
THREE

Latin Fusion & Barril Grill

COMPADRES



STARTERS
Three Mini Tostaditas (3 pcs.)   £7
Topped with a layer of black beans, lettuce, chicken tinga, sour cream and fresh cheese (GF)
(V-option)

Three Mini Empanadas (3 pcs.) £7.5
Crispy fried corn mini empanadas stuffed with tender pork belly in green sauce and melted
cheese. Mexican Colombian fusion (GF)

Three Mini Arepas (3 pcs.)  £8
Filled with chorizo, garnished with sour cream, pickled onion and coriander for a fusion twist.
Mexican Venezuelan. (GF) (V-Option)

Three Mini Tequeños (3 pcs.) £8
Strips of pork belly and cheese wrapped in blue corn dough, accompanied by red beads and
arbol chilli sauce. It is our fusion of the most Mexican Venezuelan Tequeños.(GF)

MAIN
Mole Short Ribs  £22
Braised beef short rib slow-cooked, served
on a bed of black beans and smothered in
rich Mexican mole sauce, and 3 corn
tortillas. (G)

Chilaquiles Diablo £16 
With Chicken Tinga 

Red chilaquiles, black beans, sour cream,
queso fresco, pickled onions, coriander
and fried egg. (GF) (V-option)

“Al Pastor” Rib  £20
Slow-roasted pork ribs marinated in Al
Pastor blend - achiote, guajillo Chile,
garlic and citrus, served with fire-blistered
pineapple tossed in árbol chilli for a sweet-
spicy finish and 3 corn tortillas. (GF)

Chicharron Ceviche £16
Pieces of chicharron, mixed in a special 3
Compadres ceviche sauce with rocket
leaves, cherry tomatoes and red onions.
Our version of the “mero mero Colombian”
(GF)

FROM THE BARREL

Pork Belly Chicharron  £16
Slow roasted, served with crispy
rosemary potatoes with Three
Compadres Sauce and 3 corn tortillas.
(GF)

Picanha  £18.50
Premium Picanha steak, slow roasted,
served with Parmesan crispy rosemary
baby potatoes and zesty house-made
chimichurri. (GF)

Barrel Roasted Half
Chicken  £15
Barrel-roasted half chicken, tajín, baby
potatoes and Chile de Árbol Sauce(GF)

Three Compadres Plate  £48
(2 people)

Pork belly Chicharron, Picanha, half
Chicken, Chorizo, Tajín Yuca Fries,
variety of 3 sauces and 8 corn tortillas.
(GF)

Cooked in our authentic charcoal Barrel

SIDES
Yuca fries with Tajín £5
Green Salad £5
Rosemary potatoes £4
Parmesan Rosemary 
potatoes £5

Chorizo £6
Fried egg £3
Green Tomato sauce £2.5
Chile de Árbol sauce £2.5
Three Compadres sauce £2.5

A discretionary 12.5% service charge will be added to your bill. All tips go directly to our team.


