
SET MEAL 1—29.95 pp 

STARTERS 

Garlic Bread Cheese V (Ve) 

Pizza base with fresh garlic & home-cooked tomato sauce with mozzarella cheese 

Garlic Mushrooms V GF 

Sauteed in garlic & vegetable butter. Served with salad 

Mexican Chicken Wings 

Choice of sauce: Homemade BBQ or picante 

Meatballs “El Paso” 

Minced lamb assorted with finely diced carrots, garlic, onions & herbs. Served in a rich tomato sauce 

 

MAINS 

Sirloin Dolcelatte 

Lombardian style soft & creamy blue cheese sauce. Choice of side: chips, rice, or vegetables 

Pollo Mexicano 

Chicken cooked with garlic, pepper, onion, chilli, mushrooms cooked in fresh tomato sauce with a touch of cream 

Fajitas Chirrantes (GF) (V) (Ve) 

Choice of beef or chicken or vegetarian. Assorted with sliced bell peppers & onions served on a sizzling platter. 
Served with sour cream, salsa, guacamole dips & 2 soft tortillas. Choice of side: rice or chips 

Paella 

Rice in a mix of seafood, mussels & succulent chicken pieces served with a grilled king prawn 

Enchiladas (V) (Ve) 

With your choice of beef, chicken, or vegetarian. Tortilla rolled around seasoned mixture of peppers, onions, 
sweetcorn, in a cheesy & savoury bechemel-tomato sauce. Served with rice 

 

DESSERTS 

Tiramisu 

Cheesecake (Ve) 

 

V: Vegetarian ; Ve: Vegan ; GF: Gluten Free ; (in brackets): Can be prepared as mentioned 



SET MEAL 2—24.95 pp 

STARTERS 

Garlic Bread Cheese V (Ve) 

Pizza base with fresh garlic & home-cooked tomato sauce with mozzarella cheese 

Chilli Hotshots V 

Fresh jalapenos & cream cheese, coated in breadcrumbs 

Prawn Cocktail 

North-Atlantic prawns in Marie Rose sauce, balanced on a nest of lettuce leaves 

Nachos & Dips V (Ve) 

Crispy corn-based chips with cheese & jalapenos. Served with pots of minced beans, salsa, sour cream, and guacamole 

 

MAINS 

Chimichanga (V) (Ve) 

With your choice of beef, chicken or vegetarian. Topped with cheese, sweetcorn, peppers, onions & chilli in a wrap. 
Choice of side: rice or chips 

Pasta Marinara 

Mixed seafood, mussels & finely diced onions in a rich tomato sauce with a hint of parsley 

Lasagne 

Layers of pasta with molida beef & béchamel sauce 

Chilli Con Carne 

The most traditional Mexican recipe that needs no further introduction 

Enchiladas (V) (Ve) 

With your choice of beef, chicken, or vegetarian. Tortilla rolled around seasoned mixture of peppers, onions, 
sweetcorn, in a cheesy & savoury béchamel-tomato sauce. Served with rice 

 

DESSERTS 

Tiramisu 

Cheesecake (Ve) 

 
V: Vegetarian ; Ve: Vegan ; GF: Gluten Free ; (in brackets): Can be prepared as mentioned 


