*

For 2 3.95/For 4 5.95

With Crema, rustic Pico de Gallo & Guacamole

Empalme 3.95

Grilled tortilla toastie with Jack Cheese & Jalapeños

Garlic & Herb Doughballs 3.95
Spicy Olives & Corn Nuts

*

3.95

FINGER FOOD (For 2/4) 11.95

Corn Chips, Empalme, Olives, Doughballs & Potato Skins

BIG PLATES

Shrimp, Mussels & Calamari sautéed in spiced zesty
butter with cilantro, served with bread for scooping.

Walking Guacamole Salad (v) * 5.45
Grilled avocado, leaves & cooked salsa, dressed
with cool crema.

Bandito Wings * 5.45

Crispy fried chicken wings smothered in a choice of:
- Mesquite BBQ

- Hot Habanero

Breaded & fried, served with fresh lemon wedge & crema.

Albondingas 5.45

Beef balls, gratinated in a tomato, red pepper & cheese sauce.
Served with bread for scooping.

Potato Skins * 5.45

With salsa, crema & guacamole, choice of:

- Beef Chilli

A rich, dark & sweet molé with hints of chocolate & zest.
Cooked with red pepper & onions. Served with rice & lime wedges.

Stuffed with cream cheese, crumbed & fried.
Served with cool crema.

Hanging Borrego Skewer * 14.95

A skewer of smokey lamb fillet, red onion & peppers,

A beef chilli torta, with fried onion, jalapeños, hot sauce
& jack cheese in a soft white bun. Served with fries & guacamole slaw.

Baja Dirty Rice 13.95
Mexican paella cooked with baby octopus, squid, prawns & mussels in
mexican rice with smokey tomato sauce, corn & beans.

Carne Asada Steak * 14.95

British beef rump cooked the Mexican way - earthy, smokey &
spicy. Flame-grilled & served with skin fries, rustic Pico de Gallo
& scorched stuffed pepper.

Mucho Mexicali - Surf & Turf Platter for 1 19.95

Tapas portions of: Baja Coast Pil Pil, Albondingas, Costilla Chop &
Chicken Burrito - all served with Corn on Cob, Fries & Slaw

Big Baja Salad (in a tortilla bowl or naked *) 11.95

Fresh, cool & creamy with melon, avocado, mint & feta, given a
kick with sliced jalapeños dressed with coriander & chilli crema.
- Shredded Chicken

Chilli Con Carne * 10.95

Classic rich ground Beef Chilli with steamed rice, cooked tomato
salsa, scorched stuffed pepper & corn chips.

Chiles Rellenos (v) * 10.95

Sweet Marabella or Chiquino peppers stuffed with sweet potato,
cactus & jalapeño mash, chargrilled & baked with red pepper
sauce, sweetcorn & tangy feta, served with Mexican rice.
10% service will be applied to tables of 5+

- Beef Chilli

- Pulled Lamb *

- Shredded Chicken

- Beef Steak *

- Jumbo Prawns *
(*Supp 3.00)

- Grilled Veg & Feta (v)

Sizzling Fajitas

* 12.95
The classic Mexican dish needing no introduction.
Your choice of filling stir-fried with sautéed peppers, onions,
courgettes & baby corn. Served with house salsa, crema,
guacamole & warm tortillas for wrapping.

IN

W

The Sloppy Josè 12.95

Chicken marinated & grilled with the skin on
for a deliciously crispy picture-perfect bird
inspired by the street vendors of Mexico City.
Served with skin fries & rustic Pico de Gallo *

5

served with rice, sweet potato stuffed pepper & cooked salsa.

ROADSIDE CHICKEN

All of our Market Classics are stuffed with a choice of:
- Bean, Veg & Soya Chilli (v)

- Bean, Veg & Soya (v)

Jalapeños & Shrooms (v) 4.95

THE CLASSICS

Chipotle Chicken Casserole * 11.95

- Feta & Grilled Veggies (v)

Baja Coast Pil Pil 6.95/12.95

Calamari & Tails 6.45

T

Warm Corn Chips

TAPAS & STARTERS

GS

AS

BAJA

R
or B

8.95

E

9.95

12.95

& COSTILLA CHOPS

Baja Burrito

* 9.95
A whole meal stuffed into a flour tortilla - Mexican rice,
beans & salsa with a choice of filling.

Our specialty flame grilled Lamb Chops.
Marinated with chipotle, habanero, garlic,
ginger, cumin & lime juice. Served with skin
fries & rustic Pico de Gallo *

Cheesy Baked Enchilada

* 10.95
A Burrito taken a step further - with your choice of filling baked with red pepper sauce & crema, topped with jack
cheese & guacamole

Toasted Quesidillas

* 10.95
Small gluten free tortilla pancakes with your choice of
filling, oozing with Monterey Jack cheese & jalapeños,
served with fries & dressed avocado salad.

