Voodoo
Cafe
Valentines
Day
Menu
Starters
Mains
Garlic Prawns 6

Tequila Chicken with Rojo Sauce 15.95

Tiger prawns cooked in garlic served with hot and spicy mango
salsa

Chicken supreme marinated in tequila, lime and coriander; drizzled with a mildy
spiced sweet red sauce. Served with sweet potato fries and roasted vegetables
(please be patient as the chicken takes 25 minutes to cook)

Red Heart Quesadillas V 5.50
Small grilled tortilla wraps loaded with three cheeses, sweet peppers, jalapeños and red onion; folded and filled with ‘rojas’ (a spicy
chilli sauce with red pepper and onion) and feta cheese. Garnished
with jalapeño jelly
Chicken Flautas 5.50
Chicken, onion and feta cheese rolled into a small tortill and gently
fried until golden brown. Served with jalepeno jelly and mango

Field Mushrooms with Brandy Cream 6

Tacos packed with mildly spiced black beans and sweet potato, topped with
cheese, sour cream and salsa. Served with rice, salad and salsas

American Apple Pancakes 6

Pancakes with apples cooked in butter and cinnamon. Served with
ice cream

Helado Champagne 10

Fruit sorbet served with a Classic Champagne Cocktail

We like to serve our version with warm tortilla wraps and a selection of dips
(cheese, sour cream, homemade refried beans, shredded lettuce, sauce and a

Extraordinary Chalupas V 13.95

Bananas cooked in rum, fudge sauce . Served with ice cream

Dark chocolate cases filled with lemon cream

A classic Tex Mex dish of ribeye steak and chicken fillet on skillet.

Short beef ribs marinated in mild spices, beer and Bourbon and slow cooked.
Served with sweet potato fries and American style coleslaw

Rum Fired Bananas 6

Lemon Chocolate Tarts 5.50

Fajita to Share 26

Kentucky Bourbon Ribs 15.95

Puddings

Rich chocolate fudge cake served warmed with cream

Salmon fillet, lightly marinated with citrus, baked and drizzled with spiced mango
butter and plantain. Served with sweet potato fries and salad

selection of salsas)

Mushrooms cooked with cream, cayenne peper and brandy

Chocolate Fudge Cake 5.50

Salmon with Mango Butter and Plantain 14.95

Celebrate in style with our Valentine Champagne
offers:
Testulat Carte d’Or

bottle 39

glass 8.50

Choose two courses 20 three courses 25 (with fajita

