
 
DINNER  

 
 
 
 
Today’s salsas £1 each - add Totopos £4   
 
Pico de gallo  |  Verde cruda   |   Salsa macha  |  Garlic crema  |  Habanero 
 
 
 
Starters  
 
Guacamole - totopos, chives (v, vegan)           9 
Seabass Ceviche Tostada - corn tostada, line caught seabass, habanero mayo, pico, macha (f, e)   9.5 
Tamarind Chicken Wings - pomegranate, honey, sesame, crispy shallots, tahini (sesame)    9.5 
Tuna Tostada - sashimi grade tuna, soy, lime, cabbage, crispy shallots (f, g, sesame)             9.5 
Queso Fundido - mozzarella, raclette, totopos  (d)        11 
 
 
 
Tacos (Served in pairs on 12cm corn tortillas) 
 
Cacklebean Egg, Oyster Mushroom & Mole - queso fresco, macademia nut mole, salsa negra (v, e, n)   9.5  
Baja Mushroom - habanero Mayo, verde cruda, pico de gallo (v, g, f)      10.5 
Masa Fried Chicken - habanero mayo, red cabbage, pico de gallo, habanero (d, e)     11 
Birria de Res - braised beef shin & short rib, guajillo chile, ancho chile      11 
Smoked Aubergine - halloumi, pomegranate, crispy shallots, spring onion (v, d)     11 
Baja Fish - tempura cod, pico de gallo, habanero mayo (f, g, e)       12  
 
 
 
Northern Style Tacos (Served as singles on large 15cm, house-made flour tortillas) 
 
Prawn Costra) - cheese costra, arbol-marinated prawn, spicy mayo, miso prawn broth, coriander (sf, d, g, e)  10 
Charcoal-Grilled Pork al Pastor - middlewhite pork neck pastor, salsa roja, salsa verde, roasted pineapple (g)  10 
Rib Eye Costra - dry-aged rib eye, mozzarella and raclette cheese crust, grilled onions, salsa macha (g, d)  11.5 
 
 
 
Sides 

 
Mexican Green Rice & Beans - coriander, red onion (v, vegan)       5 
Papas - crushed pink fir potatoes, garlic crema, wild honey (v, d)       7.5 
Elote - bbq corn, habanero mayo, queso (v, d, e )        6.5 
 

 
 
 
 
 

 
 
 
BREDDOS TACOS COOKBOOK £13 
 
Please inform us if you have any allergies or specific dietary requirements



 


