
MIX & MATCH TAPAS PLATES TO CREATE YOUR OWN SHARING PLANK

Choose 3 
for 13.45

Choose 5 
for 19.95

Choose 7 
for 25.95...

...
...

..

...
...

...
..

Mix & match is available Monday to Wednesday only

TACO SHARING PLANK 22.45 
Crispy flour tortillas, ready to fill with lightly spiced 
BBQ jackfruit and shredded Cajun-marinated 
chicken – topped with fresh tomato & chilli salsa, 
sour cream, grated cheese, jalapeños and guacamole.  
2444 kcal. Recomended for 2 people

RIO GRANDE TAPAS PLANK 22.45 
The ultimate platter, including pork meatballs, 
chicken & chorizo croquettes, calamari strips, 
chorizo cooked in red wine and mini topped nachos.  
2379 kcal. Recomended for 2 people

Sharing

TAPASTAPAS

planks

CALAMARES 6.45
Panko-crumbed squid strips with garlic mayo,  
lemon, sweet & sour red onion and red chilli. 467 kcal

CHICKEN & CHORIZO CROQUETTES 5.95
Smoky chicken & chorizo filling, with a hint of  
cheese, served with garlic mayo and red chilli. 448 kcal

GAMBAS PIL PIL 6.45
King prawns cooked in garlic butter, lemon, onion, 
tomato and chilli, served with ciabatta bread. 303 kcal

PATATAS BRAVAS (vg) 5.95
A classic Spanish dish of diced potato coated  
in a spicy tomato sauce and topped with  
sweet & sour red onion and vegan mayo. 520 kcal

STICKY CHICKEN WINGS 5.95
Garnished with spring onion, red chilli and parsley  
and tossed in one of the following sauces:

★ Hot piri-piri sauce 248 kcal 
★ Reggae Reggae Jerk BBQ sauce™ 262 kcal
★ Green chilli, coriander, lime & mint sauce 288 kcal

TOPPED SWEET POTATO WEDGES (vg) 5.95
Roasted sweet potato wedges with  
Reggae Reggae Jerk BBQ sauce™, vegan mayo, 
pomegranate and coriander. 404 kcal

ALBÓNDIGAS 6.45
Tender pork meatballs in a rich tomato &  
chilli sauce, garnished with red chilli and  
sweet & sour red onion. 468 kcal

EMPANADAS 5.95
Choose pulled pork with cheese and gherkin 301 kcal  
or Cajun-marinated chicken 427 kcal – garnished  
with chimichurri dressing, plus a fresh tomato  
& chilli sauce for dipping.

CHORIZO 5.95
Spanish sausage simmered in a red wine, tomato & 
chilli sauce and served with toasted ciabatta. 448 kcal

BREADED CHICKEN GOUJONS 5.95
Spiced chicken goujons with sweetcorn relish, 
pomegranate and coriander. 409 kcal

FRIED RIBS 6.45
Crispy coated fried pork ribs with  
sweet & spicy jerk relish sauce, topped with  
sweet & sour red onion and spring onion. 296 kcal

 PIMIENTOS PADRÓN (vg) 5.95
With sea salt and red chilli. 35 kcal

SOFT BEETROOT TACOS 5.95
Two soft beetroot & chia seed tortilla wraps,  
topped with slaw, seasonal leaves, guacamole,  
vegan mayo, pomegranate and red chilli, plus:

★ Shredded Cajun-marinated chicken 255 kcal 
★ Lightly spiced BBQ jackfruit (vg) 238 kcal
★ Pan-fried chimichurri halloumi (v) 447 kcal
★ Baja fish goujons 270 kcal 

BAKED AVOCADO (vg) 5.95
Baked avocado wedges filled with  
black beans, grated mild Sheese®,  
sweetcorn relish and pomegranate. 357 kcal

HALLOUMI FRIES (v) 5.45
Halloumi fries topped with fresh tomato  
& chilli salsa, red chilli and pea shoots. 384 kcal

PLANT-BASED ALBÓNDIGAS (VG-M) 6.45
Plant-based soya meatballs in a rich tomato  
& chilli sauce, garnished with vegan mayo drizzle,  
red chilli and sweet & sour red onion. 287 kcal

A BASE DE PLANTAS PLANK (vg-m) 22.45 
Reggae Reggae-topped sweet potato wedges, plant-based  
soya meatballs in a rich tomato & chilli sauce, Cassava 
fries, patatas bravas, pimientos Padrón and lightly spiced 
BBQ jackfruit tacos.  
2256 kcal. Recomended for 2 people

