HIGH FIVES
Drink while you think. 1

ROSITA Tequila, aperol, campari, cocchi vermouth
TEQUILA MARTINI Tequila, vermouth, guidilla, tonic

ANTOJITOS

Snacks

GUACAMOLE Y TOTOPOS/CHICHARRONES Crushed avocado, jaleperio & lime with corn chips/crispy crackling
"ELOTE’ Corn with chipotle mayo, lime & queso fresco
PAPAS CON CREMA Crispy fried potatoes, served with garlic crema
CHICHARON DE PUERCO Y COLA Crispy, tender pork belly bites, in Mexican cola BBQ sauce, crispy onion
ENSALADA DE PEPINO Cucumber, radish, salsa matcha, sesame, lime
POLLO MILENESA Fried chicken, tossed in sweet and spicy arbol sauce, with garlic dipping crema
CRAB TOSTADA Picked white crab, brown crab mayonnaise, fennel, charred corn, habenero, parmesan
CONTRAMAR TUNA TOSTADA Saskimi grade tuna, salsa matcha, gochujang aioli, sesame, avocado
CADILLAC NACHOS with garlic crema, all the salsa, cheese sauce, jalaperio, guac and spring onion

ADD FRIED CHICKEN 07 SLOW COOKED PORK CARNITAS 9.00

TACOS

Served in pairs - “con todo”

POLLO ASADA Adobo spiced chicken, chipotle aioli, marinated white cabbage, onion & corriander
COCHINITA PIBIL Yucatan slow cooked pork shoulder, achiote, onion & coriander

BIRRIA  Slow cooked beef shin, Oaxaca cheese, tatemada salsa.

BAJA FISH Tempura battered Atlantic pollock with salsa Mexicana and yellow mustard

MUSHROOM TINGA Oyster mushroom tinga, pickled red onions, salsa chipotle, coriander

COSTRA Grilled cheese & sping onion tortilla, salsa matcha

CARAMELISED CAULIFLOWER with roasted garlic and cauli tahini, salsa negra, yeast crumb
TIJUANA-STYLE CARNE ASADA Grilled skirt steak, smoked mozzarella, grilled onions, salsa matcha

PARRILLA
Wood-fired grill

CHORIZO VERDE AL CARBON Grilled green chorizo, pineapple & white soy glaze

BONE MARROW Grilled bone marrow, salsa negra, onions and coriander

COAL ROAST SWEET POTATO Black pepper and coriander hot honey, Achiote and habenero yoghurt, chives and lovage
MONKFISH ADOBADA Grilled corn, roasted pineapple butter, mozzarella and avocado puree

MEJILLONES CARNITAS Mussels, beer, spicy pork fat, potatoes

CORDERO AL CARBON Barbecued pistachio crusted slow cooked lamb breast, avocado salsa

RARE BREED PORK CHOP white mole, cascabel chilli oil, spring onion
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MADRE'S TABLE

Available for groups of z-12
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Can’t decide? You should let Madre choose. Madre always knows best.
She’ll pick a selection of her favourite dishes for you, to make sure you

Please inform your server of any allergies or intolerances you may have. Service charge is a discretionary 12.5%

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

web: thisismadre.co.uk | enquiries: liverpool@thisismadre.co.uk | socials: @thisismadre