9.95

15.95

18.95

Grande Familia * (For 2/4) 44.95

4 x Habanero Chicken Wings 4 x Chops, Whole Roadside Chicken, Beef Steak Quesidillas
all served with Buttered Corn On The Cob, Blackened Fries, Mexican Rice & Creamy Guacamole Slaw.

Barbacoa de Borrego Taco * 11.95

Shoulder of Lamb, rubbed with dry spices & habanero,
(very) slowly smoked & pulled. Served in a warm tortilla
with crisp lettuce, cooked salsa & crema. Served with
Mexican beans & blackened skin fries.

SIDES
£3

Cemita Poblano Burger 11.95

The Mexican meat sandwich with a choice of:
Crumbed Chicken Fillet or Beef Patty or Veggie Patty (v)

stacked with guacamole, lettuce, mozzarella, red onion,
cooked salsa - served with skin fries.

- Buttered Corn on Cob *
- Mexican Rice *
- Crumbed Onion Rings

* Gluten Free

- Creamy Guacamole Slaw *
- Fresh Leaf & Avocado Salad
- Plain or Blackened Fries *

* Can be made Gluten Free on request (Supp £1.00)

Spicy

*

WHITE

175ml

250ml

Bottle

Macabeo, Marques de Calado, Spain

£3.95

£5.25

£15

Pinot Grigio, Alfredini Garganega, Italy

£4.95

£6.25

£18

Sauvignon Blanc, Vina Carrasco, Chile

£4.95

£6.25

£18

White, cold, a great appetiser. Benefited by the pristine
waters of the Tequila mountain, Arrette is one of the best
premium Tequilas in Mexico. Light, floral & fruity with
sweet mild hints of earth, smoke & spice.

Chardonnay, Five Foot Track, Australia

£4.95

£6.25

£18

Gran Centenario Reposado

£19

Rested, ambient, perfect with food. Unparalleled smoothness & quality. Distilled from 10 yr old blue agave plants.
Aged in new oak barrels. Smooth, intense with a hint of
caramel & cinnamon.

£4.95

Fathoms Sauvignon Blanc, New Zealand

Tinto, Tempranillo, Spain

RED

£6.75

£3.95

£5.25

£15

Merlot, Vina Carrasco, Chile

£4.95

£6.25

£18

Cab Sauv, Flor Del Fuego, Chile

£4.95

£6.25

£18

Malbec, Aires Andinos, Argentina

£4.95

£6.25

£18

ROSE & FIZZ
Grenache, Marques De Colado, Spain

£3.95

£5.25

£15

Pinot Grigio Rose, Torre Alta, Italy

£4.95

£6.25

Prosecco, Italy

£5.45

-

£18

-

-

£30

Champagne, De Telmont Grande Reserve

£20

COCKTAILS

TEQUILA

Arrette Blanco

Aged, ambient, enjoy like a malt whiskey. Aged for a
minimum of 5 yrs in a heavy char oak casks. Hints of
caramel, chocolate & complex algave. Ultra smooth with
no alcohol burn - one of the worlds finest.

Mexican Sunrise - £6

A colourful combo of Tequila, pineapple juice, grenadine & orange.

Cosmopolitan - £7

A classic anywhere, anytime - Vodka, Triple Sec & cranberry juice.

Strawberry Daiquiri - £7

Bacardi, Triple Sec, blended strawberries, lime & crushed ice

Long Island Ice Tea - £7

Triple Sec, Vodka, Gin, Tequila Bacardi, Coke & lime

£4.75

SOFT DRINKS
Cola (reg/diet)
Handmade Lemonade or Raspberry Lemonade,
Juices (orange/pineapple/cranberry).

£2.50

A colourful & cold cocktail of cranberry,
raspberry & lemonade.

£2.75

Fresh lime juice muddled with lemon, mint
& soda.

£2.75

Aguas Frescas

Citrus Fizz

BEER

Muddled Mojito - £6

Tequila, Cointreau, ice & squeezed lime - in a salt rimmed glass.

£4.75

Don Alvaro Organic Extra Anejo

Rum muddled with fresh lime, mint, sugar syrup, ice & soda.

Margarita - £6

£3.75

Draught Beer

1/2 Pint

Pint

Staropramen

£2.75

£4.75

Carlsberg

£2.25
£2.45

£3.95
£4.25

Aspall Cyder

Bottled Beer

Corona Extra, San Miguel, Peroni, Becks,
Traditional English Ale (managers choice)

Cheleda

Any bottled beer in a glass with lime juice & salt rim

£3.50
£4

