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Fresh menu, 
fresh beats

Ola Warm Months 2015 Ola Warm Months 2015

Welcome to the latest edition of 'Ola featuring 
highlights from our summer menu, latest news  
and goings on, and all things Mexico. Here's a 
round-up of what's hot...

Latest happenings...

Visit Page 7 for all the latest from the kitchen

Fresh and juicy
Nestled away in almost any market 
across Mexico, you’ll find a stall 
brimming with fresh fruit, to chomp 
on or be juiced to order. The perfect 
refresher to give you a vitamin boost 
alongside a maximum flavour hit. This 
summer we’re creating 3 new juices of 
our own, freshly made to order, right 
in front of you, blitzed raw to keep in 
all those healthy enzymes. An energy 
boost that can be put straight to work 
ordering tacos. 

FILM The Chosen Ones. Produced by 
Canana films, Gael Garcia Bernal and 
Diego Luna, this long awaited tale of 
young love set in Tijuana, is the only 
Spanish language film at Cannes 
Festival this year will have it’s UK 
release later this year.

ART “Mayas: Revelation of an Endless 
Time” at Liverpool’s World Museum, 
invites you to step back to an ancient 
time and discover the powerful and 
revealing world of the Mayas through 
385 stunning objects from museums 
and Maya sites in Mexico. 19th June – 
18th October 2015.

DANCE Ballet Folklorico de Mexico. 
Forty dancers and sixteen musicians 
present this captivating spectacle 
of live music and dance drawing 
on Mexico’s rich and varied history. 
London Coliseum 22nd – 25th July.

MEXICAN WRESTLING Lucha Libre,  
for the first time ever and for one night 
only, the Royal Albert Hall will host 
the mythical, dangerous, acrobatic 
and heroic world of Mexico's masked 
wrestlers. 11th July.

MUSIC Mexican rock youngsters 
“Rockwell Road” took to their bikes 
and toured Mexico in 11 months. This 
year, they take on the whole of Europe 
stopping by at Wahaca Brixton to 
share their stories and their music. 

For more of the latest Mexican goings 
on, check out wahaca.co.uk/blog for 
our monthly round up. 

BEST OF THE MEX THE playliST
Curious about that tune that’s got 
your foot tapping whilst you tuck  
into your tacos? 

We bring you new Latin beats each 
month not just for your in-restaurant 
enjoyment, but also for your music 
discovery pleasure. We post our 
monthly recommendations on  
www.wahaca.co.uk/blog to keep 
you right up to the minute. Don’t  
miss our favourites so far this year:

1 Sonido Gallo Negro: Chamula 
2 Mexrrissey: Ask 
3 Quantic: La plata 
4 Bomba Estereo: Fiesta 
5 Calexico: Cumbia de donde

If you want to recreate your own 
Wahaca vibe, head to www.tinyurl.
com/wahacamusic or search 
#WahacaMusic to catch our  
Spotify playlist.

wahaca.co.uk Mexican market eating

Bring some heat to  
the streets
This summer we want to get more 
of you growing than ever. Ask your 
waiter for a pack of our Guerrilla 
Chilli Growing seeds, and plant a 
bit of spice in your life. Share snaps 
of your chilli plants or see the work 
of other like-minded green fingered 
renegades at #GuerrillaChilliGrower. 
There may be prizes! 

Like the curators of a beautiful 
exhibition of Mexican funtimes, 
we bring you the finest Mexican 
happenings over the summer. 

Welcome to a summer of regional 
specials, menu innovation and some 
seriously good dishes to tempt you  
with, inspired by our latest visits to  
the Motherland. 
 Firstly, a HUGE thank you to everyone 
who came to eat with us in May and 
June and gave feedback on our four 
weeks of Beta-testing. We asked for your 
thoughts on over 30 new dishes, and you 
amazing people swung into action with 
your thoughts and critique, the things 
you loved and the old dishes you missed; 
our #BetaEater hashtag was heavily in 
use. We are delighted that you guys, our 
customers, the most engaged customers 
we could wish for, are the ones who 
have shaped this summer of Mexican 
Market Eating.
 So what’s new? For one, an entire 
new section called Market Treats. They 
are street food dishes that don’t really fit 
into a taco or a tostada but are too good 
to miss – delicious bundles of flavour 
from the markets of Mexico that stand 
up in their own right. Think pea and 
mint empanadas, charred tenderstem 
broccoli with green goddess dressing 
or corn drizzled in our gently spiced 
chipotle mayo and seasoned with 
feta and lime. We’ve reinvented some 
classics too, like our chicken tinga 
now seasoned with a smoky chipotle 

