
U

LTIMATE FAJITA

FAMOUS FAJITAS
Unlimited tortillas served with a sizzling skillet of seasoned peppers and onions, grated cheese, sour cream, salsa and guacamole

GRILLS 

BURGERS

STARTERS

TASTES OF MEXICO

Served on a soft sourdough bun, with a salad garnish, coleslaw and skin-on fries

GREENS & GRAINS

SIDES

THE ULTIMATE SHARER 18.69 
Jalapeño poppers, southern fried 
chicken strips, chicken wings and 
nachos. Served with onion rings,  
corn on the cob and dipping sauces	

FULLY LOADED NACHOS    11.99 
Jalapeño peppers and melted  
mozzarella. Topped with sour cream, 
Pico de Gallo salsa and Guacamole.  
Choose an extra topping:  
Chicken and Chorizo,  
Beef Chilli   
or Five Bean Chilli   

TORTILLA SHARER 17.99 
Pulled pork tacos, chicken, chorizo  
& sweetcorn quesadillas and mini  
chicken burritos with guacamole.  
Served with sour cream & salsa dips

CHICKEN & BBQ PULLED PORK 13.49 
Southern fried chicken breast topped 
with BBQ pulled pork, Monterey Jack 
Cheese and BBQ sauce 

SOUTHERN FRIED CHICKEN 11.99 
Crispy southern fried chicken breast

CLASSIC BEEF BURGER 11.49

BEAN & RED CHILLI  11.99 
Black bean burger topped with  
Pico de Gallo salsa, baby gem lettuce, 
guacamole and chipotle mayonnaise

HALLOUMI CRUNCH   12.99 
Grilled halloumi, Pico de Gallo salsa, 
nachos with chipotle mayo 

TEXAN STACK 15.49 
Cheeseburger topped with southern  
fried chicken strips, BBQ sauce, jalapeño 
cheese sauce and chipotle mayo

BANANA BLOSSOM  14.49 
Banana blossom patty topped with slaw, 
greens and Violife vegan cream cheese 
alternative 

TORTILLA CHIPS & DIPS  3.29 
Served with salsa and sour cream 
Add Guacamole for 1.00

GUAC & CHIPS 4.59 
Creamy guacamole with tortilla chips 

SOUTHERN FRIED CHICKEN  
STRIPS 6.29 
Choose a sauce: BBQ or Hot Habanero 

GARLIC TORTILLA  4.49 
Tortilla covered in garlic &  
parsley, then baked 
Add an extra topping:  
Chilli or Cheese  for 50p or  
Chorizo for 1.00 or all three for 1.30 

MINI CHICKEN BURRITO  4.99 
Topped with guacamole,  
tomato salsa & sour cream 

MEXICAN LETTUCE  
CUPS  5.49  
Baby gem lettuce cups 
Choose your filling:  
Pulled Chicken Tinga  or  
Feta & Chilli Beetroot  

CHORIZO & SWEET POTATO  
CROQUETTES 5.69 
Three croquettes filled with chorizo, 
sweetcorn, chilli & onion, served with 
jalapeño jelly

BANANA BLOSSOM  
CROQUETTE  7.19 
Flakey flavour-filled croquettes  
served with Oatly creamy oat fraîche

CHICKEN WINGS 6.69 
Choose a sauce: BBQ or Hot Habanero

JALAPEÑO POPPERS   5.89 
Breaded jalapeños filled with cream  
cheese and served with jalapeño jelly 

CRISPY HALLOUMI BITES  6.29 
Halloumi in a golden panko crumb  
with jalapeño jelly 

TORPEDO PRAWNS 7.49  
Golden breaded prawns with chipotle  
mayonnaise and a citrus salad 

CRISPY TACOS   5.99 
Three tacos filled with spicy chicken,  
melted cheese and sour cream 

CASSAVA FRIES  6.69 
Fried Cassava with Pibil Jackfruit,  
Pico de Gallo salsa, Violife vegan 
cheddar-style cheese, and 
 spring onion

QUESADILLA BITES   5.49 
Baked tortilla sandwich topped with 
mozzarella and filled with tomato salsa 
Choose a filling:  
Chicken, Chorizo & Sweetcorn or  
Roasted Veg & Chilli Beetroot 

OPEN TACOS  5.59 
Two soft wheat tacos 
Topped with a choice of:  
Pulled Barbacoa Beef ,  
Pulled Pibil Jackfruit  ,  
or Pulled Chicken Tinga  

