BRUNCH BURRITO 500 10
CHICKEN | CHEESE | AVOCADO | EGC

PRAWNS ON TOAST e 9
CHIPOTLEBUTTER | SPRING ONION | CHIVES

SAUSAGE & EGG e 10
SCRAMBLED OR FRIED | PICKLED ONION

BIRRIA BAKED POTATO <o 10
BRAISED BEEF | CHEDDAR | CUACOMOLE

CHICKEN WINGS cco
SMOKED MANCO BB | SOUR CREAM

STEAK & EGGS -5- 16
FLAT IRON STEAK | CHIMICHURRI | FRIED EGC

NACHOS & GUACAMOLE »
PADRON PEPPERS o
GARLIC & LEMON OLIVES
PORK CRACKLING CRISPS «
BRAZILIAN CHEESE BREAD «

= CONTAINS SESAME

LUNCH PLATES

NIBBLES & SIDES

= CONTAINS GLUTEN

BREAKFAST TACOS =«
FRIED ECCS | CHORIZO | TOMATOES

GRILLED PRAWN TACOS =
CUACOMOLE | CHIPOTLE MAYONNAISE

BEEF BIRRIA TACO »
TRUFFLE GRAVY | CHEDDAR

CHEESY BEAN BIRRIA TACO =
BUTTER BEAN | CHILLI CHEESE SAUCE

ROAST CHICKEN TACO
CUACOMOLE | CHIMICHIRRI | CRISPY SHELL

CHARRED PLUM TACO e
CHERRY TOMATOES | RICOTTA

SKINNY FRIES
PATATAS BRAVAS e
HASH BROWNS «
CORN RIBS s
WAFFLE FRIES «

= conams a3 - contamssoy (V) = VEGETARIAN

ALLERGEN NOTICE

PLEASE NOTE WE CANNOT CUARANTEE OUR FOOD WILL BE ALLERCEN FREE DUE TO OUR FOOD PREPARATION
PRACTICES AND COOKING ENVIRONMENT.IT IS POSSIBLE THAT TRACES OF ALLERGENS MAY CET INTO FOOD
UNINTENTIONALLY. [F YOU WOULD LIKE TO DISCUSS THIS FURTHER PLEASE ASK A MEMBER OF STAFF.




BOMEBAS BOTTOMILESS
£35PP | ANY DISH FROM THE LUNCH PLATES + NIBBLE OR SIDE

90 MINUTES OF UNLIMITED DRINKS
<2 LBEXPORT HOUSE LAGER == CLASSIC RED
==t KOPPARBERG STRAWBERRY & LIME e WHITE WINE & PEACH
e §0L = CAVAFII
CORONA <> ROSE & PASSION FRUIT
<> MOONSHINE VODKA = MERLOT
= ARBER GIN = PINOT GRIGIO
o PINKGIN ROSE
<> BUEN AMIGO TEQUILA PROSECCO
0LD J SPICED RUM
JACK DANIELS = CORONAO%
SOUTHERN COMFORT o= EVERLEAF GIN
DISSARANO ~ SOFT DRINKS

COCKTAILS & SHOT UPGRADE FOR E10

PORN STAR CLASSIC MARGARITA SHOTS

PASSION FRUIT | VANILLA | FIZZ TEQUILA | LIME | TRIPLE SEC TEQUILA ROSE
SAMBUCA

APEROL SPRITZ MOJITO MANGO LIQUOR
APEROL | FIZZ | SODA WATER WHITE RUM | MINT | SODA JAGERMEISTER

ALLERGEN NOTICE
PLEASENOTE WE CANNOT CUARANTEE 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.



