
 

 

 

 

 

 

 
 

VIVA CINCO DE 

MAYO 
Live music & a taster menu on Saturday 4th May 

 
 

 

Marble Corn Bread 
with poblano aioli and apple refried bean spread 

 
Goat Tamale 

steamed in a banana leaf, polenta parcel filled with pulled goat, Aztec 

dark chocolate and smoked chipotle 

 

Prawn and Guava Ceviche 
Atlantic prawns, avocado and pico de gallo marinated in guava and lime 

tiger’s milk 

 

Homemade Aloe Vera Sorbet 

 
Queso Fundido 

cheddar and queso fresco cooked with beer, jalapenos, and chorizo. 

Served with nachos 

 
Pulled Pork Carnitas 

with grilled pineapple and burnt tequila salsa 

 
Crayfish Tostada 

blue corn tortilla with sea grass jelly, caviar, mango, crayfish, and smoked 

chipotle 

 
Sopapilla Cheesecake 

served with salt caramel dolce de leche 


