LA FLACA

Our set menu is served as a sharing experience.
All starters, tacos and dessert are brought to the table
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STARTERS

Guacamole v,vg
Edamame, herbs, blue totopos

Pork Belly Chicharrones

Camote, ahi amarillo vegan mayo

Trout Tiradito
Smoked tigers milk, pickled courgette, avocado

TACOS

Coconut King Prawn
Cactus pico de gallo, chilli jam, black eye beans, crispy onions

Chicken Pastor
Grilled spicy pineapple

Smoked Aubergine v

butternut squash, vegan feta, pickle onion

DESSERT

Cinnamon Churros d,g
Tres leches dip
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A discretionary service charge of 12.5% will be added to your bill.
A d harge of 12.5% will be added bill
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