
Carmelita

TIJUANA


22ND - 26TH SEPTEMBER

Trio de Ostiones

Oyster ‘Bullet’


Beer Battered, Mayocrema

Cold Smoked, Tomato Water, Tuna Tartar


- 
Callo Gratinado


Grilled Beef Chilli Crunch, Westbombe Cheddar, Mushrooms,

Salsa Verde, Flour Tortilla Chips


- 
Tostadona


Corn Tostada, Smoked Fish ‘Paté’, Tare Sauce,

Charred Chilli & Cucumber Salad


- 
Pescado Asado


Grilled Fish of the Day, Norteño Beans, Crab Burrito,

Late Summer Tomatoes, Ginger Condiment


-

Borrego


Cornish Lamb Birria ‘Tijuana-Style’, Consomé, Salsa Borracha,

Lamb Belly & Tounge Skewer, Flour Tortillas


-

Lime Margarita Sorbet, Seasonal Fruit


-

Buñuelo


Corn Masa Fritter, Burnt Tortilla Ice Cream, Cinnamon Toffee, 

Amaranth Crumble

We source our produce from ethically-minded suppliers 

who farm, fish and rear with the seasons. Because of this, 


individual ingredients are subject to change.

@CAROUSEL_LDN