meco salsa and mouth-wateringly 
good, or a pair of new enchiladas 
with a comforting, creamy Pasilla de 
Oaxaca, tomato and crème fraiche 
sauce which manages to be both light 
and warming all at the same time, either 
with poached, shredded chicken or a 
sensational mix of corn, courgette and 
cactus. And that’s just for starters… Watch 
out for a line-up of new raw juices, 
salmon tostadas with crispy onions, a 
super charged salad, the UK’s first MSC 
certified crab salad and don’t even  
get us started on desserts.
 One of the reasons I first fell in love 
with Mexico was its incredible diversity 
of ingredients and recipes. To highlight 
Mexico’s amazing cuisine we’ve been 
taking our customers on a tour of its 
regions, highlighting the most amazing 
dishes from every corner of the country. 
We call it our Culinary Trip and it’s 
happening at our first ever restaurant in 
Covent Garden. Get over there to taste 
the special dishes being created and 
served through the year. Or grab  
a virtual taste of the action by searching 
#CulinaryTrip. 
 Who knew Mexico had so much  
to offer? 

Lots of love, Tommi xxx
We’ve been working tirelessly for the 

Future gazing 

We’ve clearly been spending too  
much time watching Back To The 
Future recently and happily it’s 
inspired us to bring some award 
winning futuristic ideas to life in the 
restaurants. We were seriously happy 
to pick up the Best Use Of Technology 
gong at the Retailer’s Retailer awards 
in recognition of our funky QuickPay 
app (Have you grabbed your  
#10FreeMinutes yet?), and it didn’t 
stop there – We also picked up the 
much sought after Innovation Award 
at this year’s Sustainable Restaurant 
Association awards for championing 
entomophagy (or insect eating) as  
a solution for the future of sustainable 
eating. No hover boards yet, but  
we’re working on it. 

past 6 months on putting together the 
biggest and most incredible Day of 
the Dead festival that the UK has ever 
seen, happening on 7th November. 
Watch out for a one-day, one-night 
cultural mash up, with UK bands 
and DJs including The Horrors and 
Crystal Fighters sharing the stage with 
Mexico’s finest, Zoé and Mexrrissey. 

Combine that with artists, chefs, 

performers and a supper club  
cooked by Enrique Olvera and  
it’s starting to look totally wild.

If you want to be the first to hear about 
it and grab tickets, pre-register your 
interest at wahaca.co.uk/DOTD15.  
For more on our culture, art and music 
programmes, don’t forget to check out 
the latest on our blog.

Day of the Dead 2015 
A festival of Mexican culture and life
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California
Surrounded by The Pacific Ocean 
and Sea of Cortez in northern 
Mexico, this peninsula is perfect  
for fresh produce, amazing 
seafood and exceptional wine 
from its valleys.

Unmissable dishes: 

lobster taCos, fish taCos, sea 
snail tostadas
Regional ingredients: 

lobster, abalone and  
red wine

 

Jalisco
The home of Tequila with 
highlands and lowlands scattered 
far and wide with agave fields.

Unmissable dishes: 

lirria, TorTa ahogada, carne 
en su Jugo, enchiladas
Regional ingredients: 

Tequila, PinTo Beans, caJeTa 
goaTs milk caramel.
Our latest team trip to Mexico touched down in 
Jalisco and a not to be missed quad bike tour 
around the Olmeca Altos agave fields. Here’s  
how it went: www.wahaca.co.uk/Jalisco

 

Oaxaca
One the most diverse states in 
Mexico, with lots of micro climates 
making it perfect for growing 
different varieties of chillies,  
herbs and vegetables.

Unmissable dishes: 

Tlayuda de TasajO, v  TacO, 
Tamal OaxaquenO 

Regional ingredients: 

mezcal, chOcOlaTe, hOja sanTa

Chihuahua
Right on the border with the US 
its cuisine is predominately beef 
based, making Steak Burritos one of 
the most simple but popular dishes.

Unmissable dishes: 

Steak BurritoS, LamB 
BarBaCoa taCoS, maChaCa
Regional ingredients: 

Chihuahua CheeSe, SotoL,   
ChiLe CoLorado

Mexico city
The city where all cuisines within 
Mexico merge. It’s 20 million 
residents give it a unique buzz, 
and guarantee you’ll find tacos al 
Pastor on every corner

Unmissable dishes: 

carnitas tacos, suadero 
tacos, tacos al Pastor
Regional ingredients: 

noPales, corn, toMatillos

Sinalo
This coastal state fuses northern 
Mexico’s cuisine and gives you 
seafood at its best.

