HIGH FIVES
Drink while you think.

TOREADOR Teguila, apricot brandy, citrus 5

NAKED & FAMOUS Mezcal, Aperol, Chartreuse, citrus 5

MARTINI Tequila, bergamot vermouth, verjus, epazote 5

ANTOJITOS
Snacks
GUACAMOLE Y TOTOPOS/CHICHARRONES Crushed avocado, jaleperio & lime with corn chips/crispy crackling 7 A
"ELOTE’ Corn with chipotle mayo, lime & queso fresco 1.5 v
PAPAS CON CREMA Crispy fried potatoes, served with garlic crema 6 v
WINGS MADRE Twice cooked chicken wings tossed in sweet and spicy arbol sauce, with garlic digping crema 15 ¢
CHICHARON DE PUERCO Y COLA Crispy, tender pork belly bites, in Mexican cola BBQ sauce, crispy onion 15 ¢
ENSALADA DE SANDIA Watermelon, lime, roasted coconut, radish, birds eye chilli 6 ¢
HERITAGE TOMATO TOSTADA Pea mole, salsa matcha 8 v
OYSTER & RAW BAR
OUR OYSTERS ARE PROUDLY SOURCED FROM CARLINGFORD, NORTH—EAST IRELAND.
Pair % Doz Doz
OYSTERS & JALAPENO MIGNONETTE With shallots, jalaperio vinegar and pepper 1 20 38 ¢
OYSTERS MADRE Lemongrass, lime, bird’s eye chill: 8 22 40 =
OYSTERS DIVORCIADOS Two oysters, one served with salsa brava, one with salsa verde 8 22 40 =
CONTRAMAR TUNA TOSTADA Sashimi grade tuna, salsa macha, sesame, avocado 9.5 «f
TACOS
Served in pairs - “con todo”
POLLO ASADO Adobo spiced chicken, chipotle aioli, marinated white cabbage, onion & corriander 9 &f
CARNITAS  Confit pork shoulder, salsa verde, coriander, white onion 9 ¢
BIRRIA  Slow cooked beef shin, Oaxaca cheese, tatemada salsa. 95 ¥
BAJA FISH  Tempura battered MSC certified Atlantic pollock with jalapesio aioli and salsa Mexicana 9.5
BAJA AVOCADO Tempura avocado, red cabbage, chipotle aioli. 85 *
COSTRA Grilled cheese & sping onion tortilla, salsa matcha 8.5 Vi
PARRILLA
Wood-fired grill

AUBERGINE Fresh herb salad, soy, lime, peanuts, hazelnut mole 14 A
CAMARONES ZARANDEADOS Sinaloan style grilled prawns, adobo mayo, salsa diablo 13 ¢
ALMEJAS CARNITAS Clams, beer, spicy pork fat, potatoes 15 ¢
CORDERO AL CARBON Barbecued pistachio crusted lamb cutlets, avocado salsa 18 "
SONORAN CARNE ASADA CON PAPAS Aged wing rib of beef, grilled jalaperios, masa onion rings, beef jus potatoes 43S

PESCADO A LA TALLA Contramar style, charcoal-grilled, butterflied sea bass, salsa verde, salsa roja, refried beans, tortillas 28

Please inform your server of any allergies or intolerances you may have.

v - vegetarian / ve - vegan / gf - gluten free / gf*- fried in oil that may contain gluten/ n - contains nuts

gf
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