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Churros v 6.95
Crisp Mexican doughnuts with  
a rich chocolate sauce 641kcal  
or dulce de leche caramel 584kcal

Vegan Churros vg 6.95
Crisp Mexican doughnuts with  
a vegan chocolate sauce 620kcal 

Warm Chocolate  
& Pecan Cake v n 7.95
Toasted sesame, cream and  
ancho sugar 793kcal

F I Z Z I E S
Craft fizzies and your classic favourites

Karma Ginger Ale 4.75 60kcal 

Karma Lemonade 4.75 62kcal 

Coke 3.25 139kcal

Diet Coke 2.95 1kcal

Coke Zero 2.95 1kcal

Sprite 2.95 3kcal

B E E R S  &  C I D E R
Sir Veza Lager 4.0% 6.25 

Bandit Pale Ale 3.4% 6.25 

Corona Extra 4.5% 5.95

Pacifico Clara 4.5% 6.50

Modelo Especial 4.5% 6.50

Lucky Saint 0.5% alcohol free 5.95 53kcal

Gravity Theory Cider 4.5% 6.25

DESSERTSDRINKS

Sunshine Bowl vg n 11.95
Avocado, corn esquites, black beans, 
quinoa, rocket and agave chipotle  
dressing 605kcal 

With:

‘Halloumi’ Al Pastor v n 14.95 828kcal 

Mojo Sweet Potato vg n 13.95 793kcal 

Grilled Chicken n 14.95 749kcal 

Wildfarmed tortillas filled with black beans, rice, cheese, salsas and 
slaw. Topped with guacamole and pico de gallo. Served with a handful 
of tortilla chips

Pork Pibil 16.25
Free range, slow-cooked, with pink 
pickled onions 1153kcal 

Slow-Cooked Beef 16.95
Grass-fed, with chipotle, ancho, 
herbs and spices 1099kcal 

SUNSHINE BOWLS

Roast Ancho Mushroom v vgo 15.95
With smoky caramelised garlic  
mojo de ajo 1015kcal 

Grilled Chicken 16.95
Ajillo marinade 1116kcal 

BURRITOS
17.75

Guacamole vg 
or  

Butter Bean & Confit Garlic Dip vg

Tortilla Chips vg
Sweet Potato vg
Plantain Taco vg

Roast Ancho Mushroom Taco vg n 

WAHACA FOR ONE
VEGAN

v = vegetarian vg = vegan n = contains nuts vgo = vegan option available
All dishes may contain traces of nuts. 
Adults need around 2000kcal a day

Sweet Potato vg 5.75
Smoky caramelised garlic  
mojo de ajo 310kcal

Sweet Potato ‘Bravas’ v 6.75 
Crisp chunks dressed in jalapeño allioli 
with hibiscus salsa 642kcal 

Frijoles Crema v vgo 4.75
Creamy black beans, crumbled cheese 
and crema 137kcal

Frijoles Chorizo 5.25
Creamy black beans and Trealy Farm 
sobrasada chorizo 240kcal 

Grilled Tenderstem Broccoli vg n 6.25
Smoky caramelised garlic mojo de ajo, 
toasted almonds 254kcal 

Avocado, Cos & Rocket Salad vg n 6.25 
Fresh herbs, toasted almonds, house 
dressing 279kcal

Butter Bean & Confit Garlic Dip
Butter beans and crispy chickpeas, 
served with tortilla chips

Topped with: 

Jalapeño oil vg 6.75 530kcal  
Trealy Farm sobrasada chorizo 7.25 590kcal 

Guacamole vg 7.50
Avocado, lime and coriander,  
served with tortilla chips 570kcal 

Add chilli oil vg +25p 49kcal

House Nachos v vgo 10.95
Black beans, crema, guacamole, pink 
pickled onions, queso cheese sauce, fresh 
tomato salsa and jalapeño 654kcal 