We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products 
there is a small possibility that allergen traces may be found in any item. We advise you to speak to a member of the team 
or visit our website if you have any food allergies or intolerances. These dishes are made from ingredients that do not 
contain meat or fish, These dishes are not made with any animal products. However, we do not have dedicated preparation 
or cooking areas within our kitchen for vegetarian or vegan food. Not all ingredients are shown in the dish descriptions.  
Starters and street food are below 400kcal, mains are below 650kcal. *Weights are approximate before cooking. 1oz = 28g 
uncooked weight. †Fish may contain small bones. Service is at your discretion, if you have received great service and would 
like to tip your server, please rest assured that it will be paid to them in full. The company makes no deductions from tips 
left to our team. An optional 10% service charge will automatically be added to the bill for parties of 8 or more guests. 
We accept all major credit cards. Our prices include Value Added Tax at the current rate. We welcome comments from our 
guests. Please speak to the restaurant manager or write to us at: Chiquito, 5-7 Marshalsea Road, Borough, London SE1 1EP.
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Jalapeño peppers, melted mozzarella,  
topped with sour cream. Choose a topping:  
Pico de Gallo salsa & Guacamole , Beef Chilli  
or Chicken, Chorizo & Sweetcorn 

Ask for Vegan Option  
6.49

NACHOS   

MILD HOT VOLCANO
A LITTLE LIGHTER

DOUBLE UP YOUR FILLING 2.59

 STEP 3 
CHOOSE YOUR HEAT

 STEP 2
CHOOSE YOUR FILLING

 STEP 1  CHOOSE YOUR TORTILLA

CHICKEN 11.79

BEEF CHILLI  11.79

PULLED PORK 11.79

FIVE BEAN CHILLI   11.79

PIBIL JACKFRUIT   12.99

BARBACOA BEEF  12.99

CHICKEN TINGA  12.99

 

JAMBALAYA  14.49 
King prawns, chicken and chorizo with 
rice, tomatoes and hot habanero sauce.  
Double Up for 9.99 

CHILLI 
Served with rice and tortilla chips.  
Finished with sour cream and pink onions 
Classic beef  13.29 
Five bean & roasted veg   10.49 

FIERY CHICKEN  13.99 
Hot habanero grilled chicken breast,served 
with rice, roasted veg and sour cream 

CHICKEN BAJA BOWL  13.89 
Chicken breast, roasted veg and  
rice in coconut sauce served in a  
tortilla bowl, and topped with  
sour cream

MEXICAN BEAN STEW  
Bean stew served with red chillis,  
onion, coriander, tortilla chips.  
Add a Telera bun for 50p 
Original  11.49 
Chicken Tinga  14.49 
Barbacoa Beef  14.49 

CLASSIC CHICKEN 14.49 
Fresh, succulent, marinated chicken 

BBQ CHICKEN & PULLED PORK 14.99 
Topped with melted cheese and  
BBQ sauce

SEASONED ROASTED VEG  9.99 
Skewered and perfectly seasoned 

TENDER STEAK 16.89 
6oz* juicy steak 

VEGAN FIESTA FAJITA  12.49 
Salty & Smoky Oumph! Served with  
Violife vegan cheddar style cheese,  
Oatly creamy oat fraîche 

BEEF SHORT RIB 16.69 
Juicy Short Rib with BBQ sauce

GARLIC KING PRAWNS 15.99 
Pan-fried in garlic

THE ULTIMATE 
FAJITA 18.99 
Grilled chicken breast, pulled pork and  
juicy, tender steak  

UPGRADE YOUR MEAL 
Double up your Patty 2.99  
Cheese , Bacon Or Guacamole  1.00  
Grilled Halloumi  1.49 
Beef Chilli or Chorizo 1.49  
Sweet Potato or Spiced Fries  50p

