
Mexican food, fun & culture
The Cold Months 2014
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A new season, that’s screaming out 
for new warming dishes, comfort food 
and just maybe the odd tequila hot 
toddy or two. Whilst Wahaca has been 
gently growing (with a special shout-
out to our fi rst restaurant outside the 
south east in Cardiff – hip hip hooray), 
we have been working even harder 
at making sure our food continues to 
hit you where others may not. We have 
completely revamped our chicken 
taco – now you’ll fi nd grilled chicken, a 
nutty pumpkin seed sauce, and a fresh 
homemade tomatillo salsa. We think it's 
satisfying, healthy and moreish – tell us 
what you think on twitter, facebook or 
share your best #foodporn on Instagram. 

Another new delight on our menu 
is the Enchiladas Suizas. Poached 
chicken is wrapped up in soft corn 
tortillas, bathed in our lightly spiced 
tomatillo cream, topped with cheese 
and heated under our grills. It is the 
best type of comfort food, warming, 
rich but not at all heavy – the perfect 
foil for the winter cool. For our specials 
menu, crispy duck taquitos in our 
specially sourced red coloradito mole 
are the thing of dreams – we think it’s 

the best mole we’ve had at Wahaca 
especially paired with the gentle fl avour 
of the slow-cooked, shredded confi t of 
duck, fi nely chopped coriander and a 
scattering of pomegranate seeds. It was a 
dish created when deep in the planning 
of the Day of the Dead celebrations, 
inspired by the special mystique of this 
festival. We hope you’ll love it. 

You’ll see that we have so many 
exciting plans coming up over the 
next few months, not least having the 
chance to invite my absolute favourite 
Mexican super-chefs to come over 
and cook with me in Wahaca Covent 
Garden (Read more on p5). I really 
hope you’ll come and join us for one 
of our supper clubs or to try one of the 
new regionally inspired menus that 
we’re creating in their honour early in 
the new year. We’ll also be giving you 
the perfect excuse to get cooking in 
your own kitchens, so keep your eye 
on YouTube.com/WahacaTV where I’ll 
be cooking up some of my favourite 
quick and easy recipes for you to follow. 
Just our way of spreading the Mexican 
market message a little further. 
Enjoy, Tommi xxx
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What’s 
occurring?

Ola Cold Months 2014 Ola Cold Months 2014

Welcome to the latest edition of 'Ola featuring 
highlights from our winter menu, latest news and 
goings on, and all things Mexico. In this issue: Wahaca 
arrives in Wales; meet some Mexicans mad about 
Morrissey; and say buenos días to breakfast...

Latest happenings...

Visit Page 7 for all the latest from the kitchen

Appy Pays

We know our waiters are speedy, 
but until now, there’s been no way of 
avoiding the awkward can-we-have-
the-bill-please? wave at the end of your 
meal, when you really just want to 
move on to the next party. So together 
with our mobile payment wizard pals 
at Flypay, we’ve created Wahaca 
QuickPay, an app that lets you review, 
split and pay for your table’s bill, 
waiter-fee, from your smart phone 
in the touch of a few buttons, saving 
you on average 10 minutes per table 

and leaving you free to saunter out 
of the door with a taco fuelled smile 
on your face, feeling like a warrior of 
the future. And if that’s not enough, 
Wahaca QuickPay connects with 
Google Maps and Citymapper to 
transport you in no time to your 
nearest tacos, it lets you discover 
what’s new in our world and 
you can even tap into our music 
system and see what’s playing. 
If you fancy grabbing 
#10Free Minutes, download the 
Wahaca QuickPay iOS or Android 
app for free at wahaca.co.uk/app. 

