
Famous

THE ULTIMATE SHARER� 17.99 
Jalapeño poppers, southern fried  
chicken strips, torpedo prawns and  
nachos. Served with onion rings,  
corn on the cob and dipping sauces

FULLY LOADED NACHOS � 11.99 
Jalapeño peppers and melted  
mozzarella. Topped with sour cream,  
salsa and guacamole.  
Choose an extra topping:  
Chicken and Chorizo, Beef Chilli   
or Five Bean Chilli V

TORTILLA SHARER � 14.99 
Pulled pork tacos, chicken, chorizo  
& sweetcorn quesadillas and mini  
chicken burritos with guacamole.  
Served with sour cream  
& salsa dips

STARTERS

PERFECT  FOR  2 - 4  P E O P LE

SHARERS

CLASSIC CHICKEN � 13.99 
Fresh, succulent, marinated chicken 
Add a sauce: BBQ or Hot Habenero  	  
for 50p each

BBQ CHICKEN & PULLED PORK � 14.69 
Topped with melted cheese 
and BBQ sauce

SEASONED ROASTED VEG V  � 9.99 
Skewered and perfectly seasoned

TENDER STEAK � 16.49 
Juicy, tender steak

GARLIC KING PRAWNS � 15.99 
Pan-fried in garlic

THE ULTIMATE FAJITA � 18.99 
The ultimate prize for a big appetite. 
Grilled chicken breast, pulled pork and juicy, 
tender steak on a sizzling skillet

Choose your Mexican favourites as a sharing starter between friends or as a main

1  FOR  5 . 00  -  3  FOR  1 3 . 9 9  -  6  F O R  24 . 9 9
STREET FOOD

Ask your server for lighter optionsGo lighter

*Excludes The Ultimate Fajita

Double UP
Your topping for 2.59

B U I LD  Y O UR  O W N  CO M B O !

chimichanga
Golden fried tortilla, with rice,  
refried beans, mozzarella and 
jalapeño cheese sauce. Topped  
with guacamole and sour cream. 
Served with salsa

TACOS
Three crispy corn tortillas filled  
with rice, mozzarella, and topped 
sour cream, pink onions. Served  
with salsa

enchilada
Two flour tortillas with rice and 
jalapeño cheese sauce, baked in  
the oven and topped with tomato 
sauce, sour cream and pink onions

burrito
Flour tortilla, packed with rice, 
refried beans, salsa, mozzarella, 
guacamole and jalapeño  
cheese sauce 

CHICKEN 
BEEF CHILLI   
PULLED PORK 
FIVE BEAN CHILLI  V

10.99
Double UP your filling for 2.59

CHOOSE YOUR FILLINGCHOOSE YOUR TORTILLA

Step 1 Step 2 Step 3
WHATS YOUR HEAT

BBQ

MILD 

HOT  

VOLCANO  

SOUTHERN FRIED CHICKEN� 11.49 
Crispy southern fried chicken breast

CLASSIC BEEF� 10.49	
Classic 5oz* beef burger

FAJITA BURGER  � 13.49
All the sizzling flavours and toppings  
of our famous fajita with grilled chicken  
breast & chipotle mayonnaise.

TEXAN STACK � 14.99
5oz* cheeseburger topped with southern  
fried chicken strips, BBQ sauce, jalepeño 
cheese sauce and chipotle mayo

BEAN & RED CHILI BURGER V  � 11.99	
Black bean burger topped with pico de  
gallo, baby gem lettuce, guacamole and 
chipotle mayonnaise. 
MEXICAN STACK BURGER   � 14.49	
5oz* cheeseburger, pico de  
gallo salsa and chipotle  
mayonaise topped with  
pulled Barbacoa beef.  
Served with tortilla chips

Served on a soft sourdough bun, with a salad garnish, coleslaw and skin-on fries

DOUBLE UP YOUR PATTY� 2.99
BEEF CHILLI OR CHORIZO � 1.49	
CHEESE V , BACON OR GUACAMOLE V � 1.00  
GRILLED HALLOUMI V � 1.49 
UPGRADE YOUR FRIES TO SWEET POTATO V � 0.50

Upgrade your meal

BURGERS

LIF E  AL WAY S  N EEDS  A  L IT TLE  SALSA

CHICKEN & RIBS� 15.59 
Marinated, grilled chicken breast and 
a quarter rack of BBQ pork ribs

