
Chicken / Pork / Beef /
Jackfruit / Cauli al pastor

PICO DE GALLO SALSA              

SABROSO NACHOS

MEXICAN LOADED FRIES

VEGGIE (CAULI AL PASTOR / BEAN CHILLI)

CHICKEN / PORK / BEEF (£1 SUPPLEMENT)

JACKFRUIT / CAULI AL PASTOR

CAULIFLOWER & SALSA

BURRITO BOWLS
A burrito without the wrap! A bowl of the filling of your
choice, served with rice, sour cream, guacamole, pico
salsa, pink pickle, black beans

SHREDDED MEXICAN CHICKEN                
PULLED MEXICAN PORK                               
PULLED JACKFRUIT                                 
BARBACOA BEEF                                          

£12.50
£12.50
£12.50
£13.50

SHREDDED MEXICAN CHICKEN    
PULLED MEXICAN PORK        
PULLED JACKFRUIT        
BARBACOA BEEF (£1 SUPPLEMENT)

SHARING BOARD (2 PEOPLE)

TACOS

SPICY BEEF

MEXICAN RICE                         
TORTILLA CHIPS                          
SOUR CREAM                                            
SALSA                        
GUACAMOLE         
SWEETCORN SALAD
AVOCADO SALAD                          

£3.50
£3
£0.50
£1.50
£2
£4.50
£5

SKIN ON FRIES
CHEESY SKIN ON FRIES
ADD HOUSE CHIP SPICE

(all our tacos are   )

(all our nachos are   )

(all our fries are   )

(all our bowls are   )

CHILLI LIME CASHEWS 

DEEP FRIED JALAPENOS

Extra Toppings (price per topping)

Guacamole / Black Beans / Salsa / Pink Pickle / Salsa
Verde / Chipotle Mayo / Sour Cream

£1

£2

Corn tortilla chips, guacamole, cheese, sour cream,
jalapeños & your choice of:

MEATY (CHICKEN / PORK / BEEF CHILLI)

Plate of skin-on fries, topped with  guacamole, sour cream and our
in-house chipotle mayonnaise, along with the following topping:

£8.50

£7.50

UPGRADE TO SHARER PORTION add £6

MEXICAN NIBBLES
£4

Cashews marinated in chilli & lime, roasted

TORTILLA CHIP & DIPS
Tortilla chips served with salsa verde & sour cream

£4

Jalapenos, dipped in beer batter, then deep fried

£6.50

FIRE-CRACKER BATTERED CAULIFLOWER
Beer battered & deep fried cauliflower, with chipotle
mayo, a sprinkle of paprika and fresh chilli

£6.50

SMALL PLATES

ESQUITES
Traditional Mexican sweetcorn chowder, made with
herbs & spices. Add cheese & sour cream    +£1.50

£6

CHORIZO STEW
Slow cooked stew with chorizo, sweetcorn, herbs
& spices. Topped with crunchy tortilla strips

MEXICAN BEEF CHILLI
Meaty chilli, slow cooked with chipotle & kidney
beans

CHIPOTLE & BLACK BEAN CHILLI
Black beans, chipotle chilli & tomato salsas

£7

£7.50

Upgrade any small plate to include tortilla
chips, skin on fries or Mexican rice

£3.50

QUESEDILLAS

REGULAR

LARGE

Tortilla filled with cheese and grilled till melted

£6.50

£8

3 mini soft corn tortillas with toppings of your choice:

SHREDDED CHICKEN, GUACAMOLE, PINK PICKLE

SLOW COOKED PORK, PINEAPPLE SALSA

BARBACOA BEEF, SOUR CREAM, PICO SALSA

BEER BATTERED FISH, LIME CREMA, PINK PICKLE

CAULIFLOWER AL PASTOR, SALSA VERDE

£7.50

£7.50

£8

£8

£7.50

PORK
UPGRADE TO SHARER PORTION

£7.50
£8.50
add £6

BURRITOS

THE CLASSIC
Wheat tortilla with guacamole, sour cream, black beans,
cheese, rice & your choice of

Wheat tortilla with guacamole, chipotle mayo, jalapenos,
habanero hot sauce, cheese, rice, shredded barbacoa beef

