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ALBONDIGAS
pork and beef meatballs
in a tomato sauce.

QUESADILLAS
Pronounced “Kay-Sa-Dee-Yaas”

' crisp paprika-brushed tortilla filled with
onion, mixed peppers, tomato salsa and
melted cheese, with your choice of:

* GINGER BEER CHICKEN
* MUSHROOM it
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cooked to perfection.
DIY TACOS /xj
aspiring Build your own tacos!

two soft tortillas with lettuce, tomato
salsa and cheese, with your choice of:

* GINGER BEER CHICKEN

- BBQ PORK
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SWEETCORN #
GARDEN PEAS 7

BAKED
BEANS 7

W Vegetarian @ Vegan

Allergies? Our food is freshly prepared in our busy Cantinas (not a big factory with segregated production lines) so we really can't
guarantee any of our food is allergen-free. Amigos, in order to ensure your safety, if you do have allergies or intolerances it is important
that you tell us before you order. Detailed allergen information can be found online at www.revoluciondecuba.com

DESSERTS s x

VANILLA
ICE CREAM &

CHURROS *t

with chocolate sauce
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STRAWBERRYMILK 150 | ORANGE JUICE 150
CHOCOLATEMILK 150 | COKE ZERO 150
BLACKCURRANT 100 | LEMONADE 150
CORDIAL ORANGESQUASH 150
APPLE JUICE 100 | ik o
CRANBERRYJUICE  1.50
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ADD YOUR
INGREDIENTS

COLOUR
ME IN!

CREATED BY:
d call areptile

AGE: W ves Mexican food? ’
ATACODlLE!

TACO MAKING MASTER
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