52. AGUACATE V oo v

£9.00

Avocado wedges, rice, black beans, lettuce, habanera

and chile toreado.

53. VEGETALES ASADOS V' o v

£9.50

Chargrilled vegetables, black beans, leftuce, habanera

and chile toreado

54. SALMON AND VEGETABLES o o

£12.00

Chargrilled salmon and vegetables, lettuce, habanera

and chile toreado

DRINKS

SOFT DRINKS

Still water 33cl

Still water 75¢l

Sparkling water 33cl
Sparkling water 75¢l

Coke

Diet Coke

Whole earth delicious cola
Whole earth organic ginger
Whole earth elderflower

BEER

Dos Equis Amber
Modelo especial
Negra modelo
Bohemia

RED WINE

Vina San Esteban, Chile (Cabernet)
L.A Cetto Baja California (Zifandel)

Las Olas Argentina (Malbec)

Val de los Frailes, Cigales (Tempranillo)

WHITE WINE

Vina San Esteban, Chile (Chardonnay)
L.A Cetto Baja California (Chenin Blanc)
Cantaluna Chile (Sauvignon Blanc|

Val de los Frailes, Espana (Rosé)

CHAMPAGNE
Veuve Clicgot

299 PORTOBELLO ROAD ¢ WWW.SANTOVILLAGE.COM e 020 8968 4590

£2.00
£3.65
£2.20
£3.65
£2.00
£2.00
£2.65
£2.65
£2.65

£4.00
£4.00
£4.25
£4.25

£10.00
£11.00
£12.00
£17.00

£10.00
£11.00
£13.00
£15.00

£50.00

MARGARITA JUG SPECIAL

Thursday & Sunday £33.00
Available only in house

DELIVERING TO

We deliver within a 1.5 km radius from Portobello Road.

* Minimum order £12
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RESTAURANT OPENING HOURS:

MONDAY - THURSDAY 6:00PM TO 11:00 PM
FRIDAY - SUNDAY 12:00 PM TO 11:00 PM
LAST KITCHEN ORDERS AT 10:00 PM

Please note: On Friday and Saturday evenings we are
extremely busy in house and deliveries might take longer
than usual.

"SANTO IS MY FAVOURITE MEXICAN FOOD
RESTAURANT IN LONDON”

Tom Hall
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Santo, already famous with the locals of W11 brings you some of the best genuine Mexican food to London. Run by the
infamous De la Cruz brothers - Carlos and head chef Fernando, who use the freshest ingredients to create high end
Mexican ot its finest. The Restaurant has been visited by many other top chefs looking for inspiration and the genuine
techniques that Fernando uses. Santo has a reputation for innovation, a relaxed atmosphere and amazing food. Book a
table or order a home delivery and you will see Mexican Food at its best.

Head Chef : Fernando De La Cruz

“| inferviewed Fernando for this piece; he is a fall, imposing man; a bit shy and very modest. His food however is any
thing but... Born in Sonora, Mexico, Fernando has been involved in food for 25 years - starfing in the family business
cooking mainly Mexican food made for Mexicans by Mexicans. Fernando has worked in Mexico, L.A., San Francisco,
Spain, Sidney and for the last 5 years in London at his and his brother Carlos’ restaurant Santo. A team of five chefs
trained by Fernando work with an amazing19 different types of chilles that make up the small batches of the best Mexican

food you can find in London.

“A good reputation is a 24/7 job that I'm committed to by heart - for the most important people in London...my regulars.

Thanks fo all of you" el Chef - Fernando De La Cruz

STARTERS

MAINS

STEWS WITH CORN CHIPS

1. CHILE CON CARNE = £4.00
Mince beef & kidney beans

2. POLLO VERDE s £4.00
Chicken in green tomatillo, coriander & green chile

3. PORK COLORADO = £4.00
Pork chile guaijillo & ancho

QUESADILLAS

(15 CM WHEAT FLOUR TORTILLA WITH CHEESE)

4. PLAIN QUESADILLA (1) V 82.30

Just with cheese

5. QUESADILLA (1) WITH YOUR CHOICE OF: £4.00
a)Beef == b) Chicken <= c) Pork == = d) Veggie
SALSAS & DIPS WITH CORN CHIPS

6. SALSA MEXICANA V o £2.90
Fresh tomato, onion, coriander green chile & lime

7. SALSA HABANERA V .o .om o v £1.80
Chargrill tomato & scofch bonet

8. GUACAMOLE V = £3.50
Avocado, tomato, onion, coriander, green chile & lime
9. REQUESON V s £3.50

Cream cheese, green chile & onion

STEWS SERVED WITH (6)10 CM CORN TORTILLAS
(CORN FLOUR FLAT BREAD) TO MAKE YOUR OWN
TACOS. GOOD TO SHARE OR HAVE IT YOUR SELF.

