


 TAPAS
NEGRO CALAMARI – TENDER PIECES OF CALAMARI CHARRED IN THE PAN WITH GUAJILLO SERVED WITH CHIPOTLE MAYO  $14
GAMBAS AL VERDE – BUTTERFLY PRAWNS PAN FRIED IN GARLIC & CHILI ROLLED IN SALSA VERDE SERVED ON PIMENTOS & SPRINKLED WITH SESAMEE SEEDS  $14.00
MEATBALLS – SLOW BAKED MEATBALLS IN A CHIPOTLE SAUCE TOPPED WITH MELTED CHEESE  $14.50
MUSHROOMS – PAN FRIED IN GARLIC, CHILI OIL, FRESH THYME & PASSILA   $9.50
CAPPACCIO – THIN SLICES OF PORTERHOUSE DRIZZLED WITH AN ANCHOVY, CAPERS & SPRING ONION CHILI OIL $13.50
RIBS – TENDER PIECES OF CHICKEN MARINATED & PAN FRIED WITH A CHIPOTLE CREAM SAUCE         6 PC $14              8 PC $16 – 10 PC $19.50
QUESO FUNDIDO – PAN FRIED CACTUS, MUSHROOM & ZUCCHINI BAKED WITH SPINACH, CONCASSE & CHEESE $13
FUNDIDO CON CHORIZO – PAN FRIED CHORIZO BAKED WITH CACTUS, SPINACH, MUSHROOMS & MELTED CHEESE $14.50
DOUBLE BAKED NACHOS – WITH CHICKEN OR BEEF  $23  WITHOUT  $15
SNACK PLATE – 2 PRAWN & 2 BEEF TOSTADAS, 2 JALAPENO POPPERS, CHEESE QUESADILLA  $18.50
CILANTRO CORN – 2PIECES OF CORN ROLLED IN MAYA’S HERB & GALIC BUTTER  $6
QUESADILLAS
(TWO 6 INCH FLOUR TORTILLAS GRILLED WITH MELTED CHEESE AND YOUR CHOICE OF FILLING)
VEGETARIAN – SPRING ONION, SPINACH, MUSHROOM & CONCASSE  $9.50
DUCK – OVEN ROASTED DUCK WITH CUCUMBER CHUTNEY & HOISIN  $11.50
CHORIZO – PAN FRIED CHORIZO WITH PIMENTOS, RED ONION & CONCASSE  $11.50
PRAWN – MARINATED IN KAFFIR LIME, FENNEL & GARLIC, PAN FRIED WITH HERB BUTTER  $11.50
CHICKEN – SLOW COOKED SHREDDED CHICKEN IN TOMATO, ONION & CHIPOTLE  $11.50
BEEF - SLOW COOKED SHREDDED BEEF IN TOMATO, ONION & PASILLA  $11.50
TACOS (CORN)  
YOUR CHOICE OF CHICKEN, BEEF OR VEG ALL COME WITH CHEESE, BLACK BEANS, LETTUCE & SALSA
3 for $18  or  6 for $30                   
FAJITAS
        YOUR CHOICE OF VEGETARIAN  ($26) CHICKEN, BEEF, SEAFOOD, OR  COMBO (CHICKEN & BEEF) $31       
SERVED WITH SALSA, LETTUCE, CHEESE, SOUR CREAM, RICE & TORTILLAS
CHURROS CON CHOCOLATE
SPANISH DOUGHNUTS WITH A CHOCOLATE DIPPING SAUCE $8.50



