
NEW Grilled chicken & avocado £5.75 
with ancho rub, guacamole & green  
tomatillo salsa

NEW Grilled mushroom & cheese v £5.25
sweet ancho rubbed mushrooms with 
crispy grilled cheese  

Buttermilk chicken £5.95
served crispy fried with pink  
pickled onions & spiced mayo

Sustainable battered fish £5.95
MSC certified fish with shredded slaw, 
chipotle mayo & pickled cucumber

Guacamole with tortilla chips v £4.95
freshly made every day with  
avocados, lime & coriander

add toasted chilli oil  s v + 30p

Roast tomato salsa with  
tortilla chips v £3.95
with fresh lime & a touch of chilli  

Sweet potato v £3.95
crispy fried chunks tossed in smoky  
caramelised garlic mojo de ajo

Frijoles 
creamy black beans served with:  
crumbled cheese & crema v £3.15 
or Mexican-style chorizo £4.15

Grilled tenderstem broccoli v £3.95  
tossed in lime juice & ajillo dressing, 
served with marinated red cabbage

Green salad v £4.20
with avocado, corn & beans, topped  
with pumpkin seeds

Pork pibil tacos s
Chicken club quesadilla
Devon crab & avocado tostada 
Sweet potato & feta taquito v
Cactus & courgette tacos v
Mexican grilled corn  v

Pork pibil tacos s
Buttermilk chicken tacos
Trealy Farm chorizo quesadilla
Grilled mushroom & cheese tacos v 
Duck croquetas
Mexican grilled corn v
Grilled tenderstem broccoli v

Sweet potato & feta taquito v
Grilled mushroom & cheese tacos v
Black bean & cheese quesadilla v
Cactus & courgette tacos v
Plantain tacos s v
Grilled tenderstem broccoli v

To kick off your meal

Serves two: £15 each, £30 total Serves two: £18 each, £36 total Serves two: £13.50 each, £27 total

A fresh & healthy meal for one

Sonora salads
corn & black bean salsa, organic spelt & 
mixed leaves, served in a tortilla bowl

Avocado & feta v £9.25

Yucatecan grilled chicken £9.95

Chargrilled steak £10.25

Mexican bowls
everything we love about Mexico in a 
bowl: black beans, green rice, slaw, fresh 
salsas & crema

Sweet potato & tenderstem  
broccoli v £7.50

Pork pibil s £8.50

Grilled chicken £8.95

For when you just don’t want to share

ASK TO SEE OUR VEGAN & 
GLUTEN-FREE MENUS

Pork pibil s £4.95
slow-cooked in citrus & spices, with pink 
pickled onions

Slow-cooked beef £5.50
with mild spices, served with  
sweet plantain

Plantain s v £4.80 
with hibiscus & crumbled feta

NEW Cactus & courgette v £4.75 
with Riverford Organic courgette, new 
 potato & sautéed  corn   

Smaller plates. Order two or three  
per person
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NEW  THE RIB EYE  £8.50
chargrilled steak served with grilled 
cheese & fresh guacamole

Our food is full of flavour, not fire.  
There’s hot sauce on hand for chilli  
fiends. Just ask.

HOT OR NOT?

TAC O S
3 soft corn tortillas, grilled & filled

Selections of our best street food  
dishes for two

Grilled achiote chicken £13.25
marinated in citrus & spices, served with 
green rice, pink pickled onions & slaw

Grilled sea bream al ajillo £13.50
with lemon & guajillo, dressed spelt & 
green tomatillo salsa

Bavette steak £13.95
served medium rare with green rice, 
ancho relish & fresh slaw

NEW Mushroom v  £9.75
with ancho rubbed mushroom, melted 
cheese, green rice & a mixed leaf salad 

Grilled chicken £10.95
with melted cheese, green rice & a  
mixed leaf salad

Slow-cooked pork pibil s £8.50
with pink pickled onions

Chicken tinga £8.95
in smoky tomato chipotle sauce

Chargrilled steak £9.50 
with chipotle salsa & grilled spring onions

NEW Cactus & Courgette v £8.25
with Riverford Organic courgette,  
new potato & fresh herbs

PIMP IT UP
Add cheese + £1 Add guacamole + £1.50 

NEW THE ULTIMATE  + £3 
your burrito topped with a rich tomato 
sauce, melted cheese & fresh guacamole 

F R O M  T H E  G R I L LE N C H I L A DASB U R R I T O S
Classic Mexican-inspired mainsFilled corn tortillas, topped with spiced 

tomato sauce & grilled
Toasted flour tortilla, black beans, green 
rice, salsas, shredded cabbage & crema 
served with a handful of tortilla chips

Q U E S A D I L L A S P L AT I T O S

Grilled chicken club £5.95
with avocado, lettuce, melted cheese & 
chipotle mayo

Trealy Farm chorizo £5.50
with crushed sweet potato & cheese

Black bean & three cheeses v £4.95
with smoky beans & avocado leaf

Roasted chilli v S  £5.15
with feta & fire-roasted serrano chillies

Sweet potato & feta taquito v £4.95 
with caramelised onion, salsas & chipotle 
mayo in a crisp blue corn tortilla

Duck croquetas £5.75
crispy duck & sweet potato balls  
with smoky hibiscus & chipotle salsa 

Flour tortilla, filled, folded & toasted Small plates inspired by the market

C L AS S I C S FAVO U R I T E S V E G G I E  

WAH-240419 S1.0

 
100% of any tips you choose to leave 
go directly to our restaurant teams. 
We don’t include service as standard 
but parties of five or more guests will 
have a discretionary service charge 
added to their bill for easy tipping. 

V = vegetarian
S = can be spicy
N = contains nuts 

PSSSSSSST…
We don’t list every ingredient on this  
menu but we do have more details if  
you need them, ask your waiter. 

Please let us know if you’re allergic, 
intolerant or sensitive to anything in 
particular, or concerned about cross 
contamination in our kitchen. All dishes 
may contain traces of nuts.

Our cod & pollock come from MSC 
certified sustainable fisheries.  
www.msc.org MSC-C-50776

NEW Mexican grilled corn v £4.95
with habanero mayo, dusted with grated 
Lancashire cheese & chilli salt

NEW Devon crab & avocado  
tostada £5.95
dressed in chipotle mayo, served  
with pink pickled onions

Mexico City nachos £5.95 
with Trealy Farm chorizo, cheese  
sauce, tomatillo & avocado salsas

Veggie nachos v £4.95
as above, without the chorizo

Discover the vibrant & delicious  
market food of Mexico

Churros v £5.25
crisp Mexican doughnuts with  
a rich chocolate sauce or dulce  
de leche caramel

Chocolate & pecan
brownie v N £5.95
with salted caramel ice cream 
& dulce de leche sauce

NEW  Caramel flan v  £5.25
creamy flan topped with cajeta caramel

Ice creams & sorbets v £5.75
served with a crispy cinnamon  
dusted buñuelo pastry

Choose from:

Salted caramel & vanilla 
with hot chocolate sauce
Black coconut & vanilla 
with hot chocolate sauce
Raspberry sorbet & vanilla  
with hibiscus syrup
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TAC O S
2 larger flour tortillas, grilled & filled2 larger corn tortillas, grilled and filled

Check out our drinks menu for 
freshly shaken cocktails, wines, 
beers, tequilas and soft drinks

DRINKS

WANNA SEE A PICTURE?
See what takes your fancy by 
checking  @WahacaMenuPics  
on Instagram for pictures 
of our dishes