10. COLACHE V £9.00
Courgette, corn, onion and fomato with goats cheese

11. NOPALES EN SALSA VERDE V == £10.40
Cactus leaves in green sauce, cream and cheese

12. RAJAS V = £10.50
Poblano chile stripes, sweet corn, onion green sauce, cream
& cheese

13. MOLE V VEG £10.40 CHICKEN £11.40
Thick sauce made with dry chiles, nuts, fruit, & chocolate:
a) Chicken N . == b) Vegetables V N .0 o

14. TINGA o av £9.90
Chicken, tomato,onion & chipotle chile

15. POLLO VERDE .= £9.90
Chicken, tomatillo,coriander & chile

16. TIRAS CHIPOTLE w0 o0 £9.90
Tomato & chipotle chile
a) Beef b) Chicken

17. TIRAS ALBANIL oo o o £10.40
Bacon,onion & jalapefios chiles
a) Beef b) Chicken

18. PORK PIBIL £10.40
Pork slow cooked in banana leaves marinated in orange
juice and achiote

19. CARNITAS £10.40
Pork slow cooked with herbs

20. BIRRIA £10.40
Lamb slow cooked in chile cascabel
21. PRAWNS AJILLO £14.00

Pan fried king tiger prawns in chile guaiillo & garlic

SIDE ORDERS TO COMPLIMENT STEWS

22. SIDE SALAD £3.50
Lettuce, tomato, onion & vinagrette dressing

23. ESCABECHE v oo om0 £3.00
Pickled jalapefios, carrot & cauliflower

24. JALAPENOS = o e £1.80
Pickled jalapefios chiles

25. RICE £3.20
Rice cooked in fomato sauce

26. BLACK BEANS £2.80
27. MASHED PINTO BEANS £2.80
28. PICKLED RED ONIONS £1.50
NACHOS

MELTED CHEESE OVER CORN CHIPS WITH PINTO
BEANS, GUACAMOLE, SOUR CREAM & JALAPENO
CHILES.

29. VEGETARIAN V = .o = £10.00

30. CHILE CON CARNE o0 o0 .m0 £12.00
Minced beef & kidney beans

ENCHILADAS

THREE ROLLED CORN TORTILLAS WRAPPED AROUND
YOUR FILLING AND SMOTHERED WITH YOUR CHOICE
OF SALSA, MELTED CHEESE AND SOUR CREAM.

31. CHICKEN ENCHILADA £12.50
32. CACTUS LEAVES (NOPALES) V £12.50
33. VEGETABLES V £11.80

CHOOSE FROM SALSAS BELOW
A) GREEN tomatillo and green chile

B) RED tomato and chile verde

C) CHIPOTLE tomato and chipotle chile

BURRITOS (12 INCH TORTILLA WRAPS)
CLASICOS: BLACK BEANS, RICE, LETTUCE, SALSA
MEXICANA, SOUR CREAM AND CHILE OPTIONAL

34. CARNE ASADA = = £9.00
Chargrilled skirt steak

35. CARNITAS oo £9.00
Slow cooked pork

36. VEGETABLES V .0 £9.00
Chargrilled

37.POLO oo £9.00
Chargrilled chicken fillet

38. SALMON £9.50
Chargrilled

DEL NORTE: STEWED MEATS OR VEGGIES
BLACK BEANS, RICE AND LETTUCE. CHILE OPTIONAL

39. COCHINITA PIBIL £9.00
Slow cooked pork, red pickled onions

40. TINGA DE POLLO o £9.00
Chicken in tomato, onion and chipotle

41. CHILE CON CARNE == == £8.50
Minced beef & kidney beans

42. TIRAS CHIPOTLE o o v £9.00
Chicken or beef in chipotle chile

43. TIRAS ALBAN| v o omm £9.00
Chicken or beef, chile, onion, bacon

44, BIRRIA s £9.00
Lamb, onion coriander, radish, chile de arbol

45. POLLO VERDE .= £9.00
Chicken in green sauce

46. COLACHE V £9.00
Courgeh‘e, sweet corn,onion, tomato, goats cheese

47. FRIJOLES Y QUESO V £5.50

Just refried pinto beans and cheese

BURRITOS SANTO
CHEF SELECTION, YOU CAN ASK FOR NO CHILE

48. RIB EYE STEAK v £15.00
60z chargrilled premium rib eye steak, avocado, refried
beans, salsa mexicana, habanera and chile toreado.

49. SKIRT STEAK o i £11.00
Juicy chargrilled skirt steak, refried beans, avocado,
salsa mexicana, habanera and chile toreado.

50. POLLO ASADO == = £11.00
Chargrilled chicken fillet with oregano, refried beans,
avocado, salsa mexicana, habanera and chile foreado.

51. CAMARONES AJILLO £13.50
8 King tiger prawns cooked in garlic and guaiillo chile,
rice, avocado, refried beans