REGULAR

LARGE

£9.50

£13

SWEET & SOUR PORK
Pineapple salsa, pico salsa, pink pickle, cheese, rice,
pulled Mexican pork

CHICKEN CRUNCH
Wheat tortilla with salsa verde, sour cream, black beans,
crushed tortilla chips, rice, shredded Mexican chicken

Wheat tortilla with pico salsa, guacamole, pink pickle,
black beans, rice, cauliflower al pastor

Pick a size, pick a burrito. Served with tortilla chips.
Upgrade to skin on fries or Mexican rice for £2.50 extra

Choose any 2 meats, served with a bowl of nachos, a bowl of
rice, 8 small soft corn tortillas, sour cream, guacamole,
pico salsa & sliced jalapeños

£29.50

EXTRAS & SIDES
£4
£5
£0.50

SABROSO STREETSABROSO STREET
FOOD MENUFOOD MENU

If you have any allergies or intolerances, please ask
staff for further information

Vegan cheese & Sour cream available

Vegetarian

Gluten Free Got a kick

Vegan

£6



DESSERTS

Fried dough, sprinkled with
cinnamon sugar, served with your
choice of chocolate or caramel
sauce
add a scoop of ice cream +£1

CHURROS

FRIED ICE CREAM
An ice cream 'bomb' with a crispy
coating

VANILLA TRIPLE SCOOP ICE CREAM

Three scoops of vanilla ice cream
and your choice of chocolate or
caramel sauce or both

£6

£4

£6

NORTHERN BLOC - CHOCOLATE &
BLOOD ORANGE ICE CREAM
100ml mini tub

NORTHERN BLOC - CARAMEL &
GINGER

£3.25

100ml mini tub

£3.25



EXTRAS & SIDES

PLAIN TORTILLA WRAP

MEXICAN RICE                         

TORTILLA CHIPS                          

SKIN ON FRIES   

SWEETCORN SALAD

AVOCADO SALAD                  

£0.50

£2.50

£1.50

£2.50

£2.50

£2.50

SOUR CREAM 

SALSA 

GUACAMOLE                   

£0.50

£1.50

£2

DRINKS
CORDIAL                               

BLACKCURRENT / ORANGE / LIME                          

£1.25

FRESH JUICE

ORANGE / APPLE / PINEAPPLE

£2

SABROSO STREETSABROSO STREET
CCHHIILLDDRREENN''SS  MMEENNUU

If you have any allergies or intolerances, please ask staff
for further information

Vegan cheese & Sour cream available

MAINS

QUESADILLA STACK
Mini soft corn tortillas, grilled with melted
cheese in between layers

Extra Toppings (price per topping)

Guacamole / Black Beans / Salsa / Pink Pickle /
Salsa Verde / Chipotle Mayo / Sour Cream £1

Chicken / Pork / Beef /
Jackfruit / Cauli al pastor £2

BUILD YOUR OWN TACOS
2 mini soft corn tortillas, served with toppings
of your choice, ready for you to build your taco
just the way you like it

Choose 1 from:

Guacamole / Black Beans / Salsa / Pink Pickle /
Salsa Verde
Chipotle Mayo / Sour Cream

Chicken / Pork / Beef /
Jackfruit / Cauli al pastor

Choose up to 2 from:

MINI CHILLI
Small bowl of either beef chilli or bean chilli

MINI BURRITO
Tortilla wrap filled with cheese, rice and your
choice of:

Chicken / Pork / Beef /
Jackfruit / Cauli al pastor

DESSERTS
MINI CHURROS
2 mini churros served with a scoop of ice cream
and your choice of chocolate or caramel sauce

CRAZY CHOCOLATE ICE CREAM

£4

SUPER STRAWBERRY ICE CREAM

PLAIN VANILLA ICE CREAM
Two scoops of vanilla ice cream & your choice
of chocolate or caramel sauce

Northern Bloc. 100mo tub

Northern Bloc. 100mo tub

£3

£3

£3

Vegetarian

Gluten Free
Got a little
bit of heat

Vegan

MEAL DEAL
All meals come with a cordial drink

Pick any item from section 1

UNO

UNO, DOS
Pick any item from section 1, and any item
from section 2 OR any item from section 3