Chorizo Nachos 11.95
Trealy Farm chorizo, black beans, crema,  
guacamole, pink pickled onions, queso 
cheese sauce, fresh tomato salsa and 
jalapeño 834kcal 

Vegan House Nachos vg 10.95
Black beans, guacamole, pink pickled  
onions, vegan cheese alternative, fresh 
tomato salsa and jalapeño 658kcal 

ENTRADAS SIDES

SALSAS

Trio of Fresh Salsas vg n 2.50 430kcal

Tomatillo Mild with citrusy green apple 
Habanero Fresh, fruity and fiery
Macha Nutty, toasted chilli oil

House Hot Sauce vg 1.00 10kcal 
Burnt cucumber, tomatillo  

and scotch bonnet 

Q U E S A D I L L A S
Cheese-filled, toasted  
Wildfarmed tortillas

Grilled Ajillo Chicken Club 8.95
With avocado, lettuce  
and chipotle mayo 522kcal 

Black Bean & Three Cheese v vgo 7.25
With avocado leaf 407kcal 

Grilled Brindisa Chorizo 8.25
With caramelised red onion and  
meco salsa  570kcal 

P L AT I T O S 
Small plates. Big flavours 

Sweet Potato & Feta Taquito v 7.95
Caramelised onion, salsas and chipotle 
mayo in a crisp blue corn tortilla 385kcal

Crispy Cauliflower Bites v 7.75
Roast jalapeño allioli 642kcal 

TAC O S
Two soft tortillas, grilled and filled

‘Halloumi’ Al Pastor v 8.25
Grilled, with tomatillo and pineapple  
salsas and dressed slaw 418kcal

Roast Ancho Mushroom vg n 7.75
White bean and garlic purée, salsa and  
jalapeño oil 325kcal

Buttermilk Chicken 8.95
With habanero mayo and  
pink pickled onions 444kcal 

Baja Fish 8.95
Crisp, panko-crumbed pollock with 
chipotle mayo and pickles 463kcal

We recommend 2-3 dishes per person

TACOS & SMALL PLATES

Pork Pibil 7.95
Free range, slow-cooked in citrus and 
achiote, a Mexican classic 279kcal

Grilled Chicken & Avocado 8.25
With a warming Yucatecan salsa 326kcal

Beef Gringa 9.50
Grass-fed, slow-cooked, with grilled 
cheese and salsa fresca 343kcal 

Plantain v vgo 7.25
Chipotle hibiscus glaze, crema and  
crumbled feta 496kcal 

WAHACA FOR ONE
For when sharing’s not on the table vgo 17.75 

 Guacamole vg  
or  

Butter Bean & Confit Garlic Dip vg

 Tortilla Chips vg 
Sweet Potato & Feta Taquito v

Two tacos of your choice
Choose from:

Baja Fish Taco  
Buttermilk Chicken Taco 

Beef Gringa Taco  
Pork Pibil Taco

 Plantain Taco v vgo  
Roast Ancho Mushroom Taco vg n

FEASTING MENUS
A feast for two with your choice of tacos and quesadillas

V E G G I E  F E A S T
Serves two for 34.50 total (17.25 each)

Guacamole & Tortilla Chips vg 

Choice of any 3 veg or vegan Tacos or Quesadillas
Choice of 1 side from:

Sweet Potato vg 
Sweet Potato ‘Bravas’ v 

Avocado, Cos & Rocket Salad vg n

F E AS T
Serves two for 37.50  total (18.75 each)

Guacamole & Tortilla Chips vg 

Choice of any 3 Tacos or Quesadillas
Choice of 1 side from:

Sweet Potato vg 
Sweet Potato ‘Bravas’ v 

Avocado, Cos & Rocket Salad vg n

Wahaca’s house margs in a can.  
A crisp mix of 100% Blue Weber  

agave tequila, fresh lime and smooth  
agave syrup.

Classic Margarita 18% 7.95

Picante Margarita 18% 7.95

MARGARITAS




