  B R E A M  |  2 2 
Sesame mole, fennel salad, tabasco butter GF

C H A R R E D  M A R I N AT E D 
C A U L I F L O W E R  S T E A K  |  1 8 
Fire-roasted red pepper hummus, 
chimichurri, pomegranate, caramelised 
hazelnuts, fresh coriander VE/GF

Z A R A N D E A D O  O C T O P U S  |  4 5 
S E R V E S  2 - 3 
Served with warm corn and wheat tortillas, 
crisp slaw, and a vibrant trio of house salsas 
GF

WAT E R M E L O N  H I G H B A L L  |  1 3 . 7 5 
Absolut Elyx, Watermelon, Basil, Strawberry 
Shrub, topped with Lemonade

A R R I B A S P IC Y M A R G A R I TA  |  1 5 . 5 
Altos Plata Tequila, Ancho Reyes Verde, Lime, 
Pineapple, Agave, Sesame

M A N G O  &  C O C O N U T  |  1 3 . 2 5 
Malibu, Mango, Lime, Falernum, Coconut

aperitivo