SOUTHERN FRIED CHICKEN� 15.59 
& BBQ PULLED PORK�  
Topped with Monterey Jack cheese 
and BBQ sauce

BBQ CHICKEN MELT� 13.99 
Marinated, grilled chicken breast topped 
with BBQ sauce and melted cheese

RIBS�  
Succulent pork ribs covered in BBQ sauce

 WHOLE RACK OF RIBS � 19.99
 HALF RACK OF RIBS � 14.29

STEAK & FRIES� 12.99 
6oz* Juicy, tender steak served with  
a citrus salad and skin on fries 
Choose a sauce: Jalapeño cheese, 
Peppercorn or BBQ

ULTIMATE BEEF SHORT RIB � 17.99 
Tender beef short rib, lightly spiced,  
served with a citrus salad and skin-on fries.  
Choose a sauce: Chimichurri (freshly made 
herb & garlic sauce) or Peppercorn

PICANHA SURF & TURF  � 16.49 
Picanha steak slow cooked, finished on the 
grill, served with chilli  
prawns, citrus salad  
and skin-on fries.  
Choose a sauce:  
Chimichurri (freshly  
made herb & garlic  
sauce) or Peppercorn 

GRILLS

All of the above served with coleslaw, corn 
on the cob, onion rings and skin on fries 

TORTILLA CHIPS & DIPS V  � 2.99 
Served with salsa and sour cream

GUAC’ LOVERS V    � 4.49 
Our new recipe, creamy guacamole  
with tortilla chips 

SOUTHERN FRIED CHICKEN STRIPS� 5.99 
Choose a sauce: BBQ or Hot Habanero

NACHOS � 6.29 
Jalapeño peppers, melted mozzarella,  
topped with sour cream. Choose a topping:  
Salsa & Guacamole V , Beef Chilli  
or Chicken, Chorizo & Sweetcorn 

Open Tacos    � 5.49 
Two soft wheat tacos topped with your  
choices of: Pulled Barbacoa Beef , Pulled Pibil  
Jackfruit V  or Pulled Chicken Tinga  

Cauli Bombs  V  � 4.99  
Cauliflower florets in a panko crumb with  
chiptole mayonnaise, fresh chilli, citrus  
salad & crumbled feta  

Torpedo PrawnS  � 6.99  
Golden breaded prawns with chipotle 
mayonnaise and a citrus salad

CHICKEN WINGS� 6.49 
Choose a sauce: BBQ or Hot Habanero 

CRISPY HALLOUMI BITES V  � 5.99 
Halloumi in a golden panko crumb with  
jalapeño jelly and citrus salad 

GARLIC TORTILLA  V � 4.19 
Tortillas covered in garlic & parsley, then  
baked. Add an extra topping:  
Cheese or Chorizo for 80p,  
Chilli for 50p or All 3 for £1.30

JALAPEÑO POPPERS  V �  5.79 
Breaded jalapeños filled with cream  
cheese and served with jalapeño jelly 

Mexican Lettuce Cups   � 5.49  
Baby gem lettuce cups filled with  
your choice of: Pulled Chicken Tinga  
or Feta & Beetroot V  

CRISPY tacos  �
Two tacos filled with spicy chicken,  
melted cheese and sour cream

Mini chicken burrito �
Topped with guacamole, tomato salsa  
& sour cream

PAN-FRIED CHORIZO  
Served in a mild tomato sauce,  
with tortilla chips

Chorizo & sweet potato Croquettes
Three croquettes filled with chorizo,  
sweetcorn, chilli & onion, served with  
jalapeño jelly

patatas bravas  V  �
Roasted potatoes in a hot habanero &  
tomato sauce

Quesadilla bites  �
Baked tortilla sandwich topped with  
mozzarella and filled with tomato salsa 
Choose a filling: Chicken, Chorizo &  
Sweetcorn or Roasted Veg & Chilli Beetroot V

CHILLI TORTILLA STACK  
Layered tortillas with mozzarella cheese  
baked in mild habanero & tomato sauce  
and topped with sour cream   
Choose from: Classic Beef Chilli  
or Five Bean Chilli V

GREENS & GRAINS
CHICKEN FAJITA SALAD  � 11.49 
Grilled chicken breast with seasoned  
peppers and onions, topped with salsa, 
guacamole and sour cream 