The tidiest tacos 
on The Taff
November sees our fi rst restaurant 
opening outside of the South East, 
as we bring Wahaca to the heart 
of Cardiff. The move has been top 
of the list for Tommi, who has been 
visiting Wales since she was only tiny 
and it’s causing serious excitement in 
Wahaca HQ with the prospect of all 
that bounteous local produce. With 
its booming food scene, the people 
of Cardiff are fast becoming spoilt for 
choice when it comes to eating out, so 
we jumped at the chance to join the 
party. Whether you’re a local, or just 
visiting Caerdydd, be sure to head 
over to Wahaca Cardiff and say “Plât 
o tacos os gwelwch yn dda” to Megan 
and her gang. 

That’s a 
wrap! 
WahacaTV 
is our new 
home for 
online videos 
of amazing 
Mexican 
recipes and 
Tommi’s latest cooking tips, news of 
what we’re up to, advice on growing 
your chilli seeds and short fi lms 
dedicated to the craft of our favourite 
suppliers. So whether you could just do 
with a little help recreating the world’s 
fi nest guacamole, or want to get 
inspired by our latest graffi ti design, 
head over to YouTube.com/WahacaTV 
and subscribe to our channel to see 
what’s cooking. 

A few years 
ago, we took 
our street 

food back to the streets, with our fi rst 
van, The Mexican Street Kitchen. It 
was a heady journey involving a 
1930’s Citroen HY van and a dream 
of hitting the open road with the 
wind in our hair. As it turned out, that 
particular 1930’s engine didn’t share 
our dream and after a few visits to the 
mechanic, a more stationary life on 
the Southbank was on the cards (You 
can still fi nd him serving our fi nest 
burritos, tacos and salads alongside 
Waterloo Bridge). But our dream didn’t 
die, and this year a more modern and 
reliable set of wheels is rolling around 
town. Our new Wahaca Street Kitchen 
will be loaded with experimental 
dishes destined for our specials menu, 
aiming to visit friendly businesses 
in need of a break from the staff 
canteen, collecting your opinions on 
our new dishes. So if you know your 
tacos and fancy us heading your way, 
be sure to tweet us and tell us why 
you’re deserving of a van visit.

STREET SPIRIT 

Reviving an icon
The newly opened Wahaca Brixton 
has found its home in the original 
Railway Hotel, on Atlantic Road right 
in the heart of South London. 

When putting the designs together 
we’ve been careful to take the 
building’s restored original features 
and place them alongside our 
own style, created by local graffi ti 
artists and Brixton based furniture 
designers, paying homage to its past 
whilst keeping an eye on the future. 
Once home to legendary gigs and 
sessions in its most recent life as 
Brady’s Bar, Wahaca Brixton will be 
reviving this musical tradition with 
regular local DJ nights and during 
the day, spaces are available for 
local community group events. 

To check out the inspiration behind 
graffi ti artists, Roid and SatOne’s 
work on the building, news of our 
new local Brixton Brewery beer, and 
furniture designer Jo Gibbs’ upcycled 
chairs, made just down the road in 
Stockwell, check out our new series of 
short fi lms featuring local suppliers at 
YouTube.com/WahacaTV.

wahaca.co.uk Mexican market eating

Image: Graffi ti artists at 
work at Wahaca Brixton
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Seasonal Margaritas
Just as with our food, we like to keep 
the ingredients in our cocktails in line 
with the seasons too, so the keenest 
amongst you may have already sniffed 
out our seasonal cocktails – All part 
of our mission to raise the bar. The 
summer saw our fi rst freshly muddled 
watermelon margarita hitting the bars, 
and we’re pretty sure it was the main 
reason for September’s blue skies. With 
the Pomegranate Mezcalita hot on 
its heels with its smoky mezcal base 
shaken with fresh orange juice and 
cut with bursting pomegranate seeds, 
it’s the perfect pal to a plate of pork 
pibil, that’ll see you screeching into the 
colder months with a smile. Keep your 
eye out for more delicious drinks to sip 
on as the seasons change



Ola Cold Months 2014
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“I wish I was born Mexican” shouted Steven 
Patrick Morrissey, Mancunian and former 
Smiths vocalist to a Las Vegas audience 
mainly of 'Chicanos' (Mexican Americans). 
A phenomenon that repeats itself across 
the United States. 

