
 
 

N/B - Vegetarian & gluten free options 

also available, please ask when 

booking for options  

 

MEXICAN GOURMET NIGHT – 25th January 2025 

                                    3 course - £35.95 each / 2 course - £29.95 each  
 

Pre-Starter – Nacho Tomato Soup Shot 

 

Starters – 

Chicken Tinga Tostada – chipotle chicken strips on a charred tortilla drizzled with sour cream & enchilada sauce  

Barbacoa Beef Croquettes –  breaded Mexican pulled chuck steak croquettes served with guacamole, sour cream & 
salsa  

Prawn, Mango & Lime Taco – pan fried sweet chili & lime prawns, in a crunchy taco shell topped with a mango 
salsa  

  

Mains – 

Mojo Steak with Gringo Chips – sliced citrus, herb & lime marinated steak, served on a bed of chips smothered with  
nacho cheese & chilli sauces  

Chipotle Salmon  –  chipotle glazed salmon grilled with lemon & parsley butter served with black bean & coriander 
rice with a drizzle of chimichurri sauce    

Chicken & Prawn Fajitas – flash fried chicken & prawns marinated with Mexican fajita spices on a bed of sizzling 
peppers & onions accompanied by tortillas, guacamole, salsa, cheese & sour cream  

 

Dessert - 

Tequila & Pineapple White Chocolate Brulee – white chocolate flavoured crème Brulee glazed with burnt chilli 
sugar served with a sticky Tequila & pineapple compote  

Rum Chata Cheesecake –  Rum flavoured Baileys & cinnamon cheesecake served with a caramel sauce  

Churros – Fried thin doughnuts served with chili toffee sauce, whipped cream & ice cream  

 


