
T A C O
 

M E N U

Craft  Lager Battered Baja Style Coconut "Cod" F i l let  served with
Chipotle Mayo, Cor iander Cabbage Slaw, Mango & Red Pepper

Pico, Pickled Green Chi l l ies,  Chi l l i  Oi l  and Habañero Salsa

B A J A  C O C O N U T  " C O D "  

Seared King Oyster Mushroom "Scal lops" served with Garl ic
Butter Mushroom Tops, Avocado Salsa,  Chi l l i  Oi l ,  Sweetcorn Pico

de Gallo,  Pickled Radishes and Lemongrass Cor iander Salsa

S H R O O M  " S C A L L O P "  T O S T A D A

All Served as Two Tacos on Hand-pressed G.F.
Corn Tort i l las

T H E  K I T C H I E

Cajun Spiced Sweet Potato 
Fr ies

 
Esqui tes (Charred Corn Salad)

S I D E S

Spiced Sussex Naga + Fennel
Wood-f i red Hot Sauce

 
Vegan Chipotle Mayo

S A U C E S

£ 8 . 5 0

£ 9 . 0 0

£ 4 . 2 0

£ 4 . 5 0  £ 0 . 5 0

 £ 0 . 8 0

@thekitchie

Weds-Fri  5-9pm / Sat 1-6pm



T A C O
 

M E N U

ALLERGENS: SESAME, SOYA, SULPHATES

B A J A  C O C O N U T  C O D  

ALLERGENS: SESAME, SULPHATES, MUSTARD
MAY CONTAIN TRACES OF CELERY

S H R O O M  S C A L L O P  T O S T A D A

All Served as Two Tacos on Hand-pressed G.F.
Corn Tort i l las

T H E  K I T C H I E

Cajun Spiced Sweet Potato 
Fr ies

 
Esqui tes (Charred Corn Salad)

S I D E S

Spiced Sussex Naga + Fennel
Wood-f i red Hot Sauce

 
Vegan Chipotle Mayo

S A U C E S

£ 9 . 0 0

£ 8 . 5 0

£ 4 . 2 0

£ 4 . 5 0  £ 0 . 5 0

 £ 0 . 8 0

@thekitchie

Weds-Fri  5-9pm / Sat 1-6pm



T A C O
 

M E N U
EXTRA FIRM ORGANIC TOFU 

CONTAINS SOYA
MARINADE: 
SOY SAUCE

BROWN SUGAR
GINGER
GARLIC

 
 

BATTER:
G.F ALL PURPOSE FLOUR

G.F.CORNFLOUR
CONSTANT ELEVATION G.F. CRAFT LAGER

CORNFLOUR
DESSICATED COCONUT

SALT
PEPPER

 
 
 
 
 
 
 
 
 
 

C O C O  C O D

T H E  K I T C H I E

KING OYSTER MUSHROOM STEMS
EVOO
SALT

PEPPER
BLACK PEPPER

PAPRIKA
VEGAN BUTTER

GARLIC
LIME

CORIANDER
PARLSEY

CHIPOTLE IN ABODO

 
 

S H R O O M
S C A L L O P

 

WHITE CABBAGE
RED CABBAGE

CARROT 
RED ONION
CORIANDER

LIME
OLIVE OIL 

AGAVE NECTAR
CUMIN
GARLIC

SALT 
PEPPER

 
 

S L A W

SWEET
POTATO,

G.F.
CAJUN

SEASONING
SERVED

WITH MAYO
 

F R I E S

VEGAN MAYO - vinegar
L IME

CHILL I  POWDER
SMOKED PAPRIKA

CHIPOTLE
 

C H I P O T L E
M A Y O

MASA HARINA
WATER

SALT
ORGANIC GF
CORNFLOUR

 

T O R T I L L A S

HABAÑEROS
VINEGAR CONTAINS

SULPHATES
GARLIC
SUGAR

SALT

P I C K L E D
H A B A N E R

O S

CORN 
LIME

CHILL I  POWDER
SMOKED PAPRIKA

VEGAN FETA
CORIANDER

GREEN ONIONS
JALAPENO

GARLIC
MAYO

E S Q U I T E S

MANGO 
AVOCADO
RED ONION
CORIANDER

LIME 
JALAPENO

CHILL I  POWDER
BROWN SUGAR

 
 

M A N G O
S A L S A

PUMPKIN SEEDS
SESAME conta ins SESAME

OLIVE OIL
CHILE DE ARBOL
CHILE ANCHO 
CHILE PASILLA

 
 

C H I L L I  O I L

MASA HARINA
WATER

SALT
ORGANIC GF
CORNFLOUR

RAPESEED OIL
 

T O S T A D A S
AVO

CORIANDER
OIL

SALT
GROUND

CORIANDER
CUMIN

LIME
GARLIC
PEPPER

JALAPEÑO
 

 A V O C A D O
S A L S A

CORN KERNELS
ROMA TOMATO

RED ONION
JALAPENO

CORIANDER
GARLIC

SALT 
PEPPER

LIME
EVOO

S W E E T C O R N
P I C O

RADISH
VINEGAR

AGAVE NECTAR
SALT

CHILL I  FLAKES
MUSTARD SEEDS conta ins

MUSTARD
GARLIC

 
 

S H A V E D
R A D I S H

CORIANDER
GARLIC
CUMIN

LIME JUICE
GREEN CHILL I  

OLIVE OIL 
SALT

CUMIN
 
 
 
 

M O J O  V E R D E

CORIANDER
GARLIC
CUMIN

LIME JUICE
GREEN CHILL I  

OLIVE OIL 
SALT

CUMIN
 
 
 
 

L E M O N G R A S S


