
O N  T H E  TA B L E

pico de gallo

guacamole

Served with tortilla chips

STA RT E R

mexican fattoush
gem lettuce, cherry tomato, radish, corn tortilla  
crumbles, red onion, coriander, grilled corn,  
cucumbers, roasted ancho & sea salt vinaigrette

wild mushroom crispy fried taco
crème fraiche, gem lettuce, manchego cheese  
& avocado crema

M A I N

norfolk bronze rolled turkey thigh
mexican spiced christmas fruits & green mole

josper smoked salmon
salmon, crispy kale, habanero mango salsa

all mains served with coriander lime rice, charro  
beans, tortilla, patatas bravas & brussels sprouts

D E S S E RT
on the table to share

tres leches cake 
strawberry sorbet, milk meringue

fruit cake with tequilla

mini classic mince pies

mexican hot chocolate
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O N  T H E  TA B L E  on the table to share

pico de gallo
guacamole 
served with tortilla chips

STA RT E R  on the table to share

ceviche  
seafood with sweet potato & crispy corn

ceasar salad 
romaine, lime pepita seeds, anchovy crumble, parmesan  
cheese tossed in our signature caesar dressing

wild mushroom crispy fried taco 
creme fraiche, gem lettuce, manchego cheese & avocado crema

M A I N  on the table to share

norfolk bronze rolled turkey thigh  
mexican spiced christmas fruits & green mole

josper smoked salmom 
salmon, crispy kale, habanero mango salsa

carne asada 
(aged sirloin steak) with grilled spring onion

all mains served with: coriander lime rice, charro  
beans, tortilla, patatas bravas & brussels sprouts

P R E  D E S S E RT

cranberry & lime sorbet 

D E S S E RT  on the table to share

churros  
tossed in spiced sugar, chocolate sauce, dulce de leche

tres leches cake 
strawberry sorbet, milk meringue

fruit cake with tequila

mini classic mince pies

mexican hot chocolate
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