
‘ C o u n t e r  O f f e r ’
TOTOPOS & SALSAS 

toasted arbol chile salsa, xni pec (v)  

+  a n y  s e t  o f  t w o  t a c o s :
CARNITAS 

slow cooked pork belly & collar, 
in a marinade of o.j., Mexican oregano, cinnamon & garlic, 
served with crispy pork skin, pickled jalapeno & salsa verde

LENGUA 
12 hour braised ox tongue, pearl onions, serrano, red wine jus

CARNE ASADA 
chipotle, orange & soy marinated hanger steak, 

pickled onions, avocado & shredded lettuce

BARBACOA 
lamb shoulder & liver -  rubbed in housemade adobo, 

wrapped in banana leaf, & cooked for 7 hours - 
served with salsa borracha* & lambs lettuce

BAJA FISH  
beer battered fish, red & white shredded cabbage, chipotle mayo

HORACIO 
roast butternut squash, wild mushrooms

huitlacoche, crispy chestnuts, queso fresco (v, n)

the OC  
carrot, ginger & fennel puree, shaved coconut, chipotle oil (v)

£ 9 . 5 0
AVAILBLE ONLY AT OUR BAR COUNTER

A discretionary service charge of 12.5% will be added to your bill - every penny goes to the team.

If you have a allergy or special dietary need, please let us know - a manager will serve you. 

 (v) Vegetarian. (*) Contains Nuts! (*) Contains Tequila!


