
THE SOMBRERO MENU
€26 PER PERSON

 
For groups of 12+

Two courses including one medium beer or glass of house wine or soft drink
 

STARTERS TO SHARE
 

ROAST CHICKEN NACHOS (GF)
Corn chips, spring onions, mixed cheeses, corn, mixed peppers

All served with guacamole, sour cream, melted cheese, 
pico de gallo, pickled onions, jalapeños

 &
 CHEESE QUESADILLAS (V)

Flour tortillas filled with our favourite cheeses, mixed peppers, red onions, jalapeños, coriander
All served with guacamole, sour cream and pico de gallo.

 
MAINS 

 
MEXICAN BEEF BURGER (S)

Avocado, chipotle sauce, pico de gallo, cheddar cheese
OR

CHICKEN MEXI CAESAR SALAD
Romaine lettuce, parmesan shavings, Caesar dressing, croutons, egg

OR
CHICKEN GORDITAS (S)

Fried corn empanadas with cottage cheese, pulled chicken. 
Served with house sauce.

OR
ROASTED CAULIFLOWER (V)(GF)

Lime and spicy butter 
 
 

Add dessert for €7.00
 

+10% service charge

May 2023



THE MAD MEX MENU 
€32 PER PERSON

 
For groups of 12+

Two courses including one medium beer or glass of house wine or soft drink
 

STARTERS TO SHARE
 

AGUACHILI VERDE CEVICHE STYLE (S)(GF)
Shrimp, avocado, sweet corn, tomatoes, red onions, coriander and lime chilli marinade.

 Served with crispy crackers
&

 AL PASTOR TURKEY NACHOS 
Corn chips, spring onions, mixed cheeses, corn, mixed peppers.

All served with guacamole, sour cream, melted cheese, pico de gallo, pickled onions, jalapeños 
 

MAINS
 

PORK COCHINITAS BURRITOS
Soft flour tortilla wrap. 

Served with black beans & rice, house sauce, cheddar cheese, coriander, jalapeños
OR

CANTINA ENCHILADAS WITH CHICKEN (S)
Baked with cheese and salsa verde 

OR
ROAST VEGETABLES FAJITAS (V)

Sizzling peppers and onions.
All served with flour tortillas, guacamole, sour cream and mixed cheese 

OR
CHILLI CON CARNE (S)(GF) 

Traditional style with rice and black beans
 
 

Add dessert for €7.00
 

+10% service charge

May 2023