The strange love affair between 
Mexicans and all things Moz is thought to 
have started in the early 90s in LA amongst 
teenage Latinos. It quickly spread across 
the country and south of the border, where 
young Mexicans have been touched 
by Morrissey’s lyrics of sadness and lost 
love, said to echo the Ranchera music of 
Mexico, with his voice resembling one of 
Mexico’s greatest, Pedro Infante or popular 
singer Juan Gabriel.

Mexicans are passionate, euphoric, 
obsessive and dedicated to their favourite 
bands and singers and Morrissey is no 
exception, just like his UK following you 
may think. There is even a super-successful 
tribute band based in LA: The Sweet and 
Tender Hooligans, who often tour across 
the USA and Mexico. They are the ultimate 
Mexican-American tribute band to The 
Smiths led by Jose “The Mexican Morrissey” 
Maldonado who recently performed at 
the Rose Bowl Stadium in LA before a 
LA Galaxy vs Manchester United match 
and has been on prime time US TV, they 
sing the hits in English and Spanish. Jose 
believes that the success amongst young 
Mexican Americans is due to Morrissey 
growing up in England of Irish origins, a 
bit of an outsider," just like us", he says. 

Next April, as part of the "Year of Mexico 
in the UK" celebrations, the Mexican 

love to their beloved Saint Morrissey will 
take another step. With a super group of 
Mexico’s leading rock and folk musicians 
being assembled by Mexico City based 
cutting edge DJ and producer Camilo 
Lara, also known as IMS Mexican Institute 
of Sound. A band, that will perform a 
series of UK shows reinventing Morrissey’s 
songs with brass, accordion and many 
other Mexican music elements that will 
make your heart bleed with joy. “I always 
thought that a Mexrissey project was a 
great idea” added Lara. “Tons of ideas 
come to my mind and I’m sure that it 
will be something really special and 
cross-cultural. Most of the musicians are 
big fans and have previously recorded 
Morrissey cover versions, so I think it can 
be something very exciting for them to do. 
It will be amazing for the UK audience to 
see such songs played this way, and with 
the incomparable Mexican passion” 

So, whether you’ve grown up with the 
sounds of The Smiths & Morrissey or Jose 
Jose, this celebration of one inspirational 
man’s music will bring the best of both 
sides of the world together in an inspired 
set that’s sure to be the event everyone 
will be talking about. Inspired by the 
music of Manchester, sourced in the streets 
of Mexico.

On tour and in London at The Barbican 
Hall on Saturday 25 April 2015. Part of Year 
of Mexico in the UK 2015, Produced by La 
Linea - The London Latin Music Festival in 
association with the Barbican.

Mexican super-chefs, 
supper clubs and 
regional menus hit 
Wahaca Covent Garden
This year will be a big one for our 
original Wahaca restaurant in the 
basement of 66 Chandos Place. It’s 
always been close to our hearts and 
our favourite place to grab a quick and 
buzzing bite, and that’s why in early 
2015, it’ll play host to a series of Mexican 
super-chefs, supper-clubs and a new 
experimental twist to the menu. 

2015 will kick off with a series of 3 
regional menus, each inspired by a 
dinner prepared by Tommi and some 
of the most respected chefs in Mexico, 
who will be fl ying over to join us and 
brining the fi nest recipes from their 
home towns. 

Enrique Olvera will be taking charge 
of Covent Garden for a night of dishes 
inspired by Pujol, his restaurant in 
Mexico City, which is currently ranked 
as the 20th best in the world thanks to its 
inspired blend of reinvented historical 
and modern Mexican dishes. 

Jair Téllez who’s Baja California 
inspired restaurant, Merotoro served up 
some of the most memorable dishes on 
our recent trip to Mexico City, and which 
also features as 26th best restaurant in 
Latin America, will also be taking the 
reins of our kitchen for one night. 