Unmissable dishes: 

TacoS Gobernador, Scallop 
aGuachileS, chilorio
Regional ingredients: 

prawnS, VeniSon, GoaT

 

Puebla
Right in the centre of Mexico, 
Puebla is most famous for its 
Poblano Mole made of dried 
chillies, spices, dried fruit, nuts, 
seeds and chocolate. Its  
colonial style and Spanish 
influence is incomparable.

Unmissable dishes: 

Mole Poblano, Cuetlas taCos 
(WorM taCos), Pork CeMitas
Regional Ingredients: 

Mole Poblano, ChoColate, 
Poblano PePPer

The YucaTán 
Peninsula
Surrounded by the clear waters of 
the Mexican Caribbean, its cuisine 
is a mix of different influences 
from Mayan culture, as well as the 
Spanish and Lebanese. A complete 
feast of colours and flavours.

Unmissable dishes: 

cochiniTa Pibil Tacos, 
PaPadzules, suckling Pig TorT
Regional Ingredients: 

achioTe, guanabana, PlanTain
Check out the Yucatecan regional menu we served 
in Covent Garden as part of our #CulinaryTrip 
around Mexico with one of the leaders of the New 
Yucatecan Cuisine, Roberto Solis.  
www.wahaca.co.uk/Yucatan

Check out the film we made with our favourite 
Oaxacan chef, Alejandro Ruiz , who came to cook in 
Wahaca Covent Garden this Winter. 
www.wahaca.co.uk/alejandroRuiz

Travelling around 
Mexico, you can’t 
help but notice the 
massive diversity 
between its different 
regions. Throughout 
2015 Wahaca Covent 
Garden is running 
a series of special 
menus highlighting the 
amazing variety Mexico 
has to offer. Here's a little 
taster of what to expect...

Watch out for details on Wahaca.co.uk/blog of 
the supper club we hosted with one of Baja 
California’s top Chefs, Diego Hernandez, whose 
restaurant Corazon de Tierra, Tommi visited 
this spring in search of fishy inspiration.



Throughout 2015, and to coincide 
with the Year of Mexico in 
the UK, London and the UK’s 
literary world has been awash 
with murmurings and hushed 
whispers about the upsurge in 
Mexican writers and literature, 
and as more and more young 
and established authors emerge 
on the international scene, it’s 
clear that Mexico has something 
the world wants to read. But are 
their voices being heard? 
 This year the London Book 
Fair saw many of Mexico’s 
best authors including world 
renowned Elena Poniatowska, 
Juan Villoro and journalist and 
human rights campaigner 
Lydia Cacho take to the panels 
to talk about modern literature, 
feminism and poetry. But one 
issue just kept coming up at 
almost every talk, the current 
threat Mexican Journalists face 
as they fight for free speech.
 English PEN are just one 
organisation celebrating the 
work of Mexican writers in 
reaction to this issue. They have 
joined forces with Hay Festival 
and Pushkin Press to launch 
Mexico20 an extraordinary 
collection of writing by twenty 
of Mexico’s most exciting young 
writers. Their website for literary 

dispatches from across the 
globe, PEN Atlas, features articles 
that include novelist Laia Jufresa 
on the fall and rise of Mexican 
comics; Pergentino José Ruiz 
on the importance of Mexico’s 
indigenous languages and 
oral culture; PEN award 
winner Juan Pablo 
Villalobos on young 
people in Latin 
America; Yuri Herrera 
on impunity and 
corruption; Elena 
Poniatowska on the 
disappearance 
of the 43 students 
in Iguala; and 
journalist Sanjuana 
Martinez on self-
censorship and 
silence.
 As English PEN 
celebrate all that 
Mexican literature has to 
offer, they are also paying 
tribute to those who have 
lost their lives in defence of 
freedom of expression, and will 
be campaigning to ensure more 
space for freedom of expression 
in Mexico and for the safety of 
their fellow writers. 
 
