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Tuesday 7th November 2023

One of each taco served per person

Suadero
Slow cooked beef with 

onion, coriander, radish, 
& Guajillo sauce

Prawn and 
Octopus Taco

Prawn & sliced octopus 
in Arbol garlic and butter 
chilli sauce topped with 
coriander, red cabbage 

& avocado

Carnitas Taco
Con!t pork & pork 
crunch with onion, 

coriander, and spicy 
tomatillo sauce

Smoked Celeriac Taco
Smoked celeriac with 

orange, habanero glaze. 
Pickled celeriac 
& habanero ash. 

Sunflower sikil pak. 
Toasted sunflower & 

pumpkin seeds

Pastor Taco
Chargrilled Iberico 

pork, roasted pineapple 
& habanero sauce, 

guacasalsa

Taco de Hongos
Tempura mushrooms, 
Jerusalem artichokes, 

morita sauce

Flautas de Carnitas
Con!t pork, green fresh 

tomatillos and chile de 
Arbol sauce, sour cream, 

mixed salad

Chori-papa Taco 
Dorado

Fried baby potato & 
chorizo verde. Con!t 

garlic adobo. Coriander 
& lime salsa. Smoked 

cod’s roe & morita 
emulsion

Duck Carnitas
Tamarind & chintextle 

adobo. Fermented plum, 
pasilla salsa. Spiced 
J-choke chicharon. 

Rose & hibiscus vinegar 
pickled rainbow radish 

xin-pec

Third course: Classic Carnitas

Second course: Freestyle

First course: Signature