But fi rst up in February, Alejandro 
Ruiz from Casa Oaxaca, will be 
recreating some of the dishes from his 
home region of Oaxaca, which has 
already inspired so many dishes on our 
menu and continues to be one of our 
favourite places to eat on the planet. 

To say we’re excited, and maybe a 
bit nervous, about the most awarded 
and respected chefs in Mexico coming 
to cook in our kitchens is a bit of an 
understatement, but there’s one thing 
for sure, if you’re a fan of Mexican food, 
you’re not going to want to miss it. 

To be in with a chance of joining us for 
one of these exclusive supper clubs, or 
to try the regional special menus which 
they will inspire, keep your eyes peeled 
on Wahaca.co.uk/blog. 

On tour next year; 
Mexrissey: Mexico 
goes Morrissey 
uncovers Mexico's 
unlikely obsession with 
the Sage of Salford...

Events

Photographs; Left: 
Camilo Lara; Right: 
Flyer by Mex and 
the City; Far-right: 
Chef Alejandro Ruiz 
with Tommi.



For Mexicans, breakfast is 
an institution up there with 
squeezing fresh lime on 
everything and dipping freshly 
rolled corn tortillas in leftover 
salsa. It’s served up not only in 
cafes and restaurants across 
the country, but also on most 
street corners and at every 
grandmother’s house you’ll visit. 
 Sure, you can grab something 
light and refreshing like a 
freshly squeezed orange juice 
or a selection of tropical fruit 
with yogurt and granola, or a 
smoothie blended for you on the 
spot, and for those with a sweet 
tooth there are an amazing 
array of pastries to have with 
coffee or a thick rich Mexican hot 
chocolate, ideal for dipping.
 But if you want something 
more substantial you start to 
get into the really good stuff. 
The idea of brunch, known to 
locals as "Almuerzo" is not a new 
phenomenon in Mexico and can 
be a long and drawn out affair 
enjoyed with friends and family. 
Top of the list for most are Huevos 
Rancheros, a fried corn tortilla, 
topped with a spread of beans, a 
fried egg and then drenched in 
salsa. Insanely good. 
 At most spots in Mexico City 
you’ll fi nd either tomato based 

"salsa roja" or "salsa verde" made 
with tomatillos and in most 
cases a touch of green chilli like 
Serrano or Jalapeño to give your 
mornings a kick start.
 Ever the purveyors of choice, 
if you can't decide which salsa 
you feel like, ask for "huevos 
divorciados", and you’ll get one 
of each, an idea that we liked 
so much, we put it right in the 
middle of our new breakfast 
menu at our Great Portland and 
Charlotte Street restaurants. 
We serve them with blue corn 
tortillas, baby leaf spinach and 
crumbled Lancashire cheese, to 
give it the Wahaca twist. 
 I remember one of my favourite 
dishes which my grandmother 
used to prepare, was Huevos 
Ahogados. These are eggs 
cracked into a hot sauce and 
oven cooked for a couple of 
minutes until fi rm but with 
a runny egg yolk. This is the 
essence of our "baked eggs" at 
Wahaca. My favourite variation 
is served with tomatillo cream, 
topped with grated cheese and 
fresh chopped coriander. A slice 
of toasted sourdough on the side 
is a great accompaniment to dip 
in the creamy sauce and yolks.
 Mexico City is a bustling and 
dynamic city, just like London, 
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so there’s not always time to 
relax into a leisurely breakfast. 
But over in Mexico we also have 
a quick and super healthy 
alternative, Avena. Avena is a 
runnier version of what you Brits 
know as porridge, and here at 
Wahaca, we follow the English 
method, but top it with agave 
syrup, mixed seeds and berries.
 Mexican street food is not all 
about tacos, and there are also 
other starring dishes that you 
can pick up on the streets for 
breakfast – For me, tortas are a 
great example. In our homage 
to the streets, imagine if you will, 
a delicious sandwich on toasted 
sourdough, fi lled with a fried egg 
and free range crispy bacon, 
all accompanied by a smoky 
chipotle ketchup. Well now you 
have it. The Mexican Bacon 
Bap just landed in Fitzrovia and 
the perfect thing for washing 
it down, is our super powered, 
dairy free avocado smoothie. 
 For more details about how 
our new menu at Wahaca Great 
Portland Street and Charlotte 
Street lets you grab breakfast 
by the huevos, head online to 
wahaca.co.uk/breakfast.

