
Two soft tortillas with a filling below, 
crunchy slaw, salsa and coriander 

GRILLED CHICKEN ALL 8.75

THE ‘OG’  
Habanero & pumpkin seed mayo  
522kcal/Meatless 485kcal 

SWEET & SMOKY  
Sweet hibiscus & smoky chipotle salsa 
485kcal/Meatless 450kcal

DIABLO   
Fiery scotch bonnet salsa & chipotle mayo 
490kcal/Meatless 468kcal

Or MAKE IT MEATLESS (v) ALL 8.50 
Swap chicken for plant based protein in  
any tacos above

BUTTERMILK CHICKEN  8.75 

Crispy fried buttermilk chicken.  
Red slaw. Chipotle mayo 593kcal

PORK PIBIL  8.75

Free range pulled pork. Achiote &  
citrus marinade. Sour cream. Pink pickled  
onions 489kcal

R I C E  B O W L S 
A hearty bowl of rice, red slaw, mixed leaves 
and beans, topped with guacamole, house pickles 
and pumpkin seeds

GRILLED CHICKEN  11.75

Grilled chipotle chicken. Habanero mayo.  
Sour cream. Pickled cucumber 792kcal

PORK PIBIL  11.75

Pork pibil. Sour cream. Pink pickled  
onions 730kcal

BEEF BRISKET 11.25

Slow cooked chile beef. Sour cream.  
Pickled cucumber 711kcal

ROASTED CAULIFLOWER (vg)  10.50

Roasted cauliflower. Smoky chipotle &  
hibiscus salsa. House pickles 555kcal

S A L A D
AVOCADO & FETA (v) (vgo)  9.50

Seasonal mixed leaves. House dressing. Red slaw. 
Avocado chunks. Feta. Cherry tomatoes. Pumpkin 
seeds 357kcal 

ADD GRILLED CHICKEN +131kcal + 3.50 

B O W L S

Grilled tortilla wrapped with red rice, beans, 
crunchy slaw, cheese and salsas

PORK  9.50

Slow cooked pork pibil. Tomatillo salsa. Sour 
Cream. Pink pickled onions 885kcal

CHICKEN  9.50

Chipotle rubbed chicken. Sour Cream.  
Habanero & pumpkin seed salsa. House pickles 
984kcal/Meatless 972kcal

Or MAKE IT MEATLESS (v) 9.25 
Swap chicken for plant based protein

BEEF 9.25

Juicy shredded beef brisket. Ancho  
chile. Tomatillo salsa. Sour cream. 
Pickled cucumber 863kcal

ANCHO MUSHROOMS (v) (vgo) 8.50

Roasted ancho mushrooms. Habanero salsa.  
Sour cream. House pickles 877kcal

ADD GUACAMOLE (vg) 122kcal 1.50

B U R R I T O S

N O T  T A C O S

S I D E S

GUACAMOLE & TORTILLA CHIPS (vg)  6.75

Corn tortilla chips. Freshly made  
guacamole 633kcal
QUESO & TORTILLA CHIPS (v) 6.95

Tortilla chips. DF cheese sauce with a hint  
of smoky chipotle 547kcal

DF NACHOS (v) (vgo)  7.50

Tortilla chips. Pinto beans. Cheese sauce.  
Meco salsa. Sour cream. Tomatillo salsa.  
Pink pickled onions 620kcal

CHORIZO NACHOS  8.50

DF Nachos with soft chorizo from  
Trealy Farm 857kcal

REGULAR FRIES (vg)  3.50

Straight up crinkle cut fries 447kcal 

CHILLI FRIES (vg)  3.50

Crinkle cut fries. Sprinkle of  
chilli salt 456kcal

ADD CHIPOTLE MAYO (v) 177kcal 0.50

CHEESY FRIES (v)  4.95 

Crinkle cut fries. DF cheese sauce 690kcal

DF SLAW (vg)  3.25

Red cabbage. Lime juice. Hibiscus dressing. 
Sesame seeds 84kcal

CUP OF CORN (v) (vgo)  3.60

Lightly spiced sweetcorn. Feta.  
Crema. Lime 213kcal

PINTO BEANS (vgo)  3.60

Beans. Chipotle. Mexican style soft chorizo 
269kcal

AVOCADO SALAD (vg)  4.50 

Seasonal leaves. House dressing.  
Avocado chunks. Cherry tomatoes.  
Pumpkin seeds 220kcal

S H A R E R S

A D D I T I O N A L  I N F O
ALLERGIES? PLEASE LET OUR TEAM KNOW  & ORDER 
WITH A MANAGER AT THE TILLS

We don’t list every ingredient on our 
menus but do have this information 
available, if you need it. Please talk 
to the team if you have any other food 
allergy, intolerance or sensitivity to 
anything in particular.

Please note that we use our kitchen 
equipment to cook all different dishes. 
If you are worried about cross-
contamination, please speak to the team.

