
FOOD
MENU





STARTERS
Try a lovely crisp dry white wine, like a 
mouth-watering Sauvignon or a zesty Mojito cocktail

1	 Garlic Flatbread (v)		  3.50
With melted cheese, salsa & pico de galo with balsamic glaze.

2	 Tortilla Chips & Dips		  3.95
Salsa, Chipotle Sour Cream & Guacamole

3	 Potato Skins Loaded with		  5.50 
	 Cheese & Bacon

Served with Chipotle Sour Cream dip

4	 Cajun Spiced Mozzarella Sticks (v) 		  4.95
Served with a Salsa Dip

5	 Smoked Paprika Jalapeno		  5.95 
	 Cream Cheese Poppers (v)

Served with Chico’s Chilli Jam Dip

6	 BBQ Pork Ribs		  6.50
Half Rack Baby Back Ribs, Brazed with Chico’s BBQ Sauce®

7	 Buffalo Wings		  5.95 
	 Chico’s BBQ® or Louisiana Hot Sauce

Served with Blue Cheese Dip

8	 King Prawns Garlic & Chilli		  6.95
Pan-Fried in Organic Olive Oil, Garlic, Red Chilli & White Wine. 
Served with Garlic Bread     

9	 Calamari		  5.95
Lightly Battered Crispy Calamari. Served with 
Homemade Tartar Dip

10	 Quesadilla
Toasted stuffed tortilla pancake. Choose from: 
Chipotle Chicken 		  6.95 
Goats cheese & Sun Dried Tomato 		  5.95

11	 Fried Empanada Pastry Parcels
Choose from: 
Chipotle Chicken 		  5.95 
Vegetarian 		  4.95  

12	 Taquitos
Rolled small corn tacos fried with your filling of choice. 
Choose from: 
Chipotle Chicken 		  5.95 
Pulled Pork 		  5.50  

TACOS
Spicy red wines, particularly Shiraz, will make 
these flavours fly

13	 Homemade Wheat Tortilla Shells.
Served with melted cheese, garnish and Guacamole. 
Choose from: 
Chipotle Chicken 		  5.95 
Spicy Beef 		  5.95 
Shrimp with Mango 		  6.50 
Vegetarian 		  4.95

NACHOS
Light red wines, like Pinot Noir and Merlot, bring out the 
flavour of the cheeses and cocktails such as Cactus Blue 
or Mojito add a lovely citrus tang

14	 Classic Nachos (v)		   5.95
Colourful Corn Tortilla Chips. Topped with Salsa, Melted 
Cheddar & Mozzarella Cheeses topped with Jacks 
Guacamole, Salsa, Chipotle Sour Cream & Jalapeno

15	 Spicy Beef Nachos		  6.95
Classic Cheese Nachos above with the addition of 
Chilli Con Carne

16	 Pulled Pork Nachos		  6.50
Southern Style nachos with pulled pork, Melted Cheddar & 
Mozzarella Cheeses. Topped with Chipotle Sour Cream

17	 Chorizo and Chilli Chicken Nachos		  6.95
Topped with Melted Cheddar & Mozzarella Cheeses, 
Chipotle Sour Cream and Guacamole

18	 Texas BBQ Chicken Nachos		  7.95
Stir fried Chicken Breast slices with Poblano Peppers, Onions, 
Chico’s BBQ®  and Melted Cheddar & Mozzarella Cheeses. 
Topped with Blue Cheese    

19	 Platter for 2		  12.95
Ribs, wings, jalapeno poppers, Mozzarella sticks

SALADS
All Served in an edible Tortilla Basket. Eat Your Plate! 
A crisp dry sauvignon is just a treat with Salads

20	 Warm Ribeye Steak &		  12.95 
	 Mango Mixed Leaf Salad

Topped with Creamy Mustard Sauce

21	 Cajun Grilled Chicken Caesar Salad		  10.95
Topped with Lettuce, Bacon, Parmesan cheese and 
Cajun Caesar Dressing

22	 Goats Cheese & Beetroot		  8.95 
	 Mixed Leaf Salad

With Croutons and Balsamic Glaze 



FAJITAS 
All served on a sizzling skillet on a bed of Poblano Peppers 
& Onions and side presentation of grated mixed cheeses, 
Salsa, Guacamole, Sour Cream and warm Tortillas

