SEPTEMBER/OCTOBER POP-UP MENU

2 x corn tortillas

BEEF QUESABIRRIA 13

Birria brisket, cheese, jalapenos and
coriander encased in crisp cheese
quesadillas, served with a pot of rich
birria & red wine consommeé, side of
pickled onions

BOURBON BBQ PORK 11

Tender pulled pork shoulder, slow
cooked in apple juice & BBQ spices,
mango salsa, radish, diced onion,
Jack Daniel's BBQ sauce DF
Upgrade to grilled cheese tortillas 1

SWEET POTATO & BLACK BEAN 11

Cheesy chipotle sweet potato and
black bean quesadillas, stuffed
with guacamole, jalapenos and
coriander, side of salsa roja V

BIRRIA RAMEN 14

Birria brisket, egg noodles, rich birria
broth, bean sprouts, soft boiled egg,
chilli, garlic & sesame oil, diced
onions grated daikon radish, lime,
coriander DF

HOT HONEY HALLOUMI BURGER 12

Sesame crusted grilled halloumi,
soy pickled cucumber, chunky beet
slaw, hot honey, toasted brioche V

CLOUD
NINE

ZEMIO=-HX

GRILLED CORN 5

Charred corn on the cob, lashings of
butter, sea salt, lime wedge V
add flaming hot cheeto dust 1

TRUFFLE & PARMESAN HASH 6

Roast potatoes tossed in a tomato, garlic
and truffle oil, topped with freshly grated
parmesan, chives

SMALL NACHOS 6

Tortilla chips, queso cheese sauce V

LOADED NACHOS 10

Tortilla chips, queso cheese sauce,
guacamole, sweetcorn salsa, jalapenos V
Add brisket & pickled onions 4

Add bourbon bbq pork & mango salsa 4

QUESO CHEESE DIP 2.5
GUACAMOLE 2.5
SWEETCORN SALSA 2
EXTRA JALAPENOS 1

EL YUCATECO HOT SAUCE 2

PLEASE NOTIFY US OF ANY ALLERGIES

\/ - Vegetarian VE - Vegan - Gluten free
- Gluten free available DF - Dairy free