VEGETARIAN VEGAN
SWEET POTATO FRIES  3.99

CORN ON THE COB  2.79

COLESLAW  2.49

SKIN-ON FRIES  3.49

ONION RINGS  3.49 

GARLIC TORTILLA  4.49

SPICED FRIES  3.99 

SWEET POTATO SKINS  5.89

CITRUS SALAD  2.99 

HALLOUMI  3.99

RICE  2.79

BURRITO
Flour tortilla with rice, 
refried beans, salsa, 

mozzarella, guacamole 
and jalapeño cheese 

sauce 

CHIMICHANGA
Golden fried tortilla with 

rice, refried beans, 
mozzarella and jalapeño 

cheese sauce. Topped with 
guacamole and sour 

cream. Served with salsa 

TACOS
Three crispy corn 

tortillas filled with rice 
and mozzarella. Topped 

with sour cream, pink 
onions and salsa

ENCHILADA
Two tortillas with rice and 

jalapeño cheese sauce, 
baked and topped with 

tomato sauce, sour cream  
and pink onions

PERFECT FOR 2 - 4 PEOPLE

TORTAS

CHICKEN & RIBS 15.59 
Marinated, grilled chicken breast  
and a quarter rack of BBQ pork ribs

RIBS �  
Succulent pork ribs covered in  
BBQ sauce 
Whole Rack of Ribs 19.99 
Half Rack of Ribs 14.49 

SOUTHERN FRIED CHICKEN  
& BBQ PULLED PORK 15.79�  
Topped with Monterey Jack  
cheese and BBQ sauce 

BBQ CHICKEN MELT 13.99 
Marinated, grilled chicken  
breast topped with BBQ sauce  
and melted cheese

SHARERS

MILD

HOT VOLCANO

TORTA
Telera bun topped with naked slaw, and baby 
gem lettuce. Served with Sweet potato fries 
Choose from:  
Chicken Tinga and Tomatillo  14.99 
Barbacoa beef and Chimichurri  14.99 
Pibil Jackfruit and Hot Habanero   12.99

All of the above served with coleslaw, corn on the cob, onion rings and skin on fries

PICANHA SURF & TURF 16.99 
Picanha steak slow cooked, finished  
on the grill, served with chilli prawns, 
citrus salad and skin-on fries. 
Choose a sauce:  
Peppercorn or Chimichurri  
(freshly made herb & garlic sauce) 

STEAK & FRIES 13.49 
6oz* juicy, tender steak served with  
a citrus salad and skin on fries.  
Choose a sauce: Jalapeño cheese, 
Peppercorn or BBQ

BBQ CHICKEN WRAP 11.99 
Southern fried chicken breast strips,  
baby gem lettuce, cheese and BBQ  
sauce. Served with skin-on fries,  
coleslaw and salad

ADD BBQ OR HOT HABANERO SAUCE  0.50 | DOUBLE UP YOUR FILLING 2.99 (Excludes The Ultimate Fajita and Beef Short Rib)

ASK FOR GLUTEN FREE!

ASK FOR GLUTEN FREE MENU

OPEN TACOS

JAMBALAYA

TRY OUR NEW  
PAPRIKA & CHILLI 

SPICED FRIES!
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TACOS

TORTILLA Time

Let's taco bout 
starters

TASTES OF MEXICO

 
Famous  
Fajitas

CHOPPED’N TOPPED SALAD 
Baby gem mixed with grains, kale,  
and black beans with radish and  
pink onions in a citrus dressing  
Choose a topping:  
Roasted Salmon Fillet†  12.49 
Pulled Chicken Tinga  11.99 
Chilli Beetroot & Feta Cheese    9.99

CHICKEN FAJITA SALAD   11.49 
Grilled chicken breast with seasoned 
peppers and onions, topped with salsa, 
guacamole and sour cream 

VEGARRITO  11.69 
Salty & Smoky Oumph! Spicy pulse mix, 
black beans and slaw in a spinach tortilla. 
Served with tortilla chips and a side of 
Oatly creamy oat fraîche 

ROASTED SEA BASS  15.49 
Sea bass fillet† served with seasoned 
broccoli, salsa and roasted potatoes

BURRITO WITH BENEFITS 12.99 
Beetroot & chia seed tortilla, packed  
with grains, kale, beans, sour cream 
and Pico de Gallo salsa. Served with  
a citrus salad and tortilla chips 
Choose a filling: 
Pulled Pibil Jackfruit    
or Pulled Chicken Tinga  

NAKED BURRITO  10.49 
Guacamole, salsa, refried  
beans and baby gem lettuce 
Choose a topping:  
Beef Chilli, 
Roasted Halloumi and Veg Skewer   
or Mild Habanero Chicken

CHILLI & CORIANDER  
SALMON 15.99 
Marinated, baked salmon fillet† served  
with broccoli and roasted potatoes,  
topped with salsa 


