


 

Add Dessert + £2
Churros

Cheesecake

Sirloin Steak GF
Charcoal grilled steak, served with a choice of sauce (Peppercorn or Dolcelatte). 

Choice of side: Chips, or Rice, or Vegetables

Pollo Mexicana GF
Butter-flied chicken breast cooked with garlic, pepper, onions, chillies, 

mushrooms in fresh tomato sauce with a touch of cream.
Choice of side: Chips, or Rice, or Vegetables

Fajitas Chirrantes  (V GF)
With your choice of Chicken, Beef, or sautéed Vegetables.

Assorted with sliced onions & bell peppers served on a sizzling platter. 
Served with sour cream, guacamole, salsa & red beans, & 2 soft tortillas

Paella
Rice in a mix of seafood, mussels & succulent chicken pieces served with a 

grilled king prawn

Pollo Al Cognac
Butter-flied chicken breast cooked with diced onions & mushrooms in a rich creamy sauce.

Choice of side: Chips, or Rice, or Vegetables

Enchiladas (V Ve GF)
With your choice of Beef, Chicken, Vegetarian, or Seafood filling.

Tortilla rolled with sweetcorn, peppers, & onions in a cheesy & savoury 
béchamel-tomato sauce. Served with rice

2 Course Menu
A choice of starter & main course

SET MENU—1
£27.95 per person 

 

 

STARTER

Garlic Bread V Ve
Pizza base with fresh garlic & home-cooked tomato sauce. 

Option to add cheese 

Garlic Mushrooms V
Sautéed in garlic & butter. Served with salad

Mexican Chicken Wings
Choice of sauce: Home-made BBQ or Picante

Meatballs El Paso
Minced lamb assorted with finely diced carrots, onions & herbs. 

Served in a rich tomato sauce

MAINS 

V : Vegetarian
Ve : Vegan

GF : Gluten-Free



2 Course Menu
A choice of starter & main course

 

SET MENU—2
£22.95 per person 

 

 

STARTER

Chilli Hotshots V
Fresh jalapenos & cream cheese, coated in breadcrumbs 

Garlic Bread V Ve
Pizza base with fresh garlic & home-cooked tomato sauce. 

Option to add cheese 

Prawn Cocktail
North-Atlantic prawns in Marie Rose sauce, balanced on a nest of lettuce. 

Served with Ciabatta bread rolls 

Nachos & Dips V Ve GF
Crispy corn-based chips with cheese & jalapeños. 

Served with minced beans, sour cream, guacamole & salsa dips on the side 

MAINS 

Chimichanga (V Ve GF)
With your choice of Beef, Chicken, or Vegetarian filling.

Topped with cheese, sweetcorn, peppers, onions & chilli in a wrap. 
Served with salad & choice of chips or rice

Pasta Marinara
Mixed seafood, mussels & finely diced onions in a rich tomato sauce 

with a hint of parsley 

Enchiladas (V Ve GF)
With your choice of Beef, Chicken, Vegetarain, or Seafood filling.

Tortilla rolled with sweetcorn, peppers, & onions in a cheesy & savoury 
béchamel-tomato sauce. Served with rice

Chilli Con Carne
The most traditional Mexican recipe that needs no further introduction.

Choice of base: Chips, or Rice

Lasagne
Layers of pasta topped with molida beef,tomato-bechamel sauce 

Add Dessert + £2
Churros

Cheesecake

V : Vegetarian
Ve : Vegan

GF : Gluten-Free



DRINKS PACKAGE 

 

 

 

CHAMPAGNE (750ml)
3 bottles for £64.95

Prosecco   

WINE (750ml)
5 bottles for £109.95

RED 
Merlot   
Malbec

WHITE
Sauvignon Blanc   
Pinot Grigio   
Chardonnay   

ROSE
Pinot Grigio Rose 

LAGERS (330ml)
25 bottles for £94.95

San Miguel  
Corona  
Peroni 

SOFT DRINKS
15 bottles for £48.95

J20 (all flavours)
Coke / Diet / Zero
Sprite
Fanta
San Pellegrino (Sparkling) 
Acqua Panna (Still) 



Roast Lamb
Fillet Medallion

Seabass
½ Roast Chicken

Risotto (V)

Prawn Cocktail
Dynamite Prawns

Mare è Monte
Meatballs “El Paso”

Lamb Chops
Garlic Mushrooms

Churros
Mango-Passionfruit Cheesecake (GF)

Sticky Toffee Pudding

D E S S E R T S

M A I N  D I S H E S
All maindishes are servedwith a side of YorkshirePudding, 

S T A R T E R S

Christmas Day

Roast Potatoes, Mash Potatoes, Sprouts, Carrots, Broccoli and
Gravy. 

Seating Arrival:
3:30 pm - 4:00 pm

Menu