To find out more about English 
PEN’s Mexico campaign and to 
read featured writing on PEN 
Atlas, please visit englishpen.org/
campaigns/mexico-protect and 
to read more about Periodistas 
a Pie, a charity that helps 
Mexican journalists in danger 
throughout Mexico, a charity 
that we’ll be supporting at this 
year’s Day of the Dead Festival 
visit: www.wahaca.co.uk/blog/
periodistasapie
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Speaking 
out
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The 
Scoop 

news from our kitchens

The Full Mexican

Our breakfast menu, now being 

served up in Wahaca Oxford Circus, 

is proving to be the perfect start to 

thousands of mornings, and that’s in 

no small part thanks to our new Full 

Mexican Breakfast, where (alongside 

streaky bacon, your choice of eggs 

and a sweet potato rosti) you’ll find 

an exceptional chorizo sausage 

cured by James Swift and his gang 

at Trealy Farm in Monmouth, South 

Wales. They’re an artisan charcuterie 

producer, who’ve won a stack of 

awards for their stunningly good 

products, and who our pal Hugh 

F-W claims are making “the best 

artisan charcuterie in the UK”. Not too 

shabby a recommendation. So if your 

cornflakes are leaving something 

lacking, our Full Mexican might just  

be the perfect cure.
 

Getting our claws  
into crab

We sent Carolyn from our food team 

to the beach in search of that most 

sweet and succulent of shellfish, 

British crab. She scoured the rock 

pools and inshore waters and 

finally struck gold in Shetland, in 

the shape of the world’s first Marine 

Stewardship Council certified crab 

fishery, and we’re now the first 

restaurant in London serving this 

super-sustainable treat. Shetland's 

clear, pristine waters produce some 

of the highest quality and most 

delicious seafood anywhere in the 

world, just shouting out to be given 

a Mexican twist. If you’re a fan, 

you should try both our crab and 

avocado Sonora salad, and our  

new crab tostada, in some kind  

of delicious pincer movement.

Super keen

Quinoa (That’s KEEN-wah) is a 

very special thing indeed. Known 

to the Incas as the “mother of all 

grains”, it’s gluten-free, packed 

with amino acids and above all, 

super tasty. Normally grown in the 

South American Andes, it’s always 

been a little out of reach, so when 

we heard a bumper crop of white 

quinoa was growing down the road, 

in Essex, we got all excited. Thanks 

to farmer Peter Fairs, and the gang 

at Hodmedods, you’ll now find this 

nutty little number in our revamped 

salads alongside chargrilled 

chicken, steak and Shetland crab. 

 

1. Heat 250ml of oil in a small saucepan 
until it is shimmering hot. Meanwhile, 
cut out small circles from the tortillas. Fry 
the tortillas in batches so that you are 
not bringing the temperature of the oil 
down too much, until crisp and golden. 
Drain the tostadas on kitchen paper. 
Reserve the oil. 

2. Heat a frying pan over a medium 
heat and toast the peanuts for about 
5 minutes until pale golden all over. 
Remove them and roughly chop. Add a 
few tablespoons of the frying oil to the 
pan, followed by the onion and a good 
pinch of salt, and cook over a medium 
heat for about 10 minutes until the onion 
is soft and sweet-tasting. Set aside. 

3. Peel, de-stone and cut the avocado 
into slices, then squeeze over the juice of 
half the lime. 

4. Heat the frying pan again and when 
it is smoking hot add a few splashes of 
the peanut oil followed by the prawns. 
Toss the prawns in the oil for a few 
minutes until they have turned from 
translucent to pink. Add the onions, 
most of the rest of the oil and the nuts 
and briefly stir to heat through. You 
do not want to overcook the prawns. 
Squeeze the rest of the lime juice over 
the prawns. 

5. Serve the tostadas with a smear of 
mayonnaise, the shredded lettuce, 
prawns and onion and top with the 
peanuts, and avocado slices, with a 
splash of Wahaca’s hot habanero sauce 
if you’re keen for some kick. 

Feeds 4-6

250ml olive oil or vegetable oil,  
for frying 
8 large corn tortillas 
40g peanuts 
1 large onion, peeled and finely sliced 
Juice of 1 (juicy) lime 
1 avocado 
150g (MSC certified) raw prawns 
2–3 tbsp mayonnaise 
2 baby gem, cut into fine ribbons 
Wahaca hot habanero sauce,  
for splashing

This recipe is just 
one from Tommi’s 
latest book, Chilli 
Notes (Published 
by Hodder & 
Stoughton). You 
can pick up a 
copy in Wahaca 
for £25  
© Thomasina 
Miers. Photograph 
© Tara Fisher.

