THE

Encanto Kitchen

JOE'S RESTAURANT

BBQ & Mango Chicken

Smokey BBQ grilled chicken thighs served
with Mango salsa

Louisiana Hot Wings

Oven roasted and tossed in spicy Louisiana
hot sauce with Sour cream.

Encanto Street Tacos

2 x 4 inch corn tortillas topped with Monterey
Jack cheese, Pico de Gallo, salsa verde & your
choice filling

o Chipotle Chicken
o Chilli Con Carne

Chef KK’s Salmon Tacos

Fresh & crisp gem lettuce filled with

FRESH Harissa Salmon, guacamole & pickled
onions

5 COURSE SET MEMNU
£45 per person with Live Music - £38 per person without Live Music
STARTERS

Stuffed Potato Skins

2 large skins filled with melted cheese &
your choice of filing from below

o Chilli Con Carne
o Bacon & Cheese

o Rejried. Black Beans

©

Chimichurri Beef
Thinly sliced beef rump served on

buttery garlic bread & topped with
Chimichurri sauce

Chipotle King Prawns
Sautéed king prawns tossed in a light garlic
butter & spicy Chipotle salsa

Honey Glazed Halloumi
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Golden brown grilled Halloumi cheese
with a honey glaze dressing

MAIN DISHES

100z Rump Steak

Prime 100z cut of Rump steak flame grilled and
topped with garlic butter. Served with French
fries mixed salad with chefs dressing.

Mushroom & Dill Chicken

Chicken Breast in a creamy mushroom &
dill sauce. Served with Mexican rice and
mixed leaf salad

Fajitas

Served to your table sizzling on a bed of
onions & peppers.

You only have to load the ingredients into
your warm tortillas and enjoy

o Steak
o Chicken
King Prawn.

Vegetables

©

Jov*
o™

Cajun Salmon

Fresh fillet of Salmon marinated in cajun spices
and then chargrilled to perfection. Served with
Mexican rice and a mixed salad

Tequila Tiger Prawns

Sauteed Tiger prawns in a tequila infused cream,
butter & garlic sauce. Served with Mexican rice,
pico de Gallo & 2 flour tortillas

BBQ Pork Ribs

Full rack of slow roasted baby back ribs.
First marinated in our homemade Rib Rub
then smothered in our smokey BBQ sauce.
Served with french fries & coleslaw

Chilli Con Carne

Our spicy beef chilli made with CHEF KK's
secret blend of spices. Topped with onions,
sour cream & grated cheese. Served with a
side of Mexican rice & tortilla chips



THE

Encanto Kitchen

JOE'S RESTAURANT

DESSERTMENU

\}\)OXW“ Churros

v
of
ve A traditional Spanish dessert. Doughnut like pastry rings, deep fried and sprinkled with

cinnamon and sugar. Served with a pot of Hazelnut chocolate sauce for dipping

Lemon & Mascarpone cheesecake

A crisp digestive biscuit base topped with
alemon & mascarpone cheesecake with
lemon curd cream & scattered with
roasted flaked almonds.

Pear & Frangipane Tart

A sweet pastry case filled with almond
frangipane, topped with pear halves & a
clear glaze

Served with a mini jug of double cream

Lemon Delight

A whole natural lemon skin, filled with zingy
lemon sorbet

Carrot Cake

A double layer carrot cake topped with a
soft cheese & orange icing
Served with a mini jug of double cream

Profiterols

INDULGENT chocolate dessert!
Soft choux pastry filled with vanilla chantilly
cream and covered with chocolate cream.

Italian Gelato Ice Cream

A double scoop of ice cream served with
fresh fruit coulis or chocolate sauce and a
fruit garnish. Choose from Madagascan
vanilla, chocolate or strawberry

DON'T FANCY A DESSERT?

THE ENCANTO

OUR SIGNATURE Cocktail created by our
restaurant manager Courtenay.

Tequila, Passoa, simple syrup & freshly
squeezed lime

Classic Margarita
Tequila, Cointreau & fresh lime shaken
& served with a salty tajine rim

Sex On The Beach
Vodka, peach schnapps, orange juice, cranberry
juice and a splash of grenadine

Pina Colada

Tropical blend of rich Coco
Lopez rum and sweet pineapple

All cocktails contain o minimum of, Soml of alcohol

Pornstar Martini

Vanilla vodka, passoa, sugar syrup shaken
with passion fruit juice.

Served with a passion fruit wedge and a shot
of our italian Prosecco

Mojito

Pairing of light & dark rum, mint leaves
muddled with fresh lime, sugar & soda
water

Purple Haze
Vodka, blue curacao, raspberry liquor
and cranberry juice

Texas Tea

Vodka, tequila, white rum & triple sec
with simple syrup, fresh lime and ice
cold Coca Cola