¡Buenos
días
Londres!

Ola Cold Months 2014
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The
Scoop

news from our kitchens

Chapulines hop 
back onto the menu

After a massively positive reaction to 

our fi rst trial last year, entomophagy 

(that’s eating insects to you and me) 

is back on the menu at The Wahaca 

Southbank Experiment. Chapulines, 

yep, they’re Mexican grasshoppers, 

are just one type of insect eaten 

by more than 80% of the global 

population, and provide the answer 

for many to the shortage in world food 

supplies and the western dependence 

on environmentally unsustainable 

levels of meat production. 

Our chapulines fundido takes this 

amazing ingredient, sautés them with 

fi nely sliced onion, garlic and chilli 

to create a nutty salsa, and tops with 

melted cheese to give a dish that’s 

delicious and decadent in equal 

measure. A perfect dip for tortilla chips. 

Available on our specials menu at 

Wahaca Southbank from November. 

Tell us what you think about the dish 

on twitter using #ChapulinYES 

or #ChapuliNO.

 

Locally sourced smut!

Huitlacoche has been eaten in 

Mexico since Aztec times, and is 

now a much sought after delicacy 

globally. This wonderfully earthy, 

truffl e-like ingredient, is actually a 

fungus which infects wild growing 

corn ears – Otherwise known as 

corn smut. You’ll understand why we 

use slightly more enticing language 

when describing our quesadillas, 

but there’s no avoiding the fact that 

this touch of Mexican luxury is a 

very moreish mould. 

Whilst huitlacoche can be found 

across Mexico’s farmland, coming 

by it in London is quite another 

matter. So when Guy Watson, owner 

of Riverford Organics, contacted 

us in desperation to say the corn 

at his organic farm in France had 

mysteriously developed this smut 

and was destined for the compost 

heap, we were licking our lips. 

The fi rst organic huitlacoche 

harvest in Europe was heading 

for our kitchens. 

To celebrate we've developed a 

beautifully balanced huitlacoche 

tortilla pie, which you’ll fi nd on our 

festive MEXmas party menu available 

from November until January. 

Black bean and 
chorizo empanadas
Preheat the oven to 200°C/390°F/gas 6. 
1. To make the pastry sift the fl our and 
salt into a large bowl, then rub in the 
lard until the mixture resembles large 
breadcrumbs. The less you work the 
pastry, the better. Mix the egg and water 
together, pour into the fl our mix and stir 
with a fork until it just comes together. 
The dough will be soft, rough and 
quite sticky. Gather it together with cool 
hands, sprinkle with fl our and pat down 
to a thickness of 2-3cm. Cover with cling 
and chill for 2 hours.
2. Dice the chorizo into 5mm chunks 
and put them in a large, heavy-
bottomed frying pan over a medium-
high heat. When the chorizo starts to 
release its fat, stir in the onion. Turn the 
heat down a little and cook the mixture 
until the onion has softened and turned 
translucent, about 10 minutes. Stir in the 
black beans, then mash so that they 
roughly bind everything together. Add 
the thyme and remove from heat.
3. Divide the dough in 2 and, on a 
fl our-dusted board, roll each half into a 
rectangle about 5mm thick. Cut each 
rectangle into 4 squares and transfer 
to oiled baking sheets. Cover with cling 
fi lm and chill for 20 minutes. Put 1–2 
generous tablespoonfuls of the chorizo 
mixture in the middle of each square. 
Brush some egg wash around the fi lling, 
then fold a corner of the pastry over to 
the opposite corner to make a triangle. 
Press the edges together with a fork. 
Brush the parcels with the remaining 
egg wash and prick with the fork once 
or twice to create air holes. 
4. Bake for 20 minutes, or until crisp and 
golden, turning over once. Eat at once!

