
FOOD:
 

Side

FOOD:
 

P I C K  Y O U R  T I E R :

FOOD:
Starter + Main

UNLIMITED DRINKS:
 

UNLIMITED DRINKS:
 

UNLIMITED DRINKS:
 

Starter + Main
+ 

Starter+Main + Side 
+ Dessert

Prosecco, Draught Beer,
Soft Drinks, Cocktails,
Non-Alcoholic Cocktails
+ Champagne

Prosecco,DraughtBeer , 
Soft Drinks

Prosecco, Draught Beer,
Soft Drinks
+
+

Cocktails
Non-Alcoholic Cocktails

FRI - SUN | 12PM - 5:30PM | 90 MINS



chistorra
 

spicy bacalao 
Spiced panfried cod served
on a bed of spicy chickpeas
with tamarind sauce.

baja fish tacos 
Crispy battered fried cod with
guacamole and keta caviar.

 

setas tacos (ve) (gf)
 

totopos con salsa (v) 
Crunchy corn tortilla chips
served with salsa roja,
chimichurri and crema chipotle.

tinga de pollo tacos (gf) 
Pulled chicken cooked in a rich
tinga sauce, served with crispy
sweet potato and chimichurri.

sopa de tortilla
An authentic Mexican soup
with crunchy corn tortilla
pieces in a chicken broth
with chilli, avocado and
sour cream. 

pan de casa (v) 
Freshly bakedhouse bread
served with garlic and chilli
butter.

padrón peppers
(ve) (gf)
Pan-fried babygreen  

setas del mar (ve)
 

chicken fajitas (gf) 
Grilled chickenwith honey-
glazed bell peppers and
red onions. Served with
handmade corn tortillas. 

divine spritz
Strawberry Aperol | Guava|
Prosecco | Soda 

jade cheesecake  (v)
 

espresso martini
 

tommy’s margarita
 

fries (ve)
garlic fries (ve)
arroz verde (ve) (gf)

 

la rosa 

el jimador 

huracan punch
Beefeater Gin | Passionfruit |
Vanilla | Pineapple |
Mango Sparkling

ensalada de frutas (ve) (gf)

 

ensalada de tomates (ve) (gf) 
Fresh tomatoes, red onion,lime
juice,spices

 

 

Grilled pork & beef sausage on
a bed of Mexican rice. Served
with homemade chimichurri.

King oystermushroom,frijoles, 
chipotle salsa, spicy marinated
sweet potatoes.

peppers with coconut
onion cream.

Tender king oyster 
mushroom “scallops”, 
served with green Mexican
rice, smoked aubergines
and white mole.

Mexican rice with green
chili and spices

Silky matcha-infused
cheesecake with delicate
green tea notes, served
with cardamom ice cream.

CantineroTequila | Lime|
Ag ave

ReyDe GatosTequila Mocha | 
Coffee | Cane Sugar 

Fresh kiwi and
passionfruit, served
with mango and
passionfruit sorbet.

AfsanaLion | Hibiscus & Cacao
Husk Tea | Rose | Rhubarb &
Hibiscus Tonic

Afsana Beauty | Kiwi | Apple |
Citrus | Guava & Lime Soda

Ts & Cs
This offer is available Friday - Sunday, 12pm - 5:30pm, with last seating at 4pm.
It is valid for the duration of 90 minutes, starting from the time your first
drinks’ or food order is put through the till.
Choose one drink per person at a time. When you finish your previous drink, 
you are welcome to place further orders. Please drink responsibly.
Everyone on the table must choose the same tier. 
If you have any food allergies, please notify a member of our team. We cannot 
guarantee that any dishes are free from allergy-causing substances
(v) Vegetarian, (ve) Vegan, (gf) Gluten-free
A discretionary service charge of 12.5% will be added to your bill. 

(non-alc.)

(non-alc.)

ALL TIERS

ALL TIERS

COMPLIMENTARY

TIER 3

TIERS 2 & 3

TIERS 2 & 3


	PICK YOUR TIER:
	FOOD:
	UNLIMITED DRINKS:
	FOOD:
	UNLIMITED DRINKS:
	FOOD:
	UNLIMITED DRINKS:
	FRI - SUN |
	12PM - 5:30PM | 90 MINS
	COMPLIMENTARY
	totopos con salsa (v)
	Crunchy corn tortilla chips served with salsa roja, chimichurri and crema chipotle.

	pan de casa (v)
	Freshly bakedhouse bread served with garlic and chilli butter.


	ALL TIERS
	tinga de pollo tacos (gf)
	Pulled chicken cooked in a rich tinga sauce, served with crispy sweet potato and chimichurri.

	baja ﬁsh tacos
	Crispy battered fried cod with guacamole and keta caviar.

	setas tacos (ve) (gf)
	King oystermushroom,frijoles,
	chipotle salsa, spicy marinated sweet potatoes.

	padrón peppers (ve) (gf)
	Pan-fried babygreen
	peppers with coconut onion cream.

	sopa de tortilla
	An authentic Mexican soup with crunchy corn tortilla pieces in a chicken broth with chilli, avocado and sour cream.


	ALL TIERS
	chistorra
	Grilled pork & beef sausage on a bed of Mexican rice. Served with homemade chimichurri.

	spicy bacalao
	Spiced panfried cod served on a bed of spicy chickpeas with tamarind sauce.

	chicken fajitas (gf)
	Grilled chickenwith honey- glazed bell peppers and red onions. Served with handmade corn tortillas.

	setas del mar (ve)
	Tender king oyster
	mushroom “scallops”,
	served with green Mexican rice, smoked aubergines and white mole.


	TIERS 2 & 3
	fries (ve) garlic fries (ve) arroz verde (ve) (gf)
	Mexican rice with green
	chili and spices

	ensalada de tomates (ve) (gf)
	Fresh tomatoes, red onion,lime juice,spices

	jade cheesecake  (v)
	Silky matcha-infused cheesecake with delicate green tea notes, served with cardamom ice cream.


	TIER 3
	ensalada de frutas (ve) (gf)
	Fresh kiwi and passionfruit, served with mango and passionfruit sorbet.

	espresso martini
	ReyDe GatosTequila Mocha |
	Coffee | Cane Sugar

	tommy’s margarita
	CantineroTequila | Lime| Ag ave

	divine spritz
	Strawberry Aperol | Guava| Prosecco | Soda


	TIERS 2 & 3
	huracan punch
	Beefeater Gin | Passionfruit | Vanilla | Pineapple | Mango Sparkling

	el jimador
	Afsana Beauty | Kiwi | Apple | Citrus | Guava & Lime Soda

	la rosa
	AfsanaLion | Hibiscus & Cacao Husk Tea | Rose | Rhubarb & Hibiscus Tonic
	Ts & Cs