NAKED BURRITO � 9.99 
Guacamole, salsa, refried beans and  
baby gem lettuce. Choose a topping:  
Roasted Halloumi and Veg Skewer V ,  
Beef Chilli or Mild Habanero Chicken

CHOPPED’N TOPPED SALAD  
Baby gem mixed with grains, kale, and  
black beans with radish and pink onions 
in a citrus dressing. Choose a topping:  
Roasted Salmon Fillet� 11.99
Pulled Chicken Tinga � 11.49
Chilli Beetroot & Feta Cheese V  �  9.99

BURRITO WITH BENEFITS  � 12.79 
Beetroot & chia seed tortilla, packed  
with grains, kale and beans  
with sour cream and pico de  
gallo salsa. Served with a  
citrus salad and tortilla chips.  
Choose a filling:  
Pulled Pibil Jackfruit V  
Pulled Chicken Tinga 

CHILLI & CORIANDER SALMON � 15.99 
Marinated, baked salmon fillet†  
served with broccoli and potatoes,  
topped with salsa  

ROASTED SEA BASS  � 14.99 
Sea bass fillet† served with seasoned  
broccoli, salsa and roasted potatoes 

PULLED PIBIL JACKFRUIT  V   
PULLED BARBACOA BEEF  
PULLED CHICKEN TINGA 

12.69

Tacos
Burrito

Chimichanga
Enchilada

We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in any item. We advise you to speak to a member of the team or visit our website if you have any food allergies or intolerances. V  These dishes are made from ingredients that do not contain meat or fish. However, we do not have dedicated preparation or cooking areas within our kitchen for vegetarian 
food. Not all ingredients are shown in the dish descriptions.  Starters and street food are below 400kcal, mains are below 650kcal. *Weights are approximate before cooking. 1oz = 28g uncooked weight. †Fish may contain small bones. Service is at your discretion, if you have received great service and would like to tip your server, please rest assured that it will be paid to them in full. The company makes no deductions from tips left to our team. An optional 10% service charge 
will automatically be added to the bill for parties of 8 or more guests. We accept all major credit cards. Our prices include Value Added Tax at the current rate. We welcome comments from our guests. Please speak to the restaurant manager or write to us at: Chiquito, 5-7 Marshalsea Road, Borough, London SE1 1EP.� CHQ_MAIN_GEN_MAR2019

CHILLI �  
Served with rice and tortilla chips and  
finished with sour cream and pink onions

 CLASSIC BEEf � 12.99
 five BEAN & ROASTED VEG V  � 10.49

BBQ CHICKEN WRAP� 11.79
Southern fried chicken breast strips,  
baby gem lettuce, cheese and BBQ  
sauce. Served with skin-on fries, coleslaw 
and salad

FIERY CHICKEN � 13.89
Hot habanero grilled chicken breast, 
served with rice, roasted veg and sour cream

CHICKEN BAJA BOWL � 13.89
Chicken breast, roasted veg and rice in  
coconut sauce served in a tortilla bowl,  
topped with sour cream and a chilli pepper

JAMBALAYA � 13.99
King prawns, chicken and chorizo with rice, 
tomatoes and hot habanero sauce.  
Double Up for 9.99

CLASSICS

FAJITAS

ADD  
2 sides 
for £5

Unlimited warm tortillas served next to a sizzling skillet of seasoned mixed peppers and 
onions, grated cheese, sour cream, salsa and guacamole

SKIN-ON FRIES V � 3.29
SWEET POTATO FRIES V � 3.79
HALLOUMI V � 3.99

ONION RINGS V � 3.49 
COLESLAW V � 2.49
MEXICAN STREET CORN V  �2.99 

GARLIC TORTILLA V � 4.19 
CITRUS SALAD V � 2.99 
RICE V � 2.79

SIDES

MILD SPICE HOT SPICE VOLCANOVEGETARIAN a little lighterV

Ask your server for lighter optionsGo lighter

Ask your server for lighter options

Go lighter



Full range of spirits available

COCKTAILS

50ml spirit with Schweppes Tonic 
Swap to Franklin & Son’s tonic for only 50p extra

BEEFEATER� 5.49 
Beefeater London Dry Gin with Schweppes tonic

RHUBARB WITH HIBISCUS� 6.49 
Beefeater London Dry Gin with Franklin & Son’s  
Rhubarb & Hibiscus Tonic

BEEFEATER PINK GIN� 6.99 
Beefeater Pink Gin with Schweppes tonic and strawberries

SLOE GIN & GINGER� 5.99 
Plymouth Sloe Gin with Canada Dry Ginger Ale

TANQUERAY TEN� 7.49 
Tanqueray Ten with Schweppes Tonic

TANQUERAY FLOR DE SEVILLA� 6.49 
Tanqueray Seville Orange flavoured gin with  
Schweppes tonic

	 125ml		  Bottle  

PROSECCO,  MIDEA,  ITALY	 5.29		  21.99 
Light, lively and full of ripe pear flavours, 
a fantastic everyday bubbly

*All still wine served by the glass is available in 125ml measures.