The mixed flavours of Fajitas demand richly flavoured wines 
like Chardonnay or Merlot and Cabernet or cocktails such 
as a Streatham Stunner or Blue Hawaiian that compliment 
the spices  

23	 Chicken 		  12.95
24	 Steak 		  13.95
25	 King Prawn 		  14.95
26	 Vegetable 		  11.95
27	 Combo Chicken & Steak 		  15.95

TORTILLAS
Try a big spicy red like Malbec or Shiraz or a complex 
cocktail such as Mexican Mai Tai or Chico's Cactus Banger to 
enhance the flavours 

28	 Chilli Con Carne		  ????
Minced Lean Topside Beef cooked with Beer and infused 
with our secret blend of herbs & spice. Served with 
Mexican Rice & Sour Cream & Tortilla Chips  

29	 Chimichanga
Deep Fried Crispy Spinach Infused Tortilla Pancake crammed 
full of re-fried beans, cheese and salsa. Served with a side of 
Sour Cream, Guacamole, Black Bean Mole & Spicy Mexican 
Rice. 
Choose from: 
Chipotle Chicken 		  11.95 
Barbacoa Beef 		  12.95 
Pulled Pork 		  11.95 
Vegetarian 		  10.95 

30	 Burrito
As the Chimichanga above, but soft baked instead of deep 
fried 
Choose from: 
Chipotle Chicken 		  11.95 
Barbacoa Beef 		  12.95 
Pulled Pork 		  11.95 
Vegetarian 		  10.95

31	 Corn Enchiladas
3 corn tortilla pancakes rolled and stuffed with your filling of 
choice. Topped with salsa & melted cheeses. Served with a 
side of Sour Cream, Guacamole, Black Bean Mole & 
Spicy Mexican Rice. 
Choose from: 
Chipotle Chicken 		  11.95 
Barbacoa Beef 		  12.95 
Pulled Pork 		  11.95 
Vegetarian 		  10.95

STEAKS
All our Steaks are sourced from the finest of farms from 
the British Isles. We can trace all of the meat back to their 
farms, and always be sure that we sell the best quality fresh 
British beef.

Served with Chunky Chico’s Fries or Chive Mash 
& Tossed Leaf Salad’ 

Good Steaks deserve bold reds like Malbec or Zinfandel or 
even a well-oaked Chardonnay

32	 Rib Eye	 10oz	 16.95
33	 Sirloin	 10oz	 17.95

Add top up of either Peppercorn Sauce or		  1.50 each 
Chicos BBQ or Chilli Salsa

BURGERS 
Homemade 8oz 100% Succulent & Juicy British Beef Patty 
Served in Toasted Brioche Bun

Big wines go with spicy Burgers like a Chardonnay or a 
Shiraz or even a nice creamy cocktail (rather like a boozy 
milkshake!) such as a Screaming Orgasm or 
Salted Caramel Shortcake

34	 Chico’s Cheese Burger		  9.95
Lettuce, Red Onion, Gherkin, Tomato & American Cheese. 
Chicos Relish & Chunky Chicos Fries®. 
Add top up of either BBQ / Salsa / Bacon at £1 each

35	 Hot Shot Chilli Burger ®		  10.95
Lettuce, Caramelised Onion, Chilli Con Carne, Fresh Red 
Chilli Peppers, Mixed cheese & Chunky Chicos Fries®

36	 The Legend Burger ®		  14.95
Homemade Double 8oz Patty. Topped with Mature Cheddar, 
Smoked Bacon, Onion Rings, Lettuce, Red Onion, Gherkin, 
Tomato, Chicos BBQ®.  Chicos Relish & Chunky Chicos Fries®

37	 Southern Yard Chicken Burger		  11.95
Grilled Chicken Fillet with Lettuce, Tomato, Red Onion, 
Gherkin Chicos Smoked Mayo® & Chunky Chicos  Fries®

38	 Pulled Pork Burger		  11.95
8 hour slow cooked Pork Shoulder. Lettuce, Red Onion, 
Gherkin, Tomato & Chicos BBQ®,  Crunchy Coleslaw, 
Cajun Fried Onions & Chunky Chicos Fries®



BBQ PIT & GRILL
Smokey BBQ flavours are enhanced by an oaked 
Chardonnay or a spicy Merlot or Zinfandel and well 
complimented by a refreshing tangy cocktail such as a 
Frozen Daiquiri or Caiparinha 

