
 £25.95pp .

A shot of Tequila - christmas crackers - choice of starter  

Christmas party menu
including strawberry or blueberry tequila   

on arrival  to get you in the perfect party mood

CHOICE OF STARTER

 CHOICE OF MAIN COURSE
SIZZLING FAJITAS

Mexico’s national dish: strips of your choice served with mild peppers & onions arrives  
on your table sizzling on iron plate with cheese, dips & warm tortillas 
11. CHICKEN FAJITA   12. STEAK FAJITA   13. CAJUN VEGETABLE FAJITA V. 

CHOICE OF DESSERT
 RICH CHOCOLATE FUDGE CAKE WITH WHIPPED CREAM OR

VANILLA AND LIME CHEESE CAKE WITH STRAWBERRY COULIS AND WHIPPED CREAM OR
WARM TOFFEE WAFFLE TOPPED WITH MAPLE SYRUP & TOFFEE ICE CREAM SERVED WITH WHIPPED CREAM

(10% Service Charge will be added to your bill)

TORTILLAS
14. CHILLI CON CARNE IN SOL BEER  
 (Authentic chilli con carne cooked in sol beer served  
 with rice, salad, sour cream, onions & tortilla chips)   

15. CHICKEN BURRITO  
 (Baked tortilla filled with chicken, cheese, picante  
 salsa served with rice, salad, sour cream & guacamole)

16. BEEF BURRITO  
 (Baked tortilla filled with spicy ground beef, cheese,  
 onions served with rice, salad, sour cream & guacamole)

17. VEGETABLE & CHEESE ENCHILADAS V.  
 (Tortilla pancake wrapped with vegetable chilli,   
 cheese salsa  & jalapenos served with rice, salad,   
 sour cream & guacamole)

18. MINTED LAMB STEAK  
 (*10oz Tender lamb steak brushed with lemon and 
 rosemary butter and minted salsa. Served with fries 
 and mixed salad)

BARBECUES
19. SIRLOIN STEAK WITH CREOLE MUSTARD SALSA  
 (8oz  Chargrilled  Sirloin Steak served with fries,   
 mixed salad & creole mustard dip) £2.00 suppl

20. SWORDFISH STEAK WITH CREOLE MUSTARD SALSA  
 (Jet fresh swordfish steak served with fries, creole  
 mustard dip & salad)

21. PERI-PERI SALMON WITH SWEET CHILLI BUTTER  
 (Peri-Peri marinated chargrilled salmon fillet, topped  
 wth sweet chilli butter - served with fries and salad))

22. TROPICAL BBQ CHICKEN SKEWERS WITH MANGO SALSA  
 (Chargrilled chicken skewers brushed with honey   
 BBQ Sauce served with rice, mixed salad & mango salsa)

23. FULL RACK OF SMOKED HONEY BBQ RIBS  
 (A full rack of pork spare ribs, dripping in honey &  
 BBQ sauce served with fries and salad)

24. TEX-MEX RIBS & WINGS BBQ COMBO  
 (Combination of half portion of ribs & portion of   
 spicy chicken wings served with fries and salad)

1.    CIABATTA GARLIC BREAD V.
       (Grilled ciabatta bread with lots of Garlic Butter) 

2.    CAJUN PRAWNS 
 (Cajun marinated tiger prawns breaded and deep  
 fried golden - served with sweet chilli dip)  

3. PACIFIC PRAWN AND AVOCADO COCKTAIL  
 (A classic Prawn Cocktail with a hint of  
 Mexican spices)

4. HONEY ROASTED SMOKED BBQ RIBS 
 (Tender pork spare ribs in our ‘soon to be famous’  
 honey BBQ sauce)

5. MAPLE GLAZED CHILLI CHICKEN WINGS  
 (Tender chicken wings baked with Maple & Chilli  
 BBQ Sauce)  

6. CLASSIC CHEESE NACHOS V.  
 (Tortilla chips with salsa, cheese, sour cream &  
 guacamole)

7. SPICY BEEF NACHOS  
 (Cheese nachos with extra chilli beef)  

8. CAJUN POPCORN MUSHROOMS  V.  
 (Deep Fried Mushrooms in Crispy Cajun & Corn  
 Breading served with Sour Cream)

9. CREAM CHEESE JALAPENOS V.  
 (Deep fried cream cheese stuffed jalapeno peppers  
 in crunchy bread crumbs served with salsa)

10. LOADED POTATO SKINS  
       (Cheese & Bacon with sour cream and salad garnish) 
    

LIVE MUSIC & DANCING EVERY FRIDAY & SATURDAY


