CARNE & PESCADO MENU
Entradas
Tostada de Guacamole £3.5 (For 1 person)
Crispy corn tortilla with freshly made guacamole.
With pico de gallo and homemade queso fresco.
Guacamole £9.75 (2 people sharing)
Freshly mashed avocado with onion, tomato,
coriander and lime. Served with corn tortilla chips.

Quesadillas
1 large soft flour tortilla filled with lots
of melty cheese, one filling, scallion,
tomato, coriander & guacamole taquero.
Pirata £11
Griddled rump steak and onions.
Chorizo Verde £11
Ground pork seasoned with roasted
green chillies, epazote & pumpkin seeds.
Chorizo Rojo £11
Ground pork seasoned with
chipotle, ancho chillies & spices.
Pollo en Adobo Verde £10
Shredded chicken & roasted white onion in a
garlic, roasted green chilli and herb marinade.

Tostada de Ceviche £5.5 (For 1 person)
Crispy corn tortilla with chilli and
citrus marinated cod, chipotle mayo,
avocado & fiery hot pickled onions.
Totopos £2.5 (For 1 person)
Corn tortilla chips.

Tacos
3 soft corn tortillas. Choose one filling.
Topped with scallion and coriander.
Bistek con Queso £11
Griddled rump steak and onions with melty cheese.
Cabeza £10
Nuevo León Style beef head braised with
avocado leaf and black pepper. Has to be
served with lots of coriander and scallion.
Pollo en Adobo Verde £10
Shredded chicken & roasted white onion in a garlic,
roasted green chilli and herb marinade, all cooked in
crema. Finished with seeds, crema & queso fresco.
Carnitas £10
3 cuts of crispy, juicy, confit pork.
Chorizo Verde £10
Ground pork seasoned with green chillies,
epazote and pumpkins seeds. Garnished
with homemade queso fresco and crema.
Chorizo Rojo £10
Ground pork seasoned with chipotle, ancho chillies &
spices. Served with crema & homemade queso fresco.
Pescado £9.5
Two Baja-style, light and airy Corona beer battered
cod tacos. Topped with crunchy shredded cabbage,
crema, chipotle mayo and a spicy árbol salsa.

Sides

Add these to any tacos or quesadillas!

Frijoles Refritos £1.5
Black bean mash, queso fresco and tortilla chips.

Spread of Frijoles £1
A spread of beans is great at the bottom of any taco.

Papitas Fritas £3.5
Crispy potato cubes tossed in crema & chipotle
mayo. Topped with coriander and scallion.

Queso Fresco £1
La Taquería homemade cheese, great on everything.

Papitas Fritas con Chorizo £4.5
Crispy potato cubes tossed in crema and
chipotle mayo. Topped with coriander &
scallion. Finished with homemade chorizo.
Guacamole side £4.5
Freshly mashed guac topped with pico.

Both Chorizos £2
Super tasty when mixed through any
steak dish or added on top of carnitas.
Elote £0.5
Blackened corn cut off the cob. Really lovely on
top of all the quesadillas and also the pollo tacos.

If you have any allergies or dietary requirements, please let a member of the team know. Please note a discretionary service charge of 10% will be added to all bills. All tips and gratuities are pooled
and paid out fairly to front of house & kitchen staff by an independent tronc master. This is in line with the current recommended industry best practice. La Taqueria retains no percentage for admin.

VEGGIE MENU
(VEGAN MENU AVAILABLE)

Entradas
Tostada de Guacamole £3.5 (For 1 person)
Crispy corn tortilla with freshly made guacamole.
With pico de gallo and homemade queso fresco.

Tostada de Frijoles £5.5 (For 1 person)
Crispy corn tortilla with a spread of beans, chipotle
salsa, fiery hot pickled onions and queso fresco.

Guacamole £9.75 (2 people sharing)
Freshly mashed avocado with onion, tomato,
coriander and lime. Served with corn tortilla chips.

Totopos £2.5 (For 1 person)
Corn tortilla chips.

Quesadillas

Tacos

1 large soft flour tortilla filled with lots
of melty cheese, one filling, scallion,
tomato, coriander & guacamole taquero.

3 soft corn tortillas. Choose one filling.
Topped with scallion and coriander.

Champiñones £10
Oyster mushrooms & roasted white onion in a
garlic, roasted green chilli and herb marinade.
Rajas £10
Fire-roasted poblano peppers & roasted white onion
in a garlic, roasted green chilli and herb marinade.
Nopales £10
Pickled cactus & roasted white onion in a
garlic, roasted green chilli & herb marinade.