UNO, DOS, TRES

Pick any item from section 1, any item from
section 2 and any item from section 3

£5

£7.50

£10



DRINKS
MENU



BOTTLED BEERS & CIDERS

NORTH BREWING COMPANY

Sputnik 440ml 5% abv                                          

Pinata 440ml 4.5% abv                                        

Transmission 440ml 6.9% abv                            

KIRKSTALL BREWERY

Three Swords 500ml 4.5% abv                         

Dissolution IPA 500ml 5% abv                           

MEXICAN LAGERS

Dos Equis 355ml 4.5% abv                       

Pacifico Clara 355ml 4.5% abv                           

NON-ALCOHOLIC

Brewdog Punk AF 330ml 0.5% abv                    

AMITY BREW CO

Please ask a member of staff for which beers
we have in stock

CIDERS

Wyld Wood Organic Cider 500ml 6% abv          

Brothers - Rhubarb & Custard 500ml 4% abv

£3.90

£4.10           

£6.25

£5.95

£6.95           

£4.95

£5.45           

£3.75           

£4.95

£4.95           



DRAUGHT BEERS

HORSFORTH BREWERY

El Calavera 4% abv 

Our very own collaboration with Horsforth

Brewery. An easy drinking pale ale, fruited

with real limes, perfect with Mexican food!                 

1/2 pint

£2.80

2/3 pint

£3.75

pint

£5.50

Horsforth Pale 4.5% abv

Bitter, hoppy, light and very easy to drink.                

1/2 pint

£2.75

2/3 pint

£3.70

pint

£5.45



WINES

Chardonnay Organic, Finca Fabian, Spain (ve)

Sauvignon Blanc, Cape Costal, South Africa

Rioja Blanco, Nivarious, Spain

Albarino, Del Bago, Spain

175ml

£4.75

£5.25

£5.50

                     

250ml

£6.60

£7.35

£7.75

               

Btl

£18

£21

£23

£25

WHITE WINES

Rosado Organic, Doblez. Spain (ve)

175ml

£4.75

250ml

£6.60

Btl

£18

ROSE WINE

Tempranilo, Fuego, Spain

Merlot Organic, El Gallito, Spain (ve)

Pinot Noir, Vistamar, Chile (ve)

Syrah, Casteko de Noite, Spain

Malbec, Tucumen, Argentina (ve)

175ml

£4.75

£5.25

£5.50

                     

250ml

£6.60

£7.35

£7.75

               

Btl

£18

£21

£23

£25

£27

RED WINES

Prosecco 200ml bottle

Cava Brut Nature Organic, Enguera, Spain (ve)

Vitis Nostra Prosecco, Italy

Jacques Bardelot Champagne

Tattinger Brut Reserve

Btl

£7

£25

£25

£45

£65

SPARKLING WINES



SPIRITS

Absolut Vodka

Bombay Sapphire Gin

Whitley Neil Raspberry Gin

Whitley Neil Black Cherry Gin

Whitley Neil Violet Gin

Gordons Pink Gin

Bacardi White Rum

Dead Man's Spiced Rum

Archers Peach Schnapps

Disaronno Original

Jack Daniels Whiskey

Baileys

Conrvoisier VS Cognac

Ardmore Legacy Malt Whiskey                          

25ml

£3.50

£4

£4

£4

£4

£3.60

£3.50

£3.60

£3.50

£3.50

£4

£2.50

£4

£4



TEQUILA

30-30 Blanco

Wonderfully crisp Agave taste with lots of

sweet hazelnut, ripe fruits and floral

flavours            

25ml

£4

£4.25

£7.50

30-30 Anejo

Deliciously smooth and juicy with lots of

dried red fruits and smoked wood            

Tequila 30-30 is produced and owned by a Mexican

family in the highlands of Jalisco. 

Izque Reposado

Izque translates to ‘We will drink it’ from

Nahuatl, and we will!

The distillery,is located in the Los Altos

regions of Jalisco, which is argued by many

as producing better tequila, since the

soils are richer & give the agaves sweeter

& fruitier notes. A juicy flavour with lots

of sweet apple and pineapple with caramel

notes.

