
STARTERS

Pico de Gallo
tomato, onion, parsley, tortilla chips (NGCI / VG) 

Guacamole 
pomegranate, lime pepitas, jalapeños, tortilla chips (NGCI / VG) 

Chicken Tinga Tostaditas
avocado, pickled cabbage, jalapeños, Manchego (NGCI) 

Cauliflower Tostaditas
crispy kale, charro beans crema, macha sauce (NGCI / VG) 

Vegan Ceviche
artichoke hearts, serrano, baby heirloom tomatoes, roasted coconut,
pineapple (NGCI / VG) 

Roasted Cauliflower Taco
pickled onion & jalapeños, avocado, vegan cheese, chipotle mayo, crispy
parsnips (NGCI / VG) 

Carne Asada Taco
piquillo peppers, charro beans crema, smoked aioli, crispy shallots
(NGCI)

Chicken Mixiote Taco
red cabbage, radish, avocado, habanero aioli, crispy shallots (NGCI)

Mushroom Nopalitos Taco 
pickled onion & jalapeños, avocado, radish, roasted tomatillos, sweet
potato crisps (NGCI / VG) 

MAINS

Beef Adobo Fajita Bowl 
charro beans, coriander & lime rice, piquillo peppers, guacamole, pico
de gallo (NGCI)

Wild Mushroom Fajita Bowl
charro beans, coriander & lime rice, piquillo peppers, guacamole, pico
de gallo (NGCI / VG)

Chicken Mixiote Enchiladas
salsa verde, tomato sauce, crème fraîche, cheese (NGCI)

Wild Mushroom & Seasonal Vegetables
Enchiladas
salsa verde, tomato sauce, crème fraîche, cheese (NGCI / VG) 

Madera Salad
green beans, beetroot, tomatoes, lime pepitas, chia seed, red onion,
quinoa, Yucatán vinaigrette

El Caesar Salad 
Romaine lettuce, parmesan , anchovies, garlic & lime croutons, Caesar
dressing

DESSERTS

Madera Churros 
warm churros, spiced sugar, chocolate sauce, dulce de
leche

Empanada de Manzana
rhubarb cinnamon apple, vanilla & creme fraiche ice
cream, chantilly cream 

Seasonal Sorbet Selection

C O F F E E  4 . 5  

everyday brew / earl grey strong
chai tea / peppermint
green tea with mint / chamomile
moa feng green tea

espresso / double espresso
macchiato / double macchiato
latte / cappuccino
flat white / americano
hot chocolate
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Monday to Sunday
12 - 5.30pm
Maximum of 6 guests per booking

(choose one) (choose one) (choose one)

For food allergens and intolerances, please speak to a member of our team before placing your order. A full list of allergens is available on request. Some of our dishes are prepared using Non-Gluten Containing Ingredients (NGCI).
While these ingredients do not contain gluten as part of their formulation,  they may be handled, stored, or prepared in environments where gluten is present. As such, we cannot guarantee that these dishes are completely free 

from gluten and they may not be suitable for guests with coeliac disease or those requiring a strict gluten-free diet. (VG) - VEGAN 

Prices are in GBP and includes VAT at the current rate. 
A discretionary service charge of 13.5% will be added to your bill.

S I D E S
Charred Broccolini 9

Charro Beans 6.5

Street Corn, Halloumi, Togarashi Dust 8.5

Manchego Truffle Fries 9.5

Lime & Coriander Sticky Rice 6.5

Seasonal Green Leaf Salad 6.5 

T E A  4


	TWO COURSES 24 THREE COURSES 29
	Monday to Sunday 12 - 5.30pm Maximum of 6 guests per booking

	STARTERS
	MAINS
	DESSERTS
	(choose one)
	(choose one)
	(choose one)
	Pico de Gallo
	tomato, onion, parsley, tortilla chips (NGCI / VG)

	Guacamole
	pomegranate, lime pepitas, jalapeños, tortilla chips (NGCI / VG)

	Chicken Tinga Tostaditas
	avocado, pickled cabbage, jalapeños, Manchego (NGCI)

	Cauliflower Tostaditas
	crispy kale, charro beans crema, macha sauce (NGCI / VG)

	Vegan Ceviche
	artichoke hearts, serrano, baby heirloom tomatoes, roasted coconut, pineapple (NGCI / VG)

	Roasted Cauliflower Taco
	pickled onion & jalapeños, avocado, vegan cheese, chipotle mayo, crispy parsnips (NGCI / VG)

	Carne Asada Taco
	piquillo peppers, charro beans crema, smoked aioli, crispy shallots (NGCI)

	Chicken Mixiote Taco
	red cabbage, radish, avocado, habanero aioli, crispy shallots (NGCI)

	Mushroom Nopalitos Taco
	pickled onion & jalapeños, avocado, radish, roasted tomatillos, sweet potato crisps (NGCI / VG)

	Beef Adobo Fajita Bowl
	charro beans, coriander & lime rice, piquillo peppers, guacamole, pico de gallo (NGCI)

	Wild Mushroom Fajita Bowl
	charro beans, coriander & lime rice, piquillo peppers, guacamole, pico de gallo (NGCI / VG)

	Chicken Mixiote Enchiladas
	salsa verde, tomato sauce, crème fraîche, cheese (NGCI)

	Wild Mushroom & Seasonal Vegetables Enchiladas
	salsa verde, tomato sauce, crème fraîche, cheese (NGCI / VG)

	Madera Salad
	green beans, beetroot, tomatoes, lime pepitas, chia seed, red onion, quinoa, Yucatán vinaigrette

	El Caesar Salad
	Romaine lettuce, parmesan , anchovies, garlic & lime croutons, Caesar dressing
	Madera Churros  warm churros, spiced sugar, chocolate sauce, dulce de leche
	Empanada de Manzana rhubarb cinnamon apple, vanilla & creme fraiche ice cream, chantilly cream

	Seasonal Sorbet Selection

	TEA 4
	everyday brew / earl grey strong chai tea / peppermint green tea with mint / chamomile moa feng green tea

	SIDES
	COFFEE 4.5
	Charred Broccolini 9
	Charro Beans 6.5
	espresso / double espresso macchiato / double macchiato latte / cappuccino flat white / americano hot chocolate
	Street Corn, Halloumi, Togarashi Dust 8.5
	Manchego Truffle Fries 9.5
	treehousehotels.com  @maderalondon
	Lime & Coriander Sticky Rice 6.5
	Seasonal Green Leaf Salad 6.5


