TAPAS
Nachos (v) (gf) (vegan option available)
corn tortilla chips with melted cheese, pico
de gallo salsa, jalapeños, roasted tomato
salsa, sour cream and guacamole
£6.50
add a topping:
pork carnitas ~ beef barbacoa ~ grilled chicken ~
refried beans (v) £2.50 each
Cheese and jalapeno croquette (v) with garlic
mayonnaise and spring onion
£6.50
Chicken wings
marinated and fried wings
£6.50
choice of seasoning:
BBQ jerk ~ smoked BBQ ~ chilli mango ~ peri peri
Beetroot and cauliflower empanada (v)
stuffed and fried parcels served with sour
cream and pico de gallo
£6.50
Chorizo cazadores
grilled chorizo with caramelised onion served
with sourdough
£6.50
Sweet potato bravas (v) (gf) (vegan option
available)
baked sweet potato served with spiced
tomato sauce and aioli
£6.50
Calamari
deep fried squid in a crispy crumb served
with aioli
£6.50
Fried chicken Veracruz
fried chicken tossed in a spiced tomato,
oregano and spring onion sauce
£6.50
Gambas al ajillo
prawns cooked in a garlic and paprika
sauce served with sourdough toast
£6.95
Jerk pork belly
£6.50
served with pineapple salsa

Grilled Whole Chicken

£24

with four sides and choice of
seasoning — pre order only

SALADS
Mexican rice and corn salad (v)(gf)(vegan option
available)
with crumbled feta
£8.50
extra toppings: grilled chicken ~ pork carnitas ~ beef
barbacoa ~ roasted vegetables £2.50 each
Caesar salad
romaine lettuce, fried croutons, Caesar dressing
and parmesan cheese
£8.50
add grilled chicken £2.50

TACOS TUESDAY 2 for £15

Dinner
Menu

SIDES

Latin American Restaurant

MAINS

BURGERS served with fries

Tortilla pizzas
crispy flour tortilla topped with roasted
vegetables, sweet corn, mozzarella and your
choice of filling
£10.95
choices of filling: pork carnitas ~ barbacoa beef ~
grilled chicken ~ avocado and feta
Ropa vieja (gf)
Cuban style beef stew with peppers, olives
and capers served with rice and refried
beans
£12.95
Xin xim (gf)
classic Brazilian dish of chicken and prawns in
a creamy coconut and peanut sauce, served
with rice
£11.95
Carnitas Jamaican lamb curry (gf)
slow cooked lamb cooked with our own
special spices and simmered in coconut
sauce, served with rice and fried plantain
£12.95
Prawn Moqueca (gf)
Brazilian prawn stew with coconut, bell pepper,
tomato and garlic served with rice
£12.95
Bahian vegetable curry (v)(gf)(ve)
vegetables and sweet potato cooked in a
creamy coconut and coriander sauce, served
with rice
£11.95
Chimichurri grilled salmon
served with roasted vegetables, avocado
salsa, coriander rice and refried beans
£11.95
In cod we trust
beer battered cod fillet served with fries,
tartare sauce and garden peas
£11.95

Mr. Jack burger
grilled beef patty, barbacoa beef, loaded
cheese, bacon and lettuce
£12.00
Jerk chicken burger
with avocado mayonnaise and caramelised
onion
£8.95
Veggie smash (v)
spiced cauliflower and beetroot burger,
coriander and tomato salsa
£8.50
Beef burger
with caramelised onion, BBQ sauce and
mozzarella
£8.95
Carnitas pulled pork burger
with chimichurri mayonnaise, caramelised
onion and mozzarella
£8.95
extra toppings: hash brown ~ bacon ~ avocado ~
caramelised onion ~ cheese ~ fried egg ~ £1.00 each

QUESADILLA
folded and panfried tortilla with your choice of
filling, mozzarella cheese, sweetcorn, served with
fries, sour cream and guacamole
£9.95
choose from chicken ~ pork carnitas ~ beef
barbacoa ~ roasted vegetables

