
•  L A T I N  I N S P I R E D  •

C E L E B R A T I N G
V I B R A N T  F L A V O U R S



Chicken Salad (g) £9.5
Grilled chicken, serrano ham, roasted butternut squash, 
goat’s cheese, beetroot, roasted corn, green lentils and 
vine tomato, with a leafy green salad, mango salsa and a 
kale and spinach dressing.

Paella de Cuba £11
Paella the Cuban way.  Aromatic rice piled with succulent 
prawns, marinated chicken and smoky chorizo, topped with 
pico de gallo. 

Chicken Enchilada £10
Chicken marinated in lime, soy and pineapple, wrapped in 
tortillas with peppers and onions, covered in a creamy 
tomato sauce and cheese. Served with house rice and black 
beans.

Marinated Cauliflower Steak (g)(v) £9
Charred and served with our homemade smoky tomato, 
pepper and nut Romesco sauce on a bed of sautéed kale, with 
a baked sweet potato and sour cream.

Sirloin Steak (g) £17
8oz Aberdeen Angus sirloin served with fries, honey 
roasted vegetables and creamy peppercorn sauce.

Chimichanga  £11
Lime and soy marinated chicken with mozzarella 
cheese, peppers, and pico de gallo wrapped in a crisp 
fried flour tortilla. Served with house rice, black 
beans, guacamole and sour cream. 

Whole Flash-Fried Bream £12
A whole cajun dusted sea bream, flash-fried and 
topped with chimichurri. Served with homemade 
crushed creole peas and patatas bravas.

Aubergine and Artichoke 
Paella (g)(v) £9.5
Aromatic rice with aubergine, artichoke,  mushrooms, 
cauliflower and asparagus, topped with pico de gallo.

HAMBURGUESAS

BURRITOS

Cuban Cheese £10.5
Our homemade flat iron beef burger 
topped with delicious Manchego 
cheese.

Beef Brisket and 
Jalapeno £13.5 
Our homemade flat iron beef burger 
topped with slow-cooked shredded 
beef brisket, deep fried jalapeños and 
crispy onions.

Classic Pork and 
Chorizo £11
Our homemade flat iron beef 
burger combined with pork and 
chorizo, topped with smoked 
cheddar and caramelised onions.

Jerk Chicken £10
Jerk-marinated chicken breast 
topped with mango salsa.

Sweet Potato and 
Bean (v) £10
A sweet potato and bean burger 
lightly fried and topped with fresh 
guacamole and smoky tomato salsa.

Surf and Turf £11.5 
Our homemade flat iron beef burger 
topped with calamari and garlic aioli.

Marinated Chicken £9
Sticky marinated chicken, paella rice, cheese, refried beans 
and mango salsa wrapped in a flour tortilla.

Flaming Albondiga £10
Homemade pork, beef and chorizo meatballs, spicy rum 
sauce, jalapeños, sour cream, bird’s eye chillies, smoky 
tomato salsa, cheese and spicy tomato rice wrapped in a 
flour tortilla. 

7-Hour Slow-Cooked Beef £10
Pulled beef brisket laced with zesty tomato salsa, white 
rice, black beans, cheese, and sour cream all wrapped in a 
flour tortilla.

Mushroom, Bean and Spinach (v) £9
Sautéed mushrooms, cannellini beans, refried beans, 
spinach, cheese, sour cream and spicy tomato rice, 
wrapped in a flour tortilla. 

Freshly madeFreshly made

All served in a brioche bun with fries, slaw and rum mayo

Upgrade to sweet potato 
fries for 50p

LARGE PLATES

Homemade Guacamole (g)(v)  £3.5

Smoky Tomato Salsa (g)(v) £2.5

Or try both (g)(v) £4

All of the above served with t�tilla chips

Pork Crackling (g) £1.5

Spicy Mixed Nuts (v) £1.5

Sweet Banana Chips (g)(v) £1.5

Bella di Cerignola Olives (v) £3

Crusty Breads  (v) £2.5

PINCHOS
Nibble while you wait

A L L  T H R E E  F O R  £ 4

TAPAS

 Big plates full of 
authentic Cuban flavour

Sardines (g) £5
Two whole grilled sardines topped 
with smoky tomato salsa.