Makes 8
400g cooked black beans, tinned 
or homemade – they should be 
cooked or heated until falling 
apart, then drained
250g good-quality chorizo, 
skin removed 
1 medium onion, fi nely chopped
small handful of thyme, chopped
egg wash (1 egg mixed with a 
splash of milk)

For the pastry:
360g plain fl our, chilled, plus 
extra for sprinkling 
a few good teaspoons salt
180g lard, chilled and cut into 
small cubes
1 egg
150ml ice-cold water 

press release

‘Thomasina Miers is bringing a large slice of genuine Mexico to the mainstream’
IndependentReal Mexican food is fresh and healthy and bursting with flavour. Home to over 200 chilli varieties, 

hundreds of varieties of corn and the birthplace of tomatoes, avocados, cacao, pumpkin, peanuts and 

courgettes, it has so much more to offer than cheesy Tex-Mex dishes and cheap tequila. And it’s the fastest 

growing cookery trend in Britain.
Thomasina Miers is leading the Mexican revolution with her award-winning street food restaurants 

‘Wahaca’.

Tommi’s passion for Mexican food is infectious and authentic. She has lived and travelled through the 

country and learnt first-hand from some of Mexico’s best chefs. In her new cookbook, Wahaca – Mexican 

Food at Home, she shares over 130 great recipes - including many Wahaca favourites.
Inspired by Mexico’s markets, cantinas and love of parties - but using ingredients easily found in Britain -

Tommi’s recipes let you create authentic Mexican food in your own kitchen: breakfasts bursting with 

energy; hearty and healthy dinners; sensational puddings; and zingy cocktails. These are recipes you’ll want 

to keep on eating and sharing for years to come.


Thomasina Miers

 

When Thomasina Miers first arrived in Mexico aged eighteen, she fell so 
in love with its food that she went back to live there. After returning to 
London and winning BBC’s MasterChef in 2005, Thomasina opened her 
first Mexican street food restaurant, Wahaca, in Covent Garden – which 
quickly set a craze for market style dining in London.Since opening, Wahaca has won The Observer Food Monthly’s ‘best 

cheap eats’ award, was included in the Cool Brands list, was voted 
London’s best Mexican this year and was awarded SRA’s ‘Sustainable 
Restaurant Group of the Year’. To try to keep up with the growing 
demand for its Mexican street food, Wahaca has since opened five more 
restaurants in and around London as well as a Wahaca Street Kitchen 
van, bringing mouth-watering street food back onto the streets.Contact for book information: Emma Knight 020 7873 6175 / emma.knight@hodder.co.uk

For information about Wahaca: Rose McCullough 0207 268 6821 / rose@storypr.co.uk www.wahaca.co.uk

Recipe adapted 
from Wahaca – 
Mexican Food at 
Home by 
Thomasina Miers, 
published by 
Hodder & 
Stoughton, © 
Thomasina Miers. 
Photograph © 
Malou Burger.

From the top:
Roast tomato and 
chipotle baked 
eggs; Wahaca’s 
agave topped 
porridge; The 
Mexican bacon 
bap. Photography 
© Stefan Johnson.

Originally introduced to Mexico by Cornish miners in the 
19th Century, empanadas are a fl aky rough pastry fi lled 
with any of the usual street food fi llings and fried or baked 
until puffed up and crispy. These ones are a particularly 
good winter warmer...

One of our favourite empanadas from 
the Wahaca menu used a fi lling of the 
amazing Gringa Dairy’s queso fresco, 
a Mexican cheese produced locally in 
Peckham. To see what goes on at this 
truly artisanal cheese producer, head to 
YouTube.com/WahacaTV.

