AVAILABILITY

Available for
groups of 6+

GROUP MENU
£35PP

This menu is designed for feasting and sharing around the table, family style!
It includes all the items listed in various amounts depending on your party’s dietary requirements.

ANTOJITOS

Snacks & Starters

GUACAMOLE Y CHICHARON DE PUERCO Y COLA ¢f 'ELOTE’ &7
TOTOPOS/CHICHARRONES Crispy, tender pork belly bites, in Mexican Corn with chipotle mayo, lime & queso
Crushed avocado, jalepesio & lime with cola BBQ sauce, crispy onion Jresco

corn chips/crispy crackling

ENSALADA DE PEPINQ v/57n CONTRAMAR TUNA TOSTADA ¢
Cucumber, radish, salsa matcha, Sashimi grade tuna, salsa macha, sesame,
sesame, lime avocado.

TACOS

4-5 tacos pp

POLLO ASADO ¢ CARAMELISED CAULIFLOWER &/v/» BAJA FISH
Grilled adobo spiced chicken , cranberry with roasted garlic and cauli tahini, salsa Tempura battered Atlantic pollock with
salsa, white cabbage, onion & coriander negra, yeast crumb Jalapeiio aioli and salsa Mexicana
COSTRA &7 BIRRIA DE RES ¢ SIDES
Grilled cheese tortilla, scorched spring Slow cooked beef shin, Oaxaca cheese, PAPAS con CREMA
onion, salsa macha. tatemada salsa.

DESSERT

+£4.5PP
ICE CREAM SANDWICH MADRE'S CHURROS
By Happy Endings Deep fried Mexican choux pastry sticks with sugar and cinamon.
The Gay One and East Side Vegan Served with spiced chocolate dipping sauce.

ADDITIONS

These optional extras serve 2

ROASTED AUBERGINE &7+ MONKFISH ADOBADA CORDERO AL CARBON ¢

Fresh herb salad, soy, lime peanuts, with grilled corn, roast pinepple, Barbecued pistachio crusted slow cooked

hazelnut mole +19 avocado puree ¥ +16 lamb breast, avocado salsa +18

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