CHAR-GRILLED CHICKEN 957 kcal 14.95

KING PRAWN 861 kcal  15.95

STEAK 1070 kcal  16.95

CHEESE & BACON BEEF BURGER 13.95
A grilled beef burger with cheese sauce  
and crispy bacon. 1539 kcal

PLANT-BASED SOYA BURGER (vg-m) 13.95
Two plant-based soya burgers in a soft glazed bun,  
with vegan mayo, ketchup, lettuce, chopped pickle  
and onion, topped with grated mild Sheese®, lightly 
spiced BBQ jackfruit, sweet & sour red onion and 
coriander and served with topped nachos and a  
sweet & spicy jerk relish. 1301 kcal

hamburguesas
All of our burgers are served in a soft glazed bun, with burger sauce, ketchup, lettuce,  

chopped pickle and onion – with fries and a sweet & spicy relish, unless otherwise stated.

CAJUN CHICKEN 14.95
Char-grilled Cajun-marinated chicken breast,  
served with a crispy salad-filled taco, fries,  
roasted cherry tomatoes and sweet & spicy  
salsa relish. 990 kcal  

8OZ RUMP STEAK 16.95
Juicy 8oz steak served with a crispy salad-filled  
taco, fries, roasted cherry tomatoes and sweet  
& spicy salsa relish. 1091 kcal

sizzling
fajitas

grills
UPGRADE YOUR FRIES TO SWEET  
POTATO FRIES -65 kcal OR CASSAVA FRIES +12 kcal  

FOR JUST 2.00

All of our fajitas are served with mixed peppers and 
onion, sautéed in Cajun seasoning and served with sour 
cream, guacamole, fresh tomato & chilli salsa, grated 
cheese and warm flour tortillas, unless otherwise stated. 

CAJUN-SPICED MUSHROOM,  
PEPPER AND ONION (vg) 13.95
Served with vegan mayo, guacamole, fresh tomato 
& chilli salsa, grated mild Sheese® and warm flour 
tortillas. 1207 kcal

MOJO CHICKEN BURGER 13.95
A green-chilli-coriander-lime-&-mint-marinated 
chicken breast, with sour cream, sweet & sour red 
onion and coriander. 1274 kcal

THE CUBAN-STYLE HOUSE BURGER 13.95
Mojo-marinated chicken topped with  
pulled pork, grated cheese, mustard  
and pickled gherkins. 1405 kcal

Swap mojo chicken for our beef burger. 1470 kcal

BRAZILIAN-STYLE SURF AND TURF 19.95
Juicy 8oz steak served with a crispy salad-filled 
taco, fries, grilled king prawn skewer, roasted cherry 
tomatoes and sweet and spicy salsa relish. 1184 kcal  

SALMON FILLET 15.95
Grilled salmon fillet served with spicy rice,  
roasted cherry tomatoes and a crispy salad-filled  
taco, with a mayo dip on the side. 893 kcal

QUESADILLAS
A 12-inch flat-baked flour tortilla, grilled and 
served with fresh tomato & chilli salsa, guacamole, 
grated cheese, sour cream dip and an avocado, 
soya bean & pomegranate dressed mixed side 
salad,  unless otherwise stated.

BLACK BEAN (vg) 12.95 
Grilled tortilla served with fresh tomato & chilli 
salsa, guacamole, grated mild Sheese®, vegan 
mayo and an avocado, soya bean & pomegranate 
dressed mixed salad. 1035 kcal 

TABASCO® CHICKEN 989 kcal  12.95

CHORIZO 1029 kcal  12.95

FRIES & SIDES
CASSAVA FRIES (vg) 590 kcal  4.45

FRIES (vg) 578 kcal  3.45

SIDE SLAW (v) 196 kcal  3.45

CAJUN POTATOES (vg) 402 kcal  3.95

SWEET POTATO FRIES (vg) 513 kcal  3.75

OLIVES WITH CHILLI (vg-m) 326 kcal  3.95

PANKO-CRUMBED  
CALAMARI STRIPS 153 kcal  2.45

ENSALADA (vg) 3.45
Avocado, soya beans, tomato, onion & cucumber  
mixed salad, with a pomegranate garnish and  
a lemon olive oil dressing. 114 kcal

ASK YOUR SERVER FOR OUR COFFEE SELECTION

MAINSMAINS

CocktailCocktail                       FOR THE KITCHEN                       FOR THE KITCHEN 6.00
It’s thirsty work cooking in our kitchen.