Variety is the order of the day when it 
comes to Des-ay-uno. We asked Edson 
Diaz-Fuentes from our menu innovation 
team to run us through some of his 
favourite breakfast dishes, which 
helped inspire the menu available 
every morning at Charlotte St and 
Great Portland St. 



wahaca
mexican market
eating 

Bluewater 
Brixton
Canary Wharf
Cardiff
Charlotte St
Covent Garden
Great Portland St 
Islington

Soho
Southbank
St. Paul’s
Stratford
Waterloo
White City
Wimbledon

Sides Enjoy with street food

Rice n’ beans £2.30 V
Green rice blitzed with coriander, onion 
and garlic. Served with frijoles and 
Lancashire cheese.

Frijoles £2.50 V
Rich, creamy black beans cooked 
twice for fl avour. Served with 
crumbled cheese and crema.

Greens £3.95 V
Succulent green tenderstem broccoli 
drizzled with chilli-garlic oil and a 
squeeze of lime.

Spicy slaw (not too hot) £2.30 V
Shredded cabbage and red onion 
with our chipotle dressing. 

Sweet potato £3.10 V
Crispy fried chunks of sweet potato, 
dressed with smoky caramelised 
mojo de ajo.

Corn & bean salad £3.95 V
Mixed salad leaves tossed with 
diced avocado, corn and 
bean salsa topped with toasted 
pumpkin seeds.

Opening 
hours 
Mon-Sat 12-11
Sun 12-10.30

New street food specials
Seasonal dishes that give a little back

We regularly update our specials 

to bring you the most exciting 
ingredients throughout the year. 

See our separate menu for what’s 

special right now. 

20p from each dish will be donated 

to support charities and campaigns 

close to our heart in Mexico and the 

UK. To fi nd out how your money is 

making a difference visit our website 

www.wahaca.co.uk.

Tacos

Three soft corn tortillas with one of the 
delicious fi llings below.

Pork pibil £4.10
Slow cooked pork in our special Yucatecan 
marinade with fi ery pickled onions

Chicken pipian £4.25
Grilled chicken in a nutty pumpkin 
seed and tomatillo sauce topped 
with crunchy red cabbage.

Grilled British steak
With chipotle salsa: £4.50
With grilled cheese & salsa: £4.85

Winter vegetable £3.85 V
Savoy cabbage, mushrooms and 
borlotti beans sautéed in rich pasilla 
salsa. Roast chipotle and feta garnish.

Plantain taco £3.95 V
Sweet crispy plantain, frijoles, crema, 
feta and our hot chipotle adobo.

Tostadas 

Two crisp tortillas, piled high with one 
of the cold, light salads below.

MSC Herring £4.20 
Smoked MSC certifi ed herring, 
fl aked into sour cream and chives, 
and topped with home-made 
cucumber pickle.

Chicken & parmesan £4.20
Chunks of chicken tossed in a creamy 
Caesar dressing on a base of freshly 
shredded cos.

Black bean £3.80 V
Our special re-fried beans topped 
with avocado salsa, crema, Lancashire 
cheese and fresh tomato salsa.

Quesadillas

Large toasted tortilla oozing with 
melted cheese and one of the delicious 
fi llings below.

Black beans & cheese £3.70 V
Our homemade black beans with 
Monterey Jack cheese and mozzarella.

Chorizo & potato £4.20
British chorizo, made to our
own special recipe, fresh thyme
and steamed potato.

Chipotle chicken £4.20
Chicken cooked in a spicy 
tomato marinade.

Huitlacoche £3.95 V
Sautéed mushrooms, truffl ey 
Mexican corn and melted cheese.

Taquitos

Two corn tortillas wrapped around one 
of our wholesome fi llings, deep fried 
and served with crema. 

Tender, marinated chicken £4.00
With shredded lettuce, Lancashire 
cheese and fresh tomato salsa.

Sweet potato & feta £3.95 V
Wrapped in blue corn tortillas, 
topped with shredded lettuce, crema, 
salsa fresca and chipotle mayo.

New

New

New

New

Classics

Pork pibil £9.25
The famous dish from the Yucatan. 
Tender, marinated pork served in a 
parcel with smoky black beans, green 
rice and pink pickled onions.