The time that the tequila spends aging in barrel is what

determines whether it will be a blanco, which is unaged, a

reposado, which is aged up to a year, or an añejo, which has been

aged from 1-2years.

Long Tequila

30-30 Blanco served with a Savora Zesty

Lime & Sweet Agave mixer           

£7



MEZCAL

La Medida Espadin

Created by indigenous farmers in various

palenques of San Baltezar, with over 450

years of tradition and culture. A buttery

texture with a lovely sweetness of maguey,

peach, delicate floral notes and a hint of

mint

25ml

£4.25

Real Minero Barril

Considered across the globe as one of the

finest mezcal producers, the family has

been making mezcal for many generations in

Santa Catarina Minas. They are famed for

their traditional approach using natural

fermentation and small clay pot stills

giving their product a smoother and softer

character in comparison to many others

available.         

A staple of Mexican bar culture, mezcal is a vast category of

spirits made from agave. Tequila is a small subset of mezcal, as

it can only be made from one kind of agave plant: Blue Weber

Agave. Mezcal, on the other hand, can use any kind of agave

plant.

add orange slices and sal de gusano to any mezcal

Mezcal is typically served with orange slices & sal de gusano

(salt ground with the dried worms). The combination of sweet,

tart, & salty are meant to accent & sort of contradict the

flavours in the mezcal.  

£9.80

+£2.50

https://www.foodandwine.com/cocktails-spirits/tequila/how-to-drink-tequila


SOTOL

Ono Sotol

Sotol Ono is a 100% Artisanal Sotol made

from 100% Dasylirion Cedrosanum and

handcrafted in Aldama, Chihuahua, northern

Mexico by Gerardo Ruelas, who is a 3rd

generation maestro. He is part of a family

who has produced this fine spirit for

centuries! Delicious and smooth spirit with

fruity guava, & spicy pepper.

25ml

£5.50

While Mezcal is made from agave, sotol is made from a related

group of plants in the dasylirion genus, referred to as sotol in

Spanish and desert spoon in English. Like agave, dasylirion are

round, spiky, and boast a dense inner core that can be roasted,

fermented, and distilled.



COCKTAILS

MEXICAN SUNSET

MARGARITA

Tequila, triple sec, lime juice                                

all £9.50                      

Tequila, Peach schnapps, amaretto, pineapple juice,

grenadine                                          

MARGARITA SANGRIA

Tequila, lime juice, pineapple juice, agave nectar, white

wine & soda water                                       

TEQUILA SPRITZ

Tequila, Grapefruit soda, prosecco

PINK SENORITA

Tequila, triple sec, lemon juice, pink lemonade

FRENCH 75

Gin, Triple sec, sugar syrup, prosecco

COSMOPOLITAN

Vodka, Triple sec, cranberry juice, lime juice

COCKTAIL PITCHER (6 cocktails)

NON-ALCOHOLIC MARGARITA MOCKTAIL

£46                

£5                 



SOFT DRINKS

Coke 330ml

Diet Coke / Coke Zero 330ml

Sprite Zero 330ml

Appletiser 275ml

San Pellegrino Lemon 330ml

San Pellegrino Orange 330ml

Schweppes Lemonade 200ml

Schweppes Slimline Tonic 200ml

Schweppes Tonic Water 200ml

Fever Tree Light Tonic 200ml

Fever Tree Tonic Water 200ml

Sparkling Water 330ml

Frobisher Apple Juice 250ml

Glass of fresh orange / cranberry /

pineapple

Cordial - lime / orange / blackcurrant

Glass of Milk                        

£3

£2.75

£2.75

£2.75

£3

£3

£1.90

£1.95

£1.95

£2.25

£2.25

£2

£2.75

£2

£1.25

£1.25



HOT DRINKS

Espresso

Americano

Cappuccino

Latte

Everyday Brew Tea

Peppermint Tea

Green Tea

Hot Chocolate

Luxury Hot Chocolate                 

£1.90

£2

£2.90

£2.90

£2.25

£2.25

£2.25

£2.50

£3.50

all coffee's served as a double shot

decaff coffee available

with mini marshmallows & squirty cream

Bailey's Hot Chocolate           £6