39	 Louisiana Ribs		  14.95
Full Rack of Succulent & Delicious Baby Back Pork Ribs, 
Brazed with Chicos BBQ Sauce®. Served with Cajun Fried 
Onion Rings & Chunky Chicos Fries®

40	 BBQ Buffalo Wings		  12.95
Brazed with Chicos BBQ Sauce®.  Served with Cajun Fried 
Onion Rings & Chunky Chicos Fries®

41	 Chicos Combo		  13.95
Half Rack Louisiana Ribs & BBQ Buffalo Wings. Served with 
Cajun Fried Onions Rings & Chunky Chicos Fries® 
Add pulled pork 4.00

42	 Farmyard Grilled Whole		  12.95 
	 Baby Chicken

Marinated for 24 hours – Brazed with Piri-Piri Herbs & Spices. 
Served with Corn on the Cob & Chunky Chicos Fries®

43	 Pollo Asado		  12.95
Honey BBQ Glazed Grilled Chicken and Chorizo skewers. 
Served with Tossed Leaf Salad and Spicy Mexican Rice

44	 Carne Asada		  13.95
Smoked Paprika Steak and Mango skewers 
Served with Tossed Leaf Salad and Spicy Mexican rice

45	 Arroz Con Pollo		  11.95
Grilled Juicy & Succulent Chicken Breast, topped with 
Creamy Mushroom & Jalapeno Sauce. Served with Spicy 
Mexican Rice & Salad Garnish

FISH
An elegant white like Rioja or Torrontes will be delicious with 
Fish – red wine lovers should try a Pinot Noir

46	 Grilled Whole Sea Bass 		  15.95
With Lime & Herb dressing. Served with Sautéed New 
Potatoes & Tossed Salad

47	 Grilled Salmon		  13.95
Topped with Garlic & Sweet Chilli dressing. Served with 
Sautéed Vegetables & Chive Mash Potato

48	 Grilled King Prawns		  14.95
Marinated & Skewered with Lime & Mango. Served with 
Texan Spiced Rice, Salad Garnish & Coconut Chilli Dip

49	 Chilli Salsa Jumbo Mussels		  13.95
Pan-fried with Fresh Garlic, Coriander, Poblano Peppers and 
Onions in a Sweet Chilli Tomato Broth. Served with 
Garlic Flatbread

SIDES
50	 Mixed Salad 		  3.50
51	 Sweet Potato Fries 		  3.50 
52	 Corn on the Cob 		  2.95
53	 Beer Battered Onion Rings 		  3.50
54	 Chunky Fries 		  2.95
55	 Spicy Mexican Rice 		  3.50
56	 Chico’s Coleslaw		  2.50
57	 Grilled Flour Tortilla Pancakes (4) 		  2.25
58	 Extra Sauces:		  1.50 each 
El Chicos BBQ Sauce®  
El Chicos Smoked Mayo® 
Salsa 
Guacamole 
Sour Cream

Please be aware that our dishes are homemade 
and cooked from fresh so please allow for 

preparation & cooking times

Please advise your server about any food allergens.



RARE
Seared around the edge, red interior.

MEDIUM RARE
Seared outside, pinkish red interior.

MEDIUM
Pink centre surrounded 

by brown meat.

MEDIUM WELL
Faint pink colour throughout.

WELL
Solid brown colour throughout.

HOW WOULD YOU LIKE YOUR STEAK COOKED?

KNOW YOUR CUTS
Pot Roast
Stew
Smothered Steak
Ground Beef
Cross Rile

Rib Roast
Rib Steaks
Rib Eye
Roast of Steak

T-Bone
Porterhouse
Club Steak
Tenderloin
Strip Steaks
Strips & Cubes

Sirloin Steaks
Top Sirloin
Tenderloin
Tri-Tip
Strips & Cubes

Pot Roast
Stew
Smothered Steak
Ground Beef

Strips & Cubes
Pot Roast
Stew
Smothered Steak
Chicken Fried Steak
Ground Beef
Oven Roast
Oyster Steak

Chili
Ground Beef

Flank Steak
Jerky
Strips for Stir-Fry

Butchers Steaks

Ground Beef
Short Ribs
Stew
Skirt Steak

Chili
Ground Beef
Braise

Pot Roast
Stew
Corned Beef
Barbecue





*Food Allergies & Intolerances* 
Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink.

Please note we do not accept cheques, American Express or Diners Club.

10% service charge applies for parties of 6 or more.
MC54256LN