Rajas Con Crema £9.5
Fire-roasted poblano peppers and blackened onion
cooked in crema. With queso fresco & roasted corn.
Champiñones en Adobo Verde £9.5
Oyster mushrooms & onions seasoned with green chilli
adobo. Finished with seeds, crema and queso fresco.
Tacos de Coliflor Capeado £8
Two Baja-style, light and airy Corona beer
battered cauliflower florets tacos. Topped
with crunchy shredded cabbage, crema,
chipotle mayo and a spicy árbol salsa.
Nopales en Adobo Verde £9.5
Pickled cactus & onions seasoned with green chilli
adobo. Finished with seeds, crema and queso fresco.

Sides

Add these to any tacos or quesadillas!

Frijoles Refritos £1.5
Black bean mash, queso fresco and tortilla chips.

Spread of Frijoles £1
A spread of beans is great at the bottom of any taco.

Papitas Fritas £3.5
Crispy potato cubes tossed in crema & chipotle
mayo. Topped with coriander and scallion.

Queso Fresco £1
La Taquería’s homemade cheese, great on everything.

Guacamole side £4.5
Freshly mashed guac topped with pico.

Elote £0.5
Blackened corn cut off the cob. Really lovely on top
of all the quesadillas and also the mushroom tacos.

If you have any allergies or dietary requirements, please let a member of the team know. Please note a discretionary service charge of 10% will be added to all bills. All tips and gratuities are pooled
and paid out fairly to front of house & kitchen staff by an independent tronc master. This is in line with the current recommended industry best practice. La Taqueria retains no percentage for admin.

VEGAN MENU
Entradas
Tostada de Guacamole £3.5 (For 1 person)
Crispy corn tortilla with freshly made guacamole.
With pico de gallo & vegan crumbly hard cheese.
Guacamole £9.75 (2 people sharing)
Freshly mashed avocado with onion, tomato,
coriander and lime. Served with corn tortilla chips.

Tostada de Frijoles £5.5 (For 1 person)
Crispy corn tortilla with a spread of beans,
chipotle salsa, fiery hot pickled onions.
Topped with vegan crumbly hard cheese.
Totopos £2.5 (For 1 person)
Corn tortilla chips.

Quesadillas

Tacos

1 large soft flour tortilla filled with lots of
melty vegan melty cheese, one filling, scallion,
tomato, coriander and guacamole taquero.

3 soft corn tortillas. Choose one filling.
Topped with scallion and coriander.

Champiñones £10
Oyster mushrooms & roasted white onion in a
garlic, roasted green chilli and herb marinade.
Rajas £10
Fire-roasted poblano peppers & roasted white onion
in a garlic, roasted green chilli and herb marinade.
Nopales £10
Pickled cactus & roasted white onion in a
garlic, roasted green chilli & herb marinade.

Rajas Con Crema Vegano £9.5
Fire-roasted poblano peppers and blackened
onion cooked in vegan crema. Topped with
crumbly vegan hard cheese and roasted corn.
Champiñones en Adobo Verde £9.5
Oyster mushrooms & onions seasoned with
green chilli adobo. Finished with seeds,
vegan crema and vegan crumbly hard cheese.
Tacos de Coliflor Capeado £8
Two Baja-style, light and airy Corona beer
battered cauliflower florets tacos. Topped
with crunchy shredded cabbage, vegan crema,
vegan chipotle mayo and a spicy árbol salsa.
Nopales en Adobo Verde £9.5
Pickled cactus & onions seasoned with
green chilli adobo. Finished with seeds,
vegan crema & vegan crumbly hard cheese.

Sides

Add these to any tacos or quesadillas!

Frijoles Refritos £1.5
Black bean mash, vegan crumbly
hard cheese and tortilla chips.

Spread of Frijoles £1
A spread of beans is great at the bottom of any taco.

Papitas Fritas £3.5
Crispy potato cubes tossed in vegan crema & vegan
chipotle mayo. Topped with coriander and scallion.
Guacamole side £4.5
Freshly mashed guac topped with pico.

Vegan Cheese £1
Super tasty vegan crumbly hard cheese, great on anything.
Elote £0.5
Blackened corn cut off the cob. Really lovely on top
of all the quesadillas and also the mushroom tacos.

Vegan Products
Our vegan crumbly hard cheese is made from coconut oil.
Our vegan melty cheese is made from coconut oil.
Our vegan crema is made in house from oat milk.
Our vegan mayo is made in house from soy milk.
If you have any allergies or dietary requirements, please let a member of the team know. Please note a discretionary service charge of 10% will be added to all bills. All tips and gratuities are pooled
and paid out fairly to front of house & kitchen staff by an independent tronc master. This is in line with the current recommended industry best practice. La Taqueria retains no percentage for admin.