	 175ml	 250ml	 Bottle

EL  VELERO VERDEJO BLANCO, 	 4.59 	 6.19	 15.99 
VALDEPEŇAS,  SPAIN 
An aromatic wine with melon and 
green apple flavours

MONTE VERDE CHARDONNAY,  CHILE 	 4.99	 6.89	 17.99 
This unoaked Chardonnay has ripe  
citrus and honeydew melon flavours

QUINDI  P INOT GRIG IO,  ITALY	 5.19	 7.19	 19.99
Light and peachy with a clean finish

Our favourite drinks with all the flavour but not a drop of alcohol

HANDCRAFTED PASSION FRUIT 
& CORIANDER LEMONADE � 3.79 
Coriander muddled with lemon  
juice and Passion Fruit syrup, 
topped with soda

RHUBARB & BERRY MIST  � 3.89 
Velvety mix of rhubarb &  
raspberry purée cut though  
with sharp lime and soda water

HOMEMADE LEMONADE � 3.79 
Lemon juice, sweetened with agave 
syrup, topped with soda water

VIRGIN COLADA � 3.89 
Pineapple juice with coconut cream

AGUA FRESCA  � 2.99 
Lime juice blended with  
puréed fruit Choose from: 
Strawberry & raspberry or  
mango & passion fruit 

APPLEBERRY  � 3.89 
Cold pressed cloudy apple  
juice, raspberry purée and  
lime juice; shaken together and 
served long over crushed ice

MOCK-J ITO � 3.69 
Fresh mint, lime and sugar  
topped with your choice of ginger 
beer, lemonade or apple juice

Please ask your server for our range of draught beers

CLASSIC  � 3.69 
Topped with marshmallows 
Choose from: Vanilla, strawberry  
or chocolate

SALTED CARAMEL POPCORN� 4.49 
Need we say more...

CHOCOLATE CHURRO � 4.49 
Your favourite dessert in liquid form. 
Vanilla ice cream, doughnut and 
cinnamon syrup and chocolate sauce

SPICED APPLE  P IE � 6.49 
Captain Morgan Spiced rum with  
Licor 43, lemon and apple juice,  
with a hint of cinnamon syrup

BOURBON & BLACK  
RASPBERRY SMASH� 6.99 
Fresh raspberries muddled with Evan Williams 
Bourbon, Chambord, lemon juice and cranberry  
juice drink

RHUBARB & HIBISCUS SL ING� 6.99 
Titos Vodka stirred with Rhubarb & Hibiscus tonic

ALABAMA SLAMMER� 6.49 
Southern Comfort Black, Amaretto  
and Plymouth Sloe Gin shaken with orange juice

CLASSIC  MOJITO � 6.99 
Pampero rum with lime juice, fresh  
mint, sugar syrup and topped with soda

FROZEN STRAWBERRY DAIQUIRI� 6.99   
Pampero rum, lime juice blended 
with strawberry purée 

LONG ISLAND ICE  TEA� 6.59	
Pampero rum, Smirnoff vodka, Beefeater gin,  
Jose Cuervo tequila, Cointreau, lemon juice,  
topped with a splash of Coke

MEX ON THE BEACH� 6.49 
Archers, orange and guava juice,  
with a hint of grenadine 

PASSION FRUIT  MOJITO � 7.29 
Our classic mojito with a  
passion fruit twist

PIÑA COLADA � 6.49 
Pampero rum blended with pineapple 
juice and coconut cream

PORNSTAR MARTINI  � 7.29 
Smirnoff vodka, passion fruit purée,  
lime, pineapple juice and vanilla syrup.  
Served with a shot of Prosecco