BURRITO
tortilla filled with rice, refried beans, cheese,
guacamole, lettuce and your choice of filling,
served with fries or salad
£9.95
choose from:
chicken Veracruz ~ beef barbacoa ~ grilled chicken ~
pork carnitas ~ roasted vegetables

TAPAS THURSDAY 3 for £15
TACOS
3 per portion served with fries, sour cream,
pico de gallo, pickled onion, refried beans
and guacamole
£9.95
choose from: chicken Veracruz ~ beef barbacoa ~
grilled chicken ~ pork carnitas ~ roasted vegetables
~ chimichurri prawns
(add cheese to your taco £1.00)

(gf) = gluten free (v) = vegetarian (ve) = vegan
Allergen information is available. Please as a member of our team for details. We cannot guarantee that our menu
items 100% free of gluten or nuts as there is always a possibility of trace amounts crossing over from other kitchen
areas. Please be aware that there might be traces of the shell fish dishes. Please consider this when ordering.

Fries
Peri peri fries
Cheesy fries
Sweet potato fries
Refried beans (gf)
Corn salsa (gf)
Coleslaw (gf)
Sweet plantain
Lime and coriander rice (gf)

£3.00
£3.00
£4.00
£4.00
£3.00
£3.00
£3.00
£3.00
£3.00

FROM THE GRILL
Carnitas mixed grill
marinated grilled chicken, pulled pork, grilled
chorizo, fried wings, sweetcorn salsa,
coleslaw, fries or salad
£16.00
choose your dips:
ancho mayonnaise ~ aioli ~ peppercorn sauce
Churrasco chicken
herb marinated grilled chicken thighs served with
coleslaw, sweetcorn salsa, fries or salad
£10.95
choice of seasoning:
jerk (spicy) ~ peri peri (medium spicy) ~ chimichurri
(mild) ~ lime and herb (mild)
Charro steak
8oz sirloin steak with peppercorn sauce
served with salad or fries
£18.00

KIDS MENU
Grilled chicken wrap
Beef burger and fries
Cauliflower and beetroot bites with fries
Chicken crunchies with fries

£5.00
£5.00
£5.00
£5.00

DESSERT
Churros
£6.50
with chocolate or caramel sauce
Warm chocolate brownie (gf)
served with salted caramel sauce
£6.50
Apple pie empanada
served with vanilla custard
£6.50
Selection of ice cream and sorbets (gf) £2.00/scoop
Milkshakes
salted caramel ~ chocolate and banana ~
Oreo ~ peanut butter ~ strawberry
£4.50

Traditional Sunday Roast
every Sunday — ask a member
of staff for more details

Traditional Sunday Roast
every Sunday — ask a member
of staff for more details

Drinks
Menu

WHITE WINE

175 ml
£4.50

Le Havre De Paix, France
A fresh, crisp white with aromas of pear and apple
Rio Roca Sauvignon Blanc, Chile
£5.25
Fruity and floral, tastes of citrus and gooseberry
The War Horse Chenin Blanc, South Africa
£5.50
Ripe apple and pear flavours as well as hints of tropical fruits
Narratore, Pinot Grigio, Italy
£5.75
A dry, fruity white with a hint of spice, best paired with chicken and seafood
Picpoul de Pinet Les Courtelles, France
Perfect with all seafood, it is bone dry with peach flavours
Nika Tiki Sauvignon Blanc, Marlborough, New Zealand
Flavours of inviting fresh lemon, lime and tropical fruits
Sancerre, Les Blancs Gateaux, France
Dry and fruity with citrus aromas, perfect with shellfish and cheese

ROSÉ WINE

175 ml
£4.75

Mas de la Source Reserve Rosé, pays d’Oc, France
Refreshing with sweet flavours of strawberries and raspberry
Rio Roca, Chile
Ripe fruit with flavours of cherry, crisp and refreshing