Gambas Pil Pil (g) £6.5
Succulent king prawns tossed 
in butter, chilli, garlic and lime.

Calamari £5
Lightly dusted and served with 
garlic aioli and lemon.

Cajun Cream
Mushrooms (g)(v) £5
Sautéed garlic mushrooms in a rich 
cajun cream sauce topped with a 
kale drizzle.

Patatas 
Bravas (g)(v)  £4.5
Fried potatoes with a spicy tomato 
sauce topped with garlic aioli.

Cauliflower Wings 
(v) £4.5
Cauliflower florets lightly fried in 
our homemade mojito batter, with a 
creamy goat’s cheese & honey sauce 
and a smoky tomato salsa.

Honey Roasted 
Veg (g)(v) £4.5
Honey roasted carrots, courgettes, 
peppers and sweet potato.

Nachos del Sol (g)(v) £5.5
Crispy tortilla chips topped with 
Roquito pepper and Manchego 
cheese sauce. Laced with black 
beans, fresh guacamole and mango 
salsa.

Butternut 
Squash (g)(v) £4.5
Roasted butternut squash with 
peppers, smoked chilli jam and a 
goat’s cheese and honey sauce.

Chicken Quesadilla £5.5
Crisp grilled flour tortilla with 
marinated chicken, cheese, onions, 
peppers and mango salsa.

Albondigas £5.25
Homemade meatballs made with
beef, chorizo and pork served in a 
rich tomato sauce.

Pork Belly Skewers (g) £6
Slowly roasted in our spicy rum sauce 
and topped with homemade pico de 
gallo.

Roasted Chorizo (g) £6
Glazed in a rich red wine and 
honey sauce.

Glazed Chicken 
with Romesco (g) £5.5
Pan-fried chicken served with smoky 
roast tomato and pepper sauce smashed 
with almonds and hazelnuts.

Iberico Ham 
Croquetas £5.5
Spanish air-dried ham in béchamel 
croquetas served with garlic aioli.

Pork and Chorizo 
Quesadilla £5.5
Crisp grilled flour tortilla with roasted 
pork belly, smoked chilli jam, chorizo, 
cheese and sour cream.

MEAT FISH VEG

Los Pollos Cubanos (g) £11
Half a roast chicken smothered in a glaze of your 
choice with two of your favourite sides.

Choose your glaze (g):
Spicy rum sauce, sweet and sticky or chimichurri.                                                                                                                               

Choose two sides:
Skinny fries, sweet potato fries, house rice, house 
salad, crushed creole peas, mojito battered onion 
rings, black beans.

If you require further information on ingredients which may cause allergy or intolerance, please speak to your server before you order your meal. If you do have a food allergy, please 
inform your server so we can minimise the risk of cross-contamination during the preparation and service of your food. Please note – although our highlighted products do not contain 

gluten, they are made in an environment that contains both gluten and nuts.  Some of our dishes can be made vegan. Please ask your server for advice.

(v) Vegetarian (g) Product does not contain gluten

MON-SAT 3 FOR £14

Add �ead f� just £2.50

SUNDAY 2-4-1

For two people sharing we recommend
3 tapas as a starter or 6 as a main

Chargrilled Skewers
Served with baked sweet potato wedges and 
homemade black beans.

Beef Fillet £14
Tender slices of beef marinated and glazed in a 
smoked chilli jam, served pink.

Chicken Thigh (g) £11.5
Succulent chicken grilled with peppers and onions 
and dressed with homemade chimichurri.

Skinny Fries (g)(v) £2.5

Sweet Potato 
Fries (g)(v) £3

House Salad (g)(v) £2.5

House Rice (v) £2.5

Black Beans (g)(v) £3

Crushed Creole 
Peas (g)(v) £2.5

Mojito Battered 
Onion Rings (v) £3

Honey Roast 
Veg (g)(v) £4.5SI
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Chicken, Avocado 
and Serrano Ham £9.5

Smoked Paprika
Roasted Vegetables (v) £9

CUBAN SANDWICHES

The cornerstone of any Cuban 
lunch hour. Two toasted slices 
of glazed Cuban style bread 
stu�ed with roasted mojo 
pork, sliced ham, cheese, dill 
pickles and a layer of mustard. 
Served with fries.

Classic
Cubano £9.5

TRY OUR OTHER FILLINGS