(v) = Vegetarian (vg) = Vegan  
(vgo) = Vegan option available 

Be aware that all dishes may contain   
traces of nuts

T A C O S

T H R E E  D F  F A V O U R I T E S  
=  S I X  T A C O S  T O  S H A R E

CLASSIC     24.75

‘OG’ Chicken 
Pork pibil 
Beef Brisket

VEGGIE (v)  22.65

Cauli cheese 
Ancho mushrooms
Plantain

Take a look at individual tacos for 
the description and nutritional info

S U S T A I N A B I L I T Y
Carbon neutral since 2016. We go the
extra mile, working with farmers we
know & trust to source our ingredients
responsibly, from our British free
range pork & Red Tractor chicken
to our grass fed British beef. Our
pollock is also from MSC certified
sustainable fisheries.

A S K  T O  S E E  O U R  V E G A N  
A N D  N O N - G L U T E N  M E N U S 

MSC-C-50776

D E S S E R T S
C H U R R O S
CHURROS (v) 4.75

Mini churros with dulce de leche 557kcal 
or chocolate sauce 597kcal

DIRTY CHURROS (v)  5.50

Mini churros. Cinnamon sugar.  
Coconut brittle. Dulce de leche.  
Chocolate sauce 683kcal

I C E  C R E A M
JUDE’S TUBS (v)  ALL 3.25

Vanilla 87kcal, Truly Chocolate 89kcal,  
Salted Caramel 90kcal or Black Coconut 88kcal

VEGAN TUBS (vg)  3.25

Salted Caramel 86kcal or Chocolate 86kcal

MANGO SORBET (vg) 54kcal 3.25

S O F T  D R I N K S

D R I N K S

B O T T O M L E S S   3.50

We bring a glass when you order & you can help 
yourself

AGUA FRESCA 
Refill with Passion Fruit 62kcal,  
Horchata 152kcal, Lime 62kcal or  
Hibiscus Juicy Water 55kcal

SODA 
Refill with Coke Zero 0kcal, Diet Coke 1kcal, 
Sprite Zero 3kcal, Fanta 84kcal

Calorie info is shown by glass (285ml)

C A N S  A N D  B O T T L E S 
COCA COLA 3.25

A classic glass bottle of coke 142kcal 

GINGERELLA  2.95

Fairtrade ginger ale 90kcal 

LEMONY LEMON  2.95 

Organic lemonade 88kcal

ORANGEADE  2.95

Made from Mexican oranges 90kcal 

STILL or SPARKLING WATER 0kcal 2.60

F R O Z E N  M A R G A R I T A S
With 100% agave Cuervo Tradicional tequila 
 GLASS/1L JUG

CLASSIC  7.50/29.90

BERRY & HIBISCUS  7.50/29.90

PASSION FRUIT  7.50/29.90

MAKE IT A JUG to serve 4

B E E R S
M E X I C A N  B E E R S
CORONA EXTRA  4.5%  4.70

PACIFICO CLARA 4.5%  4.80

MODELO ESPECIAL 4.5%  5.00

C R A F T  B E E R S
RELIANCE PALE ALE 4.2%  5.25

Brewed by our mates at Brixton Brewery 

TOAST SESSION IPA 4.5% 5.40

A zesty IPA brewed with surplus  
bread & modern American hops

TOAST CRAFT LAGER 5% 5.40

A sustainable pilsner style craft  
lager brewed from surplus bread

LUCKY SAINT 0.5% 53kcal 5.00

Non-alcoholic unfiltered lager

W I N E S
 175ML*/BOTTLE

HOUSE WHITE Macabeo 5.50/18.95

HOUSE RED Tempranillo 5.50/18.95

WHITE Sauvignon Blanc 6.50/24.75

ROSE Pinot Grigio Blush 5.90/21.50

RED Malbec 6.50/24.75

*WINES AVAILABLE IN 125ML SERVINGS ON REQUEST 

S H O T S
TEQUILA SHOT 25ml  3.75

BEEF BRISKET  8.75

Slow cooked beef. Ancho chile marinade. Fresh 
tomatillo salsa. Diced onions. Lime 451kcal
ADD GRILLED CHEESE 137kcal 0.50

MSC FISH  8.50 

Sustainable battered pollock. Red slaw.  
Chipotle mayo. Lime. Crema 680kcal

ANCHO MUSHROOMS (v) (vgo) 8.25

Oven roasted mushrooms. Habanero &  
pumpkin seed mayo. Feta cheese 420kcal

CAULI CHEESE (v) (vgo)  7.95

Roasted cauliflower. Cheese sauce.  
Chipotle mayo. Red slaw 364kcal

PLANTAIN (v) (vgo)  7.95 

Sweet plantain. Red slaw. Smoky hibiscus  
salsa. Crema. Feta 601kcal

Our tortillas are a corn and wheat  
flour blend - pure corn is available on request

@ D F T A C O S U K
F O L L O W  U S  O N L I N E :

E V E R Y T H I N G  I S  A V A I L A B L E  T O  T A K E A W A Y  –  S C A N  T H E  C O D E  A B O V E  T O  O R D E R  O R  G O  T O  D F T A C O S . C O . U K

OUTSIDERS CALL IT MEXICO CITY. 
TO THOSE WHO KNOW, IT’S DISTRITO FEDERAL. 
TO LOCALS, IT’S SIMPLY DF