HOT & ICED DRINKS
Americano
Latte
Cappuccino
Espresso single/double
Cortado

DINNER MENU
Latin American Restaurant
250 ml
£5.75

bottle
£16.00

£6.75

£19.00

£7.50

£20.00

£8.00

22.00
£25.00
£26.00
£37.00

250 ml
£6.00

bottle
£16.00
£24.00

Extras
£2.60
£2.70
£2.70

Extra Shot of coffee
Vanilla, Caramel, Hazelnut syrup
Whipped or Double Cream

£0.30
£0.60
£0.20

£2.50/£2.80
£2.60

Flat White
Mocha
Black Coffee
Decaf
Hot Chocolate
Hot Chocolate with Double Cream
Tea cup

£2.70
£2.80
£2.60
£2.40
£2.60
£3.20
£2.50

Tea pot

£2.70

Choose from Black, Earl Grey, Decaf, Chamomile,
Peppermint, Green or Spiced Chai
Iced Coffee

£3.00

Hazlenut, Vanilla or Caramel Iced Coffee

£3.30

SOFT DRINKS
Juice 0.5 pint (Apple, Cranberry, Tomato, Pineapple,
Orange)
£2.30
Schweppes Tonic
£2.30
Coke and Diet Coke
£2.30
Still Water small
£2.30
Still Water large
£2.50
Sparkling Water small
£2.30
Sparkling Water large
£3.50
Lemonade
£2.30

RED WINE
Le Harve De Paix, France
A soft fruity wine, best enjoyed with red meats or cheese
Ria Roca Merlot, Chile
A soft fruity wine, with spicy notes
Bon Courage Estate Cabernet Sauvignon, South Africa
A complex rich berry flavours with a hint of nuttiness
Old Station Malbec, Mendoza, Argentina
A rich wine with lush fruit flavours of blackberry
Villa Des Croix Pinot Noir, Pays d’Oc, France
Very smooth with wild strawberries, red currants and a touch of smoke
Tronido Crianza, Rioja, Spain
Fruity red, excellent with beef, game and spicy food
Chateau du Puy Bonnet, Montagne St Emilion, France
A complex red with dark plum fruit and hints of chocolate

175 ml
£4.50

250 ml
£5.75

bottle
£16.00

£5.50

£7.00

£19.00

£5.50

£7.50

£20.00

£6.00

£8.00

£22.00

SPARKLING WINE
Prosecco spumante, Enrico Bedin NV, Veneto, Italy NV
Gold medal winner at the Sommelier Awards, fresh with lots of ripe apple flavours
David Rose Spumante, Colli Ansolani, Italy, NV
Fresh and fruity with a dry finish
Dericbourg ’Cuvee de Reserve Champagne, NV, Brut, Pierry NV
A traditional Champagne from one of the original Champagne houses

COCKTAILS
Caipirinha sagatiba, lime and gomme
Tequila Sunrise tequila, orange juice and
grenadine
Expresso Martini espresso, kahlua and vodka
Cuba Libre dark rum, lime and coke
Pisco Sour pisco, gomme, lime and egg white
Jamaican Mule spiced rum, ginger beer
and lime
Havana Treacle spiced rum, caramel, apple
juice and bitters
Mexican Margarita tequila, lime, orange
juice, agavero liqueur

£24.00
£27.00
£34.00

125 ml
£4.50

bottle
£25.00
£26.00
£45.00

BEER, CIDER & ALE
£7.00
£7.00
£7.00
£6.00
£7.00

Corona
Brahma
Peroni
Banana bread beer 500ml
Rekorderling Strawberry & Lime Cider
Doombar Ale
Becks 0% Alcohol

£4.20
£4.20
£4.30
£4.50
£4.90
£4.90
£3.60

£7.00
£7.00
£7.00

APERITIFS & DIGESTIFS
A selection of liqueurs and spirits are available,
please ask our staff for details

LIQUEUR COFFEE
Italian Coffee with Disaronno
Algerian Coffee with Advocat
Sultan Special Coffee with Baileys
Highland Coffee with Scotch Whiskey
Seville Coffee with Cointreau
Calypso Coffee with Tia Maria
French Coffee with Grand Marnier

£7.00
£7.00
£7.00
£7.00
£7.00
£7.00
£7.00