Prawn tostadas with avocado & hot habanero
These are inspired by Sabina Bandera’s incredible sea urchin 
tostadas that we tried at her street food stand, La Guerrense, in 
Ensenada. Her stall is spoken of in hushed tones by Mexican foodies, 
and when we tasted these, we understood why. The combo of 
toasted peanuts, creamy avocado and seafood is inspired.

Organisations such as English Pen  
are helping Mexican writers find a 
voice but there is still a way to go...



PAY BY APP  
AND GRAB 

#10FREEMINUTES 
THAT 'S EX TRA CHURROS TIME
ENTER YOUR TABLE NUMBER,  
PAY AND GO.  DOWNLOAD THE  

APP FROM WAHACA .CO.UK /APP
WINNER OF TECH INNOVATION AWARD

TACOS
Three toasted soft corn tortillas with 
delicious fillings for you to (ahem) 
taco bite of….

Pork pibil £4.10 
Slow cooked in our special Yucatecan 
marinade with fiery pink pickled onions

Chicken tinga £4.25 NEW 
Chicken with sweet onion, smoky 
chipotle & ripe red tomatoes

Grilled British steak £4.50 
Flash grilled skirt steak with chipotle 
salsa and tomatillo guac 
With grilled cheese & salsa: £4.85

Cactus & corn £3.95 NEW V 
Sautéed cactus, courgette & tomato  
with summer herbs, shaved corn & feta

Plantain £3.95 V 
Sweet crispy plantain, frijoles,  
crema, feta & our hot chipotle adobo

TAQUITOS
Two corn tortillas filled, rolled and 
fried into crispy cigars & served with 
shredded salads & salsas

Sweet potato & feta £3.95 V 
Wrapped in blue corn. Roasted  
sweet potato, feta & caramelised  
red onion with crema, salsa fresca  
& chipotle mayo 

Tender, marinated chicken £4.00
Poached chicken seasoned with  
lime & black pepper, Lancashire 
cheese & smoky chipotle salsa

TOSTADAS
Two crispy corn tortillas topped with 
fresh, light layers of Mexican flavour

Salmon sashimi £4.50 NEW 
Sustainable salmon, served raw,  
with crispy onions, avocado &  
creamy chipotle mayo

Black bean £3.80 V 
Creamy frijoles, Green Goddess sauce, 
corn & black bean salsa with a dash 
of crema

Chicken Caesar £4.20 
Invented in Mexico, adapted by us: 
Shredded chicken coated in a creamy 
Caesar dressing with crisp Cos

Crab and avocado £5.25 
MSC certified British crab with  
chipotle mayo and sliced avocado

QUESADILLAS
Large toasted tortilla oozing with 
melting mozzarella and classic 
Mexican ingredients

Pinto bean & cheese £3.75 NEW V 
Creamy pinto beans with a hint  
of chipotle

Chipotle Chicken £4.25 NEW 
Shredded poached chicken in  
a smoky chipotle-tomato sauce

Chilli £3.95 NEW V 
Sautéed onions with jalapeno & 
habanero chillies, tempered by 
creamy feta – Not just for chilli  
heads, but ask for hot sauce if  
you like it extra spicy

Chorizo & squash £4.25 NEW 
British chorizo, made to our  
own special recipe, with diced 
butternut squash

STREET FOOD

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

mexican market eating

This summer we bring you more menu innovation, with new market treats,  
a healthy dose of experimentation and the freshest seasonal ingredients  
to tempt you through the warmer months in style. 

CLASSICS
Just like Mama used to make.  
Served with beans and rice

MSC fish tacos* £9.50 
Three Baja beach-shack style tacos 
with panko crumbed MSC cod, 
shredded slaw, chipotle mayo & 
pickled cucumber

Pasilla chicken enchilada £8.95 NEW 
Mexican comfort food. Poached 
chicken in corn tortillas, steeped in 
a gently smoky Pasilla de Oaxaca & 
crème fraiche tomato sauce

Summer vegetable enchilada £7.95 NEW V 
Grilled courgette, summer corn & 
cactus folded in corn tortillas and 
soaked in a gently smoky Pasilla de 
Oaxaca & crème fraiche tomato sauce 

Pork pibil £9.25 
Tender, marinated pork served in a 
parcel with spicy slaw & pink pickled 
onions

SALADS
Mexican salads with healthy  
doses of flavour

The Sonora salad
Avocado, pumpkin seeds, beans, 
British quinoa & Cos lettuce in a  
crispy tortilla bowl with either:

