
Please note that all our vegetarian dishes ( ) can be made vegan upon request, with the exception of our churros. Please inform your server of any allergies. 

While we do take care to avoid cross contamination, we cannot guarantee the absence of any allergen in our food. 

A discretionary service charge of 12.8% will be added to your bill

Desserts 
Chocolate Fudge Slice  
A decadent and rich chocolate fudge slice topped with chocolate mousse with 
a hint of spice, served with house made Mexican Chamoy sauce   7.5

Seasonal Tres Leches  
A twist on a Mexican classic, sponge cake soaked with three types of milk, 
topped with a yoghurt cream 
Please ask your server for current flavour   9.5

Churros con Dulce de Leche  
Cinnamon and sugar dusted churros for sharing with dulce de leche   7.5

Selections of Ice creams and sorbets    
Please ask your server for current flavours
Three scoops   6.5

Sweet wines 75ml / 375ml

Chãteau Le Luge, Sauternes, France 2019   8 / 39 
Bold notes of caramelised fruits, pear, and toasted almond 

Noble One, Semillon, De Bortoli, Australia 2020   12 / 55 
A burst of spicy cinnamon over ripe yellow peaches with a hint of nougat,  
perfectly balanced by a refreshing acidity

Coffee cocktails
Espresso Martini El Rayo Blanco Tequila, Cazcabel Coffee tequila,  
double espresso, sugar   16

Carajillo Licor 43, double espresso, sugar rim. Served on ice   10

Hot Drinks
Mexican Café de Olla
Black Americano with orange and cinnamon syrup   5

Mezcal Hot Chocolate
Mexican dark chocolate, cinnamon, Amarás Verde   11

We offer a selection of coffee or tea, as well as digestives. Please see our drinks menu.

Please inform your server of any allergies. While we do take care to avoid cross contamination, we cannot guarantee the absence of any allergen in our food. 

A discretionary service charge of 13.5% will be added to your bill



Please note that all our vegetarian dishes ( ) can be made vegan upon request, with the exception of our churros. Please inform your server of any allergies. 

While we do take care to avoid cross contamination, we cannot guarantee the absence of any allergen in our food. 

A discretionary service charge of 12.8% will be added to your bill

Tequila & Mezcal Flights
A curated selection of different tequila and mezcal varieties 

served in small glasses, allowing you to savour and compare the 
unique flavours and aromas of these iconic Mexican spirits. 

Natalie’s Tequila Flight
£16 all three

Don Julio Blanco [38 %] 15ml

Commonly referred to as “silver” tequila. 
It has a crisp agave flavor with refreshing citrus notes.

El Rayo Reposado [40 %] 15ml

The flavour benefits from ageing in ex-whisky American oak barrels 
for up to seven months. It is made from 100% blue agave and has a 

golden caramel colour and a rich nutty complex flavour. 

Patron Añejo [40 %] 15ml

Handcrafted from Weber Blue Agave, carefully distilled in small 
batches and aged in a combination  

of oak and whiskey barrels.

Edson’s Mezcal Flight 
£18 all three

Bruxo No.2 [41 %] 15ml

Notes of chocolate, pepper, honeysuckle, salt and delicate hints of 
smoke throughout the palate

Amores Cupreata [41 %] 15ml

Notes of roasted pumpkin seeds, leather and cocoa on the nose. 
Bold, bright, vegetal flavours with a hint of bell pepper and spice.

Leyenda Oaxaca  [41 %] 15ml

Citric sharpness with rich earthiness and developing in to sweet juicy 
fruit flavours with a lingering finish and smokey undertones.


