Esco★bar

Food Menu

Vegetarian &
Vegan

£5.95 each or 5 for £25

£5.95 each or 5 for £25

Nachos
Home-made
Tortilla
Chips
toppped with a Salsa, Mexican
Cheese and Jalepenos.

Crispy Squid Rings
Calamari fried in a paprika
batter until super crispy a
golden brown crunch.

Rum & Coke Chicken Wings
Your favourite drink just
because your favourite dinner.

Salsa & Avacado Salad
Cous Cous, Pico De Gallo and
sliced Avacado.
Poached egg + £1.00

Brazillian Bacalhau
Salt Cod Croquetas. Entirely
hand-made
with
a
thick
bechamel made from milk.

Sweetcorn Fritters
Legendary Corn Fritters served
with an avocado Salsa and a red
pepper relish.
Poached egg + £1.00

Garlic Chilli King Prawns
Juicy prawns marinated in
garlic, seared until golden and
laced with a lime chilli butter.

BBQ Sweetcorn Riblets
These sweet and sticky corn
ribs will be your new favorite
plant-based food.

Pescado
Cod Loin seasoned with a mix of
lime juice salt our house jerk
seasoning and then Fried until
crisp and golden.

Seafood

Meat

£5.95 each or 5 for £25

Onion Rings
Homemade, extra crispy beer
battered Onion Rings.

Mojito King Prawns
Get a taste of vibrant West
Coast flavours with these
tequila infused prawns.

Empanadas

£5.95 each or 5 for £25

Traditional Argentinean pastry turnover filled with a
variety of savoury ingredients.

Traditional Beef
Rump beef, with spring onion,
hard-boiled egg and spices.
Spicy Chicken
Chicken breast. complemented
with
spring
onion,
white
onions, hard-boiled egg and a
little touch of chili.
Tomato, basil and mozzarella
A perfect mix of finely chopped
fresh tomato, mozzarella and
fresh basil.
Ham and cheese
A perfect combination of honey
roasted ham with a mix of
mozzarella and cheddar cheese.
Humita (vegan)
Humita is a typical stew from
the north of Argentina made of
creamy sweet corn, pumpkin &
spices.

Tacos

£5.95 each or 5 for £25

Crunchy corn shells filled with classic taco toppings

Roasted Veggie & Black Bean
(Ve)
Roasted veg and a spiced black
bean salsa. so good that you
definitely won’t miss the meat.

Hot n Spicy Chicken Wings
Fried wings tossed in our maple
chipotle hot sauce.
Beef pintxos
Chipotle shredded steak and
fresh chimichurri served on a
bed of crispy potato.
Lamb Chuletas
Minted lamb loin marinated in
our succulent mint sauce and
grilled.
Albondigas
Succulent pork & chorizo
meatballs, cooked in a juicy red
wine and tomato sauce.

Sides

£2.95 each

Fries

Fresh Salad

Sweet Potato
Fries

Salsa
Guacamole

Wedges

Plantain Chips
Tortilla Chips

Desserts

BBQ Pulled Pork
Every Tacos dream! Seasoned
pork, slow cooked until tender.

£4.95 each Add a Hot Drink for
just £1.00
Churros
Melt in your mouth fried dough
served with a delicious warm
sauce.

Beef Barbacao
Grilled Steak with with red
onion, avocado, Coriander and
queso fresco cheese.

Tequila and Lime Cheesecake
Fluffy, luxurious cheesecake on
a salted pretzel base.

Chicken Tinga
Succulent pulled Chicken Tinga
with
sweet
onions,
smoky
chipotle and earthy paprika.

Alfajores
The undisputed champion of the
biscuit world in Argentina; it
is a sandwich biscuit
(Chocoloate +£1.00)

BBQ Pulled Jackfruit (Ve)
Sweet-yet-smoky
jackfruit
with hints of citrus.

Cake of the Day (Ve)
Please ask your server for
details.

