
NI
BB

LE
S

VEGAN
MENU

padron peppers              5

dry roasted Corn                             2

garlic & lemon olives            5

nachos & guacomole            4

loaded nachos             7
hot sauce | red onion

Allergen Notice. Please note we cannot guarantee our food will be allergen free Due to our food 
preparation practices and cooking environment, it is possible that traces of allergens may get 
into food  unintentionally. If you would like to discuss this further please ask a member of staff.

TA
CO

S

tomato salad                 5
cherry tomatoes | lime | corn 

corn ribs    6
ANCHO chilli | TRUFFLE

patatas bombas   6
hot sauce | smoked salt | spring onion 

roast cauliflower   6
smoked mango bbq

avocado & tomato               7
coriander | red onion | crispy shell

CAULIFLOWER                7 
crispy onion | miso glaze | seaweed

Chimichurri Rice    4
Skinny Fries    4
waffle fries    5

sELECTION OF Sauces   2 
Hot sauce | Chilli jam

SORBET SELECTION   5

SI
DE

S

SHARING
TRAYS 

TAPAS

taco FIESTA            30
cauliflower X 2 | tomato taco X 2 
loaded FRIES | CORN RIBS
chilli jam | CHIMICHURRI

WE RECOMMEND 3 DISHES PER PERSON



COELIAC
MENU

NI
BB

LE
S BRAZILIAN CHEESE BREAD  5

PORK CRACKLING CRISPS  4

padron peppers   5

DRY ROASTED CORN   2

GARLIC & LEMON OLIVES  5 

LOADED BEEF BIRRIA               9
CHEDDAR | JALAPENO | RED ONION | BEEF GRAVY

BURRATA & CHORIZO               8
FRESH MOZZARELLA | CHILLI OIL | CRISPY CHORIZO

CLASSIC                            7
GUACOMOLE | SOUR CREAM | NACHO CHEESE SAUCENA

CH
O 

TR
AY

S
GLAZED Chicken wings               7.5
SMOKED MANGO BBQ | sour cream    

SMOKED SAUSAGE               8
CREAMED SWEETCORN | CHEESE | CORIANDER

PORK SIRLOIN ON THE BONE                            9
ANCHO CHILLI | BURNT PINEAPPLE KETCHUP

lamb barbacoa skewer                           8
green mole | ancho chilli |habanero

FLAT IRON STEAK ADD A SAUCE OR FRIED EGG +2              14  

corn ribs    6
parmesan | ANCHO chilli | miso

ROAST cauliflower   6
PARMESAN | SMOKED MANGO BBQ

salmon & MANGO SALAD  9 9
AVOCADO MAYO | ROQUITO PEPPER | LIME

grilled PRAWNS               8
chipotle butter | sesame | chives

sides
CHIMICHURRI Rice                  4
TOMATO SALAD                 4
sELECTION OF Sauces                2
SOUR CREAM | VALENTINA HOT SAUCE | NACHO CHEESE
BURNT PINEAPPLE KETCHUP | SMOKED MANGO BBQ
MISO & CHIPOTLE MAYO | AVOCADO MAYO 

SE
AF

OO
D

M
EA

T
VE

G

DE
SS

ER
T sticky toffee pudding                   6

honeycomb ice cream 

TAPAS

Allergen Notice. Please note we cannot guarantee our food will be allergen free Due to our food preparation practices and cooking environment, 
it is possible that traces of allergensmay get into food  unintentionally. If you would like to discuss this further please ask a member of staff.

 

espresso & ice cream                                 5
ice cream or sorbets                                 5 

TACOS 2 PER PORTION

BEEF BRISKET BIRRIA     10 
TRUFFLE GRAVY | CHEDDAR | JALAPENO
 
CHORIZO BIRRIA     8
CHIMICHURRI BROTH | ROQUITO PEPPERS | CHEDDAR

prawn & pineapple     8 
KING PRAWNS | AVOCADO | jalapeno

TOMATO & BURRATA     7
guacomole | CHLLI honey | SESAME

CHICKEN TINGA     8 
PULLED THIGHS | GUACOMOLE | CHIPOTLE

SMOKED SALMON     8 
PICKLED ONION | SOUR CREAM | GUACOMOLE

SHARING TRAYS 
THE MEATS

PORK chop | FLAT IRON STEAK | barbecue SAUSAGE | CHICKEN WINGS
cHIMICHURRI rice | corn on the cob | pepper cream | tuffle gravy

1KG TOMAHAWK (PRE ORDER)
TOMAHAWK STEAK | TOMATO SALAD | CHIMICHURRI RICE

PEPPER CREAM | CHIMICHURRI | TRUFFLE GRAVY

49

70


