STARTERS
Chicken Wings al Pastor

7.50

Mojo de Ajo Prawns
Tostada

7.95

Crispy chicken wings in a chilli & chipotle
de adobo marinade, pineapple, coriander

Sauteed king prawns in a spicy garlic sauce,
corn tostada, homemade guacamole,
escabeche onion

Pimento de Padron

6.95

Totopos & Trio of Dips

7.95

Small padron peppers, sea salt,
fresh lime, mexican crema
Homemade cooked tortilla chips
sprinkled with sea salt,
choose 3 from:
Salsa Mexicana, Salsa De La Piña,
Salsa El Diablo or Guacamole,

Macho Nachos

Corn tortillas layered & topped with
melted cheddar, roasted peppers,
- Black Beans & Sweetcorn
- Beef & Chorizo Chilli
- Chargrilled Chipotle Chicken

10.95
12.25
12.50

Roasted Vegetable &
Black Bean Tacos VG

7.95

Aubergine, broccoli, black beans,
salsa mexicana, fresh chillies

Carnitas

17.25 / 34.50

(Sharing Plater 2-4 people )
Slow roast pork neck marinated in orange,
achiote & chipotle sauce, escabeche red onion,
guacamole, fresh coriander, chilli,
warm corn tortillas

MAINS
Fajitas

Stir fried mixed peppers & onions
with your choice of filling:
- Chipotle Chicken
- Steak
- King Prawns

Chilli Cauldrons
13.95
14.95
15.50

Enchiladas

Large flour tortilla with your choice of filling,
green rice, frijoles (black beans) bathed in a
gently spiced tomato sauce finished
with grilled cheese.
- 5 Bean Chilli
12.95
- Chargrilled Chicken
13.95
- Grilled Steak
14.95

La Hacienda Burrito

A large floured tortilla stuffed with black beans,
green rice, shredded cabbage, avocado dressing
With:
- Roasted Mixed Peppers & Feta
10.65
- Chargrilled Chicken
12.95
- Pork Pibil
12.95
- Carne Assada (Beef)
12.95

Our hearty chilli cauldrons are served with
sour cream, green rice & crisp floured tortilla
chips. Choose your heat!!
Fresca or Culo Calliente (hot as...!)
- Smoky 5 Bean V
11.95
- Beef & Chorizo
12.95

The Haburguesa

14.00

Baja Taco

14.50

Homemade burger with a mexican twist,
melting mozzarella, house mayo, beef tomato
crunchy cos lettuce in a toasted brioche bun,
french fries. Add:
- Chilli Beef & Mozzarella
1.50
- Pork Pibil
1.50
- Bacon
1.00
- Guacamole
1.00
- Habanero Chilli Jam
0.50
Beach shack style battered cod tacos with
shredded slaw, chipotle mayo, pickled
cucumber & regular fries

MAINS...
Señora Salad V

10.95

Avocado , pumpkin seeds , spelt , beans & cos
lettuce tossed in a light cipotle dressing in a
crispy tortilla bowl. With:
- Chicken
13.95
- Grilled Steak
14.95
- King Prawns
15.95

La Hacienda Smoky
BBQ Pork Ribs

15.95

Marinated in our smoky BBQ sauce, side salad
& sweet potato or regular fries

SIDES
HOUSE SALSAS:
Mexicana

Tomato, red onion, coriander & lime

Spicy Roasted Tomato
Salsa De La Pina VG

2.95
2.95

Roasted pineapple, tomato, red onion,
lime & Habanero chilli

El Diablo

Extra hot for massive show offs

2.95

Chipotle Mayo

1.50

Sour Cream

1.95

Guacamole

3.50

Sweet Potato Fries

3.95

Regular Potato Fries

3.95

Spicy Slaw

3.95

Black Bean &
Avocado Salad

3.95

Fresh crunchy slaw in our chipotle dressing
with radish, mint & pumpkin seeds

Mixed leaves tossed with Hass avocado,
finished with a drizzle of our black bean &
sweetcorn salsa

DESSERTS
Clementine &
Almond Cake

7.50

Bounty Bar

7.50

Served with a blob of whipped cream,
roasted almonds flakes
Coconut infused with a hint of red chilli,
coated in chocolate, served with cream,
lime zest

Mexican Chocolate
Brownie

7.50

Mildly spiced chocolate & hazelnut fudge
brownie served with hibiscus cream

Please inform your server of any allergies before placing your order, please ask for our allergen chart for all dishes.
Allergens listed are correct at time of print.
We cannot guarantee the total absence of allergens in our dishes.
All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

