W
MTRQNA

TAKEAWAY SERVICE ONLY MON-THURS 5:30-7:00pm
SAT & SUN 12PM-3:30

Favoritos

TRADITIONAL GUACAMOLE 16
La Patrona’s speciality, avocado, fresh tomato, coriander, onion, chilli, lime, prepared at your table. Served
with chipotle corn chips and a touch of habanero chilli

LAMB FLAUTAS 25

Three crispy corn tortillas rolled & filled with slow-cooked lamb, lettuce, sour cream, feta, fresh avocado &
guajillo salsa

ELOTES 15

Four street-style chargrilled corn pieces with mayonnaise, queso fresco & ground chilli on a bed of purple
cabbage

GORDITAS 20

Pocket filled with the option of shredded / mushroom topped with pico de gallo, feta cheese, salsa de chile de
arbol

Vegetarian or vegan Gorditas available

ENCHILADAS VERDES 37

Slow-cooked shredded beef folded in three corn tortillas, coated with green tomatillo salsa, mozzarella
cheese, sour cream, red onion, a sprinkle of feta, refired beans & rice

Vegetarian and vegan enchiladas avaliable.

HUARACHE 37

Carne asada ( smoked char-grilled rib fillet) on a bed of thick corn masa flatbread, with cactus salsa, beans,
fresh cheese, a dollop of sour cream & chile de arbol salsa.

Rib fillet served medium term.

Vegetarian / VVegan Huarache avaliable

Tacos

TACOS DE PESCADO 20
Beer battered perch, mozzarella cheese, house chipotle mayo, purple cabbage & chile de arbol

TACOS DE CARNE ASADA 22

Rib Fillet with a sprinkle of melted mozzarella, guacamole, pico de gallo, chiles & onions toreados, salsa de
chile de arbol.

PASTORTACOS 21
Mexico City Style guajillo & achiote marinated pork char-grilled, pineapple, onion, cilantro & salsa verde

TINGA TACOS 21
Smoked chipotle shredded chicken, pickled onion, lettuce, chipotle salsa, guacamole & radish

GUAJILLO MUSHROOM TACO 19
Wild mushrooms in guajillo chilli, garlic, coriander, guacamole & guajillo sauce.

TACOS DE BIRRIA 36
Slow-cooked beef birria infused with chilli peppers & spices, pickled onion, lemon, chile de arbol salsq,
coriander & mozzarella accompanied by its hot beef broth, perfect for dipping

Postre

PASTEL DE TRES LECHES FLAN 14

Traditional moist layered cake and cajeta flan, drenched in a three mil & rum sauce, cream and a sprinkle of
chocolate

CHURROS 15
Rolled into cinnamon & sugar served with Mexican chocolate ganache & wiped cream



