Mexican Bread Pudding %

Brioche, spiced pecans and chunks of Mexican chocolate baked
in a rich custard, finished with a cinnamon anglaise $13.9

Orange Creme Brulee
Rich orange custard with caramelised sugar and candied orange $12.9

Banana and Chocolate Chimichanga
A flour tortilla wrapped around banana and chocolate then lightly fried.
Served with cinnamon anglaise, caramel sauce and a coconut creme $13.9

Pastelito de Chocolate
Layers of chocolate pistachio brownie, chocolate ganache and toasted
pistachios, accompanied with creme anglaise $12.9

Platano Frito
Banana lightly fried in batter, served with fresh coconut cream, toasted coconut,
and white chocolate $11.9

Café - Made with organic Mexican coffee beans

Flat white, Cappuccino, Latte, Long black, Short black, Macchiato, Affogato $3.5
Mexican Coffee — Espresso shot with kahlua, topped with whipped cream $8.5
Chocolate caliente Mexicano — Hot chocolate made with authentic blend $4.5
Té (Tea) Black or white $3.5 Herbal Tea, fruit, chamomile, peppermint $4

Fine tequila is to be savoured like the best cognac or single malt scotch.
Each type of tequila is given a category based on age and colour. Unaged
tequila is called blanco (white and also silver). Tequila that has been
coloured with caramel is known as “gold.” Reposado (rested) is tequila
that has aged in oak for at least two months while aiiejo (aged) has been
aged for a year or more. At the Flying Fajita Sistas we provide a variety of
tequilas for you to experience. Asi que se vuelve loco!

Don Julio Blanco $9 Reposado $12 Anejo $15
Casa Noble Crystal $12 Reposado $12 Anejo $17
1800 Blanco $11 Anejo $14 Tromba Blanco $10
Trago Blanco $13 Reposado $16 Anejo $19

Gran Centenario Plata $9 Reposado $11

Gran Centenario Leyenda $60 Gran Reserva $75
Herradura Silver $9 Reposado $11 Anejo $14
Patron Silver $14 Reposado $18 Anejo $21

Gran Patron Platinum $60

Please see bar staff for our full range of tequilas




