
WE’VE PUT TOGETHER THIS MENU TO HELP YOU CHOOSE DISHES ESPECIALLY FOR YOU. 
Please be aware that some of these dishes may need special requests, or are listed separately 
on the menu when you order from your phone. These items are marked as VEGAN in green.

Some vegan dishes, whilst not containing products from an animal, are cooked in our fryers. 
Our fryers are cleaned & filled with fresh oil regularly, but they are used to fry meat 
products. If this level of cross contamination affects you, please talk to a member of the 
team for further advice. 

GUACAMOLE & TORTILLA CHIPS  6.75

Corn tortilla chips. Freshly made  
guacamole 633kcal

VEGAN NACHOS  7.00

Tortilla chips. Pinto beans. Tomatillo 
salsa. Smoky meco salsa. Homemade 
guacamole. Pink pickled onions 538kcal

REGULAR FRIES   3.50

Straight up crinkle cut fries 447kcal 

CHILLI FRIES  3.50

Crinkle cut fries. Sprinkle of  
chilli salt 456kcal

DF SLAW  3.25

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

VEGAN CORN  3.40

Lightly spiced smoky sweetcorn.  
Lime 181kcal

VEGAN BEANS  3.00

Pinto Beans. Chipotle.  
Mexican oregano 119kcal

AVOCADO SALAD  4.50 

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

S H A R E R S B O W L S
CAULIFLOWER RICE BOWL  10.50

Red rice. House slaw. Mixed leaves. Pinto 
beans. Roasted cauliflower. Smoky chipotle 
& hibiscus salsa. Homemade guacamole. 
Pickled cucumber. Pumpkin seeds 555kcal

VEGAN AVOCADO SALAD* 9.50

Seasonal mixed leaves. House dressing.  
Red slaw. Avocado chunks. Cherry tomatoes. 
Pumpkin seeds 314kcal 
*Please request no feta when you order S I D E S
D R I N K S  &  D E S S E R T S 

A D D I T I O N A L  I N F O
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.

Be aware that all dishes may contain traces of nuts

T A C O S

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

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

MEATLESS SWEET & SMOKY  8.50

Plant based Meatless Farm ‘chicken’.  
Red slaw. Sweet hibiscus & smoky chipotle 
salsa 450kcal

VEGAN MUSHROOMS 7.95

Oven roasted mushrooms. Ancho chile. 
Chipotle meco salsa 328kcal

VEGAN CAULIFLOWER  7.75

Roasted cauliflower. Red slaw. Tomatillo 
salsa. Chipotle meco salsa 301kcal

VEGAN PLANTAIN  7.75 

Sweet plantain. Red slaw. Smoky chipotle  
& hibiscus salsa 559kcal

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

B U R R I T O
A grilled tortilla wrapped with red rice, 
pinto beans, crunchy slaw and salsas

VEGAN MUSHROOMS 8.25

Roasted ancho mushrooms. Chipotle meco  
salsa. Tomatillo salsa. House pickles 
613kcal

ADD GUACAMOLE 122kcal 1.50

 

J U D E ’ S  T U B S
MANGO SORBET 3.25

Made from alphonso mangoes by Jude’s Ice 
Cream 54kcal

VEGAN SALTED CARAMEL 3.25

Coconut based vegan salted caramel ice 
cream 86kcal

VEGAN CHOCOLATE 3.25

Oat based vegan ice cream with a chocolate 
sauce ripple 86kcal

Please take a look at the main menu for 
the full list of drinks. Our bottomless 
horchata is made from rice milk so is  
vegan friendly too!

D I D  Y O U  K N O W ? 
F R O Z E N  M A R G A R I T A S
A R E  V E G A N  T O O !  

A D D  S O M E  S P I C E !  H E L P  Y O U R S E L F  T O  
S A L S A S  &  O U R  D FA M O U S  H O T  S A U C E

A L L  T H I N G S  V E G A N 