WOO WOO   � 5.79 
Smirnoff vodka, Archers, cranberry juice  
drink and lemon juice

draught SODA� 2.79 
Diet Coke, Coca-Cola Zero Sugar, 
Fanta, Schweppes Lemonade

Coca-Cola� 2.99

BOttle � 3.29 
Coca-Cola, Diet Coke,  
Coca-Cola Zero Sugar, Appletiser

Arizona Peach Iced Tea 500ml� 3.59 
�

Gusto Fiery Ginger Beer� 2.99  
with Chipotle & Agave 275ml�

Belvoir Elderflower� 2.99 
Presse 250ml

Belvoir RASPBERRY� 2.99 
LEMONADE 250ml

J20 275ml� 2.99 
Choose from: Apple & Mango  
or Orange & Passion Fruit 

Strathmore 
Still or sparkling

750ml� 3.99
330ml � 2.49

PeronI nastro azzurro � 4.99	
330ml ABV% 5.1

doom bar� 5.49	
500ml ABV% 4.3

Aspall Suffolk Draught � 4.79	
Cyder�  
500ml ABV% 5.5

RekordeRlig�   
STRAWBERRY & LIME� 4.99 
500ml ABV 4%

Brooklyn Naranjito� 4.99 
355ml ABV%  4.5

Corona� 	
330ml ABV% 4.5� 4.49	
710ml ABV% 4.5� 6.69

budweiser prohibition� 3.49	
330ml ABV% 0.05

Brewdog VAGABOND� 4.69	
330ml ABV% 4.5

Desperados� 4.59 
330ml ABV% 5.9

a shot of Evan Williams Bourbon for 2.50ADD

	 175ml	 250ml	 Bottle

EL  VELERO TEMPRANILLO T INTO, 	 4.59	 6.59	 15.99 
VALDEPEÑAS,  SPAIN 
Cherry red Tempranillo with strawberry and  
fruits of the forest flavour and a smooth finish

ALTORITAS MERLOT, 	 4.89	 6.79	 16.99 
CENTRAL VALLEY,  CHILE 
Juicy red, full of berries and plum flavours

CALL IA MALBEC,  ARGENTINA	 5.19	 7.19	 19.99 
A steak’s best friend, with warming plum and  
cherry flavours

ECHO FALLS WHITE  Z INFANDEL ,  USA  	 4.99	 6.89	 17.99 
Strawberry sweetness and refreshing flavours

ROSE WINE

GIN MIXERS

RED WINE

FIZZ

MOCKTAILS

WHITE WINE

SOFT DRINKS

BEER ON TAP

MILKSHAKES

BEER & CIDER

LIFE  A LW AYS  NEEDS  A  L IT TLE  SALSA

TEQUILAS

CLASSIC MARGARITA  � 6.49 
Jose Cuervo Tequila, Cointreau and lime juice

STRAWBERRY MARGARITA  � 6.99 
A fruity version of our classic Margarita

RHUBARB AND HONEY MARGARITA � 6.99 
Cazcabel Honey infused Tequila shaken  
with rhubarb purée and lime juice

COCONUT MARGARITA � 7.49 
1800 Coconut Tequila, coconut cream and a  
splash of pineapple juice

Mezcal
Mexico’s traditional smoky spirit, handcrafted and made  
in small batches

Montelobos� 5.19 
DEL MAGUEY VIDA� 5.19

FLAVOURED
1800 COCONUT� 4.59
PATRON XO INCENDIO� 4.59
CAZCABEL COFFEE� 4.59
CAZCABEL HONEY� 4.59

BLANCO
Unaged and blue agave in its purest form,  
sweet, peppery and earthy

Ocho blanco� 3.69
1800 Blanco� 4.19

ANEJO
Aged in oak barrels for up to three years – strong  
caramel, vanilla and butterscotch flavours

1800 anejo� 4.59
sauza tres generaciones anejo� 5.19

extra anejo
Aged for over three years - butterscotch, caramel  
and cinnamon

Jose cuervo reserva de la familia� 8.59 
reposado
“Rested” in oak barrels, not as punchy as blanco –  
peppery flavour with hint of caramel

Jose Cuervo Traditional Reposado� 4.19 
sauza tres generaciones reposado� 4.59

TEQUILA SAMPLING BOARD  
Choose any four Tequilas

14.99

 UPGRADE  TO  A  P ITCHER  FOR  1 4 . 9 9
UPGRADE  TO  OCHO  BLANCO  TEQU ILA  FOR  1 . 0 0