Chargrilled steak: £8.75 
Grilled achiote chicken: £8.75
MSC crab and avocado : £9.95

Crab and avocado* £9.95 NEW 
MSC-certified British crab, grilled 
summer corn, chipotle dressing, 
quinoa, baby gem & tostadas 

Super charged salad £8.50
Grilled broccoli, avocado, feta, British 
quinoa, pumpkin seeds and pink 
pickled onions in a crispy tortilla bowl

For a lighter salad, ask for no tortilla bowl

FROM THE GRILL
Sizzling sounds from the market

Marinated grilled chicken £10.25
Chargrilled chicken breast marinated 
in Yucatecan spices, cumin & oregano. 
Served with green rice & spicy  
pickled onions

British steak, the Mexican  
way £10.50 NEW
British bavette steak marinated in a 
pasilla rub, served with grilled cheese, 
green rice & smoky chipotle salsa

Grilled MSC haddock with parsley  
mojo* £10.50 NEW
Grilled fresh haddock with a parsley 
& oregano salsa verde & caramelized 
garlic, served with green rice & salad

BURRITOS
Toasted flour tortillas wrapped  
around delicious fillings of frijoles, 
shredded cabbage, green rice,  
crema & avocado salsa with tortilla 
chips & chipotle salsa

Slow-cooked pork £6.95 
Cooked for hours in a habanero and 
achiote marinade until meltingly tender, 
served with pink pickled onions

Chicken tinga £6.95
Tender shredded chicken in a chipotle 
spiced, onion & tomato sauce

British steak £6.95
Flash fried skirt steak with smoky 
chipotle salsa & grilled spring onions

Baja cheese +60p 
Any of the above with cheese

Cactus & corn £6.85 NEW V
Sautéed cactus, courgette & grilled  
corn with tarragon, spinach & feta

BIGGER FOOD Per fect for one

The perfect introduction to the 
Markets of Mexico for 2 people to 
share £19.95 

3 Pork pibil tacos  
3 Cactus and corn tacos NEW V 
1 Large Pinto bean quesadillas NEW V 
2 Chicken Caesar tostadas 
2 Sweet potato taquitos V

A menu for adventurers to discover our 
favourites for 2 people to share £32.25

2 Salmon tostadas NEW 
3 Pork pibil tacos 
1 Chipotle chicken quesadillas NEW 
2 Pea & mint empanadas NEW V 

Frijoles with chorizo NEW 
Broccoli w/ green goddess dressing NEW V 
Grilled corn on the cob NEW V

Churros y chocolate to share V 

WAHACA SELECTION £19.95 for 2

AN INTRODUCTION

MEXICAN FEAST £3 2.25 for 2

AN ADVENTUREOR

MARKE T TREATS NEW STREE T FOOD 

Pea & mint empanada £4.15 NEW V 
Two crispy pastry parcels, stuffed  
with mint spiked garden peas,  
crushed with new potatoes & feta 

Broccoli with green goddess  
dressing £4.50 NEW  V 
Charred tenderstem broccoli with  
a cooling green goddess dressing  
& toasted pumpkin seeds

Grilled corn on the cob £3.95 NEW  V 
Grilled British corn with mojo de ajo, 
chipotle mayo, lime & feta

SIDES Enjoy with anything

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

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

Frijoles £2.50 V 
Rich, creamy black beans cooked 
twice for flavour. Served with crumbled 
cheese & crema

Frijoles with chorizo £3.95 NEW 
Frijoles topped with a Trealy Farm 
sobrasada & chorizo oil

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

Spicy slaw £2.30 V 
Fresh crunchy slaw mix with our 
chipotle dressing

STREE T FOOD SPECIALS
Fresh thinking street food specials.  
We’re constantly testing our kitchens to  
come up with new and exciting street food  
dishes. Ask your waiter for details.

We donate 20p from each dish to charities  
and campaigns close to our heart in Mexico  
and the UK

DESSERT Save some room

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

Buñuelo with Tommi’s  
tomatillo jam £3.95 NEW V 
Sweet fried pastry, with vanilla ice 
cream drizzled with home-made 
tomatillo jam and toasted coconut

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

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

Honeycomb chocolate bites £3.50 NEW N V
Three delicious bites of dark chocolate 
studded with honeycomb, raisins, 
roasted peanuts & a hint of pasilla

TO SHARETO SHARE

Smaller plates for sharing or al l  day grazing  
Choose 2-3 per person (or 1 for an af ternoon snack)

FOR THE 
waRMER 
MOnTHS


