BOTANAS

TOTOPOS, GUACAMOLE & SALSAS toasted arbol chile salsa, xni pec [v]

COCTEL DE MARISCOS a spicy seafood cocktail, filled with mussels, clams, crab &

shrimps, roast & picl(led mixed chi“ies, cucum[)er, served with avocado & saltines

TACOS

CARNITAS slow cooked porl( l:)e“g & collar, in a marinade of O.jus Mexican oregano,
cinnamon & qarlic, served with crispg porl( sl(in, Picl(led quapeno & salsa verde

HORACIO roast bulternut squqsh, wild mushrooms, huitlacoche, crispy chestnuls,

queso fresco (V, n)

BAJA FISH beer baltered fish, red & white shredded cobbage, c|’1ipo“e mayo,

blue corn tortilla

PLATO MAYOR

CARNE ASADA mcrino{ed, qri“ed honqer s*eql(, quocomole, qri“ed spring onions,

picl(led onions, salsa ronchero, tortillas.

+ PARA ACOMPANAR sides of Esqui{es [v} & Drunken Black Beans.

POSTRES

COCONUT FLAN The classic caramel treal made with coconut milk,
{opped with toasted coconut

OAXACAN CHOCOLATE CAKE Flourless chocolate torte with

Mexican cinnamon, Mcqordomo chocolo{e, creme fraiche

£29.50 per guest

(V) Vegetarian (*) Contains Tequila!
If you have a allergy or special dietary need, please let us know
a manager will serve you. A discretionary service charge of

-
12.5% will be added to your bill - every penny goes to the team. C D H H Z D N




