
Taco - 7.50

Beef Barbacao
- Marinated Beef Brisket Slowly Cooked in Spices, Beer And Herbs.
    A Traditional Speciality

REd MolÉ Pork
- Marinated Pork Collar Butt Slowly Cooked in Oil, Finished With Nuts, Spices And Dark Chocolate.
     Mexico’s National Dish.

YELLOW MOLÉ Chicken
- Marinated chicken quarters cooked in oil finished with nuts and spices.

Chilli, Bean & Coriander
- Vegetarian option of Black Beans, Fresh Corn, Tomato and Spices.

2 Tacos per serve

Beef Barbacao
- Marinated Beef Brisket Slowly Cooked in Spices, Beer And Herbs.
    A Traditional Speciality

REd MolÉ Pork
- Marinated Pork Collar Butt Slowly Cooked in Oil, Finished With Nuts, Spices And Dark Chocolate.
     Mexico’s National Dish.

YELLOW MOLÉ Chicken
- Marinated chicken quarters cooked in oil finished with nuts and spices.

Chilli, Bean & Coriander
- Vegetarian option of Black Beans, Fresh Corn, Tomato and Spices.

All Tacos are Served In Corn Tortillas, With Guacamole,
Chive Sour Cream & Pickled Red Onion

Nachos - 7.50
Served with Crispy Corn Tortillas, jalapeño, Queso Cheese Sauce,
Guacamole & Chive Sour Cream

jarritos Soft Drinks - 3.00
A Mexican Soda Drink - Pineapple, Lime, Mango, Mandarin

All Meals Are Gluten Free

Please be aware that nuts and 
sesame products are used in the 
preparation of food in this 
venue. if you have allergens, 
please discuss with a member of 
staff. 