MSC fi sh tacos* £9.50
Three Baja beach-shack style  
tacos with panko crumbed MSC 
cod, shredded slaw, chipotle mayo 
and our own pickled cucumber.

Enchiladas Suizas £8.95
Mexican comfort food. Soft corn 
tortillas fi lled with tender poached 
chicken, topped with a creamy 
tomatillo sauce and melted cheese. 
Served with green rice and frijoles.  

From the grill

MSC fi sh a la Pimienta* £10.50
Grilled fresh MSC haddock with a 
melting onion, black pepper, fresh 
lime and pumpkin seed sauce, served 
with green rice and salad.

British steak, the Mexican way £10.25
Strips of British steak, grilled and served 
with green rice, charred spring onions 
and our special house salsas.

Marinated, grilled chicken £10.25
Chargrilled chicken breast in our 
spicy Yucatecan marinade of cumin, 
oregano and spices. Served with green 
rice and spicy pickled onions.

Burritos

From Chihuahua – toasted fl our tortillas 
wrapped around delicious fi llings of 
frijoles, shredded cabbage, green rice, 
crema and avocado salsa with totopos 
on the side.

British steak £6.95
Chipotle salsa & grilled spring onions.

Chicken Tinga £6.95 
Chipotle, onion & spices.

Slow-cooked pork £6.95
Pink pickled onions & habanero chillies.

Baja cheese Any of the above 
with cheese +60p.

Winter vegetables £6.85 V
A mix of seasonal vegetables and 
pasilla chillies, served with feta and 
avocado salsa.

Salads

The Sonora salad 
Avocado, pumpkin seeds, beans, British 
organic spelt and cos lettuce in a crispy 
tortilla bowl with either:

Char-grilled steak: £8.50
Grilled achiote chicken: £8.50
Black bean & corn salsa: £7.50 V

Churros y chocolate £3.95 V
Our favourite! Mexican doughnuts 
with a rich chocolate sauce.

Salted caramel ice cream £4.25 V
Salted caramel ice-cream with 
shavings of Original Beans chocolate.

Vanilla ice-cream £4.25 V
With toasted pumpkin seeds, drizzled 
with our caramel “cajeta” sauce.

Chocolate tres leches cake £4.95 N V

Dense chocolate cake soaked in a 
mixture of three milks, topped with a 
scoop of peanut butter ice-cream.

Mango or Passion fruit sorbet £3.95 V
Served as in the markets of Mexico

Plantain fritters £4.50 N V 
Sweet crumbed plantain topped 
with vanilla ice-cream, candied 
peanut and dulce de leche sauce.

Wahaca selection

A selection of our favourite plates for 2 
people to share £19.95*

3 pork pibil tacos
3 winter vegetable tacos
1 large huitlacoche quesadilla
2 chicken & parmesan tostadas
2 sweet potato taquitos 

*This selection is fi xed. Your waiter will 
be happy to help in picking other street 
food to suit your tastes.

Street food Smaller plates – choose 2-3 dishes per person or share lots with friends

Platos fuertes Bigger plates – easy to share or perfect for one

Puddings

New

New

New

Sustainable restaurant 
group of the year

Best Cheap Eat in 
the UK

We’re really proud to have been voted Sustainable 
Restaurant Group of the year in both 2012 & 2013. Where 
possible we use British ingredients to recreate the vibrant 
fl avours of the Mexican markets. Our meat is sourced 
within the UK & our fi sh is sustainably caught. All of our 

food waste is either composted or used to generate 
energy; none of it goes to landfi ll. We work with farmers 
who share our values to improve animal welfare. 
Sometimes ingredients cost us a little more, but you can 
tuck in, happily knowing your meal won’t cost the earth.

As in the markets, some plates may be delivered 
at different times. We think the freshness is worth it. 
V = Does not contain meat N = Contains nuts
All dishes may contain traces of nuts

www.wahaca.co.uk
ola@wahaca.co.uk
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