Why not give our great team some love?

THREE-BEAN CHILLI (vg-m) 13.95
Three-bean chilli, served with spicy rice and  
sweet & sour red onion, with an avocado, soya bean  
& pomegranate dressed mixed side salad. 645 kcal 

CHIMICHANGA 13.95
A deep-fried flour tortilla stuffed with chicken,  
chorizo, rice, sautéed vegetables and cheese, served 
with fresh tomato & chilli relish, with an avocado,  
soya bean & pomegranate mixed side salad. 1026 kcal

FRIED RIBS 17.95
Crispy coated fried pork ribs, drizzled in spicy jerk  
BBQ sauce, served with fries, sweet & sour red onion 
and spring onion. 1171 kcal

VEG COCONUT CURRY (vg) 12.95
Vegetable & coconut curry, served with spicy rice, 
spring onion, pomegranate, coriander and sweet  
& sour red onion. 511 kcal 

Add grilled sea bass +227 kcal for 1.50

DOUBLE CHEESE NACHOS CLÀSICOS (v) 9.95
Tortilla chips topped with melted cheese, cheese 
sauce, guacamole, jalapeños, tomato & chilli salsa  
and sour cream, finished with spring onion and  
sweet & sour red onion. 1611 kcal 

CUBAN-STYLE CHEESY NACHOS 10.95
Tortilla chips topped with melted cheese, mustard, 
cheese sauce, pulled pork and diced gherkins, finished 
with spring onion and sweet & sour red onion . 1695 kcal  

SPICY THREE-BEAN CHILLI NACHOS (vg-m) 10.95
Tortilla chips topped with three-bean chilli topping, 
grated mild Sheese®, jalapeños, fresh tomato & chilli 
salsa, guacamole and vegan mayo, finished with  
spring onion and sweet & sour red onion . 1533 kcal  

SEASONAL SALAD (vg) 8.95
A seasonal mixed-leaf salad, with tomato, cucumber, 
fresh avocado, spring onion, soya beans, red onion, 
parsley, pomegranate seeds and red chilli, served in  
a tortilla bowl with a lemon olive oil dressing. 485 kcal 

★ Add char-grilled Cajun chicken +196 kcal 4.45
★ Add rump steak +297 kcal 6.45
★ Add salmon fillet +253 kcal 5.45

DESSERTS
CHEESECAKE (v) 5.95
Mango & passion fruit cheesecake,
served with raspberry coulis. 393 kcal

CHOCOLATE BROWNIE (v) 5.95
Rich chocolate brownie with chocolate pieces,  
served with vanilla ice cream. 493 kcal

VANILLA ICE CREAM (v) 342 kcal  4.95

STICKY TOFFEE RUM SPONGE (vg) 5.95
Served with vanilla non-dairy iced dessert. 532 kcal

CHURROS (v) 5.95
Warm churros, served with Belgian  
chocolate sauce and fresh strawberry. 317 kcal

GLAZED FRESH PINEAPPLE (v) 5.95
Caramel-glazed pineapple wedges with  
salted caramel sauce, coconut gelato,  
fresh strawberry and mint. 311 kcal 

Do you have any allergies? 
Please inform staff of any allergies before placing your order, even if  
you have ordered the dish/drink before, as ingredients can change  
and menus do not list all ingredients. Ingredients are based on standard product formulations, variations may occur, and 
calories stated are subject to change. 
Full allergen information is available for all food/drinks, detailing the 14 legally declarable allergens contained in our 
dishes/drinks. While all reasonable steps will be taken to avoid the unintentional presence of allergens, we cannot 
guarantee that any products are 100% free from allergens, owing to possible cross-contamination. 
We cannot guarantee that any dishes are free from nut traces. Fish and poultry dishes may contain bones. All weights are 
approximate uncooked. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. Prices include 
VAT, at the current rate. We accept all major credit and debit cards. All products and offers are subject to availability. 
Management reserves the right to refuse custom and/or offers and to withdraw/change offers (without notice), at 
any time. (v) = Suitable for vegetarians. (vg) = Suitable for vegans. (v-m) = Made with vegetarian ingredients; however, 
produced in a factory which handles non-vegetarian ingredients, with a ‘may contain’ warning. (vg-m) = Made with vegan 
ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning.

Full allergen information is available, on request
Adults need around 2000 kcal a day.
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