
A R R I B A
Casa

BOTTOMLESS BRUNCH

Add 
Bottomless Drinks for 
£30 

TA C O S

Grilled soft tortilla, filled with crunchy slaw

A L PA S T O R  
24 hour marinated pork  

shoulder, grilled pineapple,  
La Maya sauce

B E E F  B A R B A C O A  
Slow-cooked British grass-fed 

beef, jalapeño relish 

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

M U S H R O O M  
Braised ancho foraged 

mushrooms, sesame mole VE 

T O S TA D A S

Served on a crisp corn tortilla

WAT E R M E L O N 
F E TA 

Diced watermelon, 
crumbled feta, balsamic 
glaze, with fresh basil & 

pepitas seeds V/GF

C R U S H E D 
AV O C A D O 

Guacamole, vegan feta, 
cherry vine tomatoes & 
dressed herb mix VE/GF

P R AW N  &  S W E E T 
P O TAT O 

Tinga prawn, spiced sweet 
potato purée, refried beans 

& candied jalapeños GF

S M O K E D  S A L M O N 
Smoked salmon rosettes, 
chipotle sour cream, dill & 

citrus zest GF

B R A I S E D  M I X E D 
V E G E TA B L E S 

Braised aubergine & red 
pepper, served with fresh 

herbs VE

Q U E S A D I L L A S

Folded, filled & grilled tortilla

Q U E S A B I R R I A  
Birria beef & melted cheese, dipping broth

B R E A K FA S T  Q U E S A D I L L A 
Scrambled egg, spiced bacon, mozzarella 

cheese, hot sauce

F R I J O L E S  Q U E S A D I L L A 
Refried beans, grilled corn, mozzarella cheese V

S I D E

S P I C E D  Z E S T Y  P O TAT O  P U F F S 
Crispy fried potato puffs, chopped coriander, lime zest, chile de arbol VE

D E S S E R T

D I R T Y  C H U R R O S 
Dulce de leche filled mini churros, cinnamon sugar, chocolate sauce V

£45 per person
B O T T O M L E S S  T O S TA D A S ,  TA C O S  & 

Q U E S A D I L L A S  T O  S H A R E  B E T W E E N  T H E  TA B L E



Mi casa es su casa. Thanks for 
joining us at Bar Arriba

A R R I B A
Casa

M O D E L O 
2/3 pint | Lager  
Mexico | 4.5%

PROSECCO SPUMANTE  
EXTRA DRY   
Veneto, Italy

M A R G A R I TA  
Olmeca Tequila, Triple  

Sec, Lime, Agave 

S P I C Y  M A R G A R I TA  
Olmeca Tequila, Triple Sec, 

Lime, Green Chilli 

PA L O M A  
Olmeca Tequila, Lime, London 
Essence Pink Grapefruit Soda

M A I Z E  C O L A D A  | 16 
Abasolo, Nixta Corn Liqueur, 

Coconut Cream, Pineapple, Lime

A R R I B A  S P I C Y 
M A R G A R I TA  | 15.5 

Altos Plata Tequila, Ancho Reyes 
Verde, Lime, Pineapple, Agave, 

Sesame

M A N G O  &  
C O C O N U T  | 13.25 
Malibu, Mango, Lime,  

Falernum, Coconut

E L D E R F L O W E R 
C H A M PA G N E  PA L O M A  | 17 

Código 1530 Rosa Tequila, 
Elderflower Liqueur, Lime, London 
Essence Pink Grapefruit, topped 

with Moët & Chandon Brut

C O C K TA I L  S U G G E S T I O N S
NOT AVAILABLE BOTTOMLESS

90 MINS OF BOTTOMLESS BEER, PROSECCO OR COCKTAILS. CHOOSE FROM THE BELOW DRINKS

Try four different Margarita flavours with our mini margarita flight

KIWI MARGARITA | ARRIBA SPICY MARGARITA | CLASSIC MARGARITA | CHILLI MANGO MARGARITA

SERVES 1-2 PEOPLE

Margarita 
Flight £20

V = Vegetarian 
V* = Vegetarian option available 
VE = Vegan 
VE* = Vegan option available 
GF = Gluten Free 
GF* = Gluten Free option available

Please always inform your server of any allergies or 
intolerances before placing your order. Not all ingredients 
are listed on the menu and we cannot guarantee the total 
absence of allergens. Adults need around 2000 kcal a day 

12.5% discretionary service charge will be added to your bill

scan to view calories

BOTTOMLESS DRINKS

£30 per person


