A STARTER, MAIN, DESSERT AND
UNLIMITED PROSECCO OR DRAUGHT LAGER
FOR 90 MINUTES

THEMEX UK @ IHEMENICANIK



NACHOS DE LA CASA SHARER [2 PEOPLE] [V, VE, DF, 6F]

' OUR HOMEMADE TORTILLA CHIPS SMOTHERED IN CHEESE, PICO DE GALLO,
! BLACK BEANS, PICKLED ONION, JALAPENOS & AVOCADO SAUCE

ADD GUACAMOLE £2.50, CHICKEN TINGA £3, BAVETTE STEAK £4 |

BURRITOS

MEDIUM SIZED GRILLED FLOUR TORTILLA

[OR NAKED IN ABOWL] FILLED WITH, MEXICAN
RICE, BLACK BEANS, CRUNCHY CABBAGE, A SALSA
OF YOUR CHOICE & ONE OF THE FOLLOWING..

ROASTED VEGETABLES [V, VE, DF]
SEASONAL ROASTED VEG, PICO DE GALLO & PICKLED ONIONS

EL CAMOTE SWEET POTATO HASH [V]
SPICY SWEET POTATO & MUSHROOM HASH IN CHIPOTLE AIOLI

COCHINITA PULLED PORK [DF]
SLOW-COOKED MARINATED PULLED PORK WITH PICKLED ONIONS

CHICKEN TINGA
SLOW-COOKED PULLED CHICKEN IN A CHIPOTLE AIOLI

A0S

SOFTCORN TORTILLAS TOPPED WITH..

COCHINITA PIBIL[GF, DF]
TRADITIONAL MARINATED PULLED PORK RECIPE
FROM YUCATAN, WITH PICKLED ONIONS & CORIANDER

OVEN ROASTED VEGETABLES [VE, Vi GF, DF]
SEASONAL VEG WITH CHIMICHURRI, BLACK BEANS,
PUEBLA SALSA & PICKLED ONIONS

AL PASTOR [GF, DF]
MARINATED PORK WITH GRILLED PINEAPPLE, AVOCADO
SALSA, ONION, CORIANDER & PUEBLA SALSA

EL CAMOTE[V, VE, GF ,DF]
SPICY SWEET POTATO, MUSHROOM, BLACK BEANS, PICKLED ONIONS
& CHIPOTLE AIOLI [SWAP-OUT AIOLI TO MAKE THIS VEGAN]

QUESADILLAS

FOLDED FLOUR TORTILLAWITH MELTED CHEESE
[VEGAN CHEESE OPTION], FILLED WITH..

TINGA DE POLLO
SHREDDED CHICKEN IN A CHIPOTLEAIOLI & AVOCADO

OVEN ROASTED VEGETABLES [V, VE, DFA]
SEASONAL VEG WITH CHIMICHURRI, BLACK BEANS, PUEBLA SALSA
& PICKLED ONIONS

ALPASTOR [DF, DFA]
MARINATED PORK WITH GRILLED PINEAPPLE, AVOCADO SALSA,
ONION, CORIANDER & PUEBLA SALSA

EL CAMOTE [V, VE]
SPICY SWEET POTATO, MUSHROOM, BLACK BEANS, PICKLED ONION

HAMBURGUESAS

ELGRINGO! LUNCH BURGER
GOURMET 407 BEEF PATTY IN A BRIOCHE BUN WITH CHEESE,
TOMATO, PICKLED ONION, LETTUCE & MAYD

ELPOLLITO LUNCH BURGER
SUCCULENT GRILLED MARINATED CHICKEN IN A BRIOCHE BUN
WITH TOMATO, PICKLED ONION, LETTUCE & MAYO

BURGERS SERVED WITH FRENCH FRIES

& CHIPOTLE AIOLI [SWAP-QUT AIOLI TO MAKE THIS VEGAN]

GUACAMOLE £2 CHEESE £1.50

‘ [ i IJ U ‘ SPICY HOMEMADE SALSA£1.50  CHIPOTLEAIOLI £1.50

PICO DE GALLO £1.50 SOURCREAM £1

)

CHURROS [V]
AMAZING DOUGHNUTTY STICKS ROLLED IN CINNAMON SUGAR & SERVED
WITH MELTED DULCE DE LECHE CARAMEL DIPPING SAUCE

DESSERT




