
 
 

 
 
 
 
 
 
 
 

 
 
 

 
 

 
 
 
 
 
 
 
 
 

 
 

 

 

 
 

 
 
 
 

 
 
 
 

 

 

 
 

 

 

 

 

 
 

 
 

 

 
 

 

 

 

 

 
 

 

 

 

 
 mild        medium        hot        very hot 

(v) = vegetarian  (gf) = gluten free 

Spicy chicken wings  3.95 
Fresh, locally sourced chicken wings  

smothered in HOT sauce 

 Wings of fire    4.25  

Try our stupidly FIERY sauce if you dare! 
 

DANGER – try with caution 
Our fiery sauce has been known to cause uncontrollable hiccups 

and profuse sweating from your eyeballs!!!!! 

 

Nachos (v/gf)   

Small 3.95   Medium 6.75 
Corn tortilla chips topped with melted Monterey Jack 
cheese and cheddar, tomato salsa, guacamole, sour cream, 
spicy Jalapeños and finished with paprika & fresh coriander 
Add an extra topping:   

Chipotle chicken, chilli con carne or refried beans 1.50/2.00 
 

Grande Nachos 10.95   

Recommended for four to share 
Super size portion with refried beans and  
chilli con carne or chipotle chicken.  
 

Chip and dips (v/gf)  

Tomato salsa 3.50   Guacamole 3.95   
A generous helping of corn tortilla chips with a choice of 
dip:  
 

Mohujos Totopos 3.95  

A warm blend of salsa, guacamole, cheese & sour cream 
with tortilla chips 

 

Loaded potato skins   
Two deep fried skins with your choice of filling and 
garnished with  jalapeños and sour cream 

Chorizo and cheese 3.95    Cheese & onion (v)3.75 

    

S T A R T E R S 

Cod croquettes 4.50  
Cod with fluffy mashed potato in breadcrumbs with 
homemade tartare sauce & spring onion salad  

Mexican Bruschetta 3.75  (v) Oven baked 

Ciabatta bread stacked with Monterey Jack cheese, 
homemade tomato salsa and jalapeños   
 

Bruschetta verde 3.95  (v) tomatillo salsa 

(Mexican green tomato), Monterey Jack cheese & spicy 
jalapeños  

      Garlic bread 2.50             Ciabatta bread 0.75 
      Oven baked Ciabatta bread with     Flour tortilla wraps 0.75 or two for 1.00 
      garlic and coriander butter            Corn tortilla chips 1.50 
      Cheesy garlic bread 2.95     Spicy olives 2.95 
      Oven baked Ciabatta bread with        Black and green olives in a chilli garlic oil 
      garlic and coriander butter & Monterey Jack    Fresh green salad 1.50 
      Refried beans 2.00 (v)     Guacamole 2.00 (v) 
      Blended pinto beans     Avocado, sour cream, tomato & red onion 
      Homemade chunky chips 1.75     Tomato salsa / Salsa Verde 2.00 (v) 
      Fresh prepared daily      Chopped tomato, peppers, onion & chilli 
      Mexican rice 1.75 (gf)     Monterey Jack cheese 1.50 (v/gf) 
      Basmati rice with peas, sweetcorn, jalapeños and garlic Grated American creamy cheese 
 

Garlic mayo / Garli-Q / sour cream / BBQ sauce / pickled jalapeños 0.75 or 3 for 2.00 

 
Firestarter sauce (chef’s own small but very deadly fiery hot sauce) 1.00  

 
Our Firestarter sauce is available to buy for only 2.50 a bottle to takeaway 

Chipotle chicken taquitos  3.95 

Classic Mexican street food of rolled flour tortillas  
filled with shredded chipotle infused chicken 

Stuffed jalapeño peppers (v)  4.25 
Jalapeños stuffed with cream cheese, coated in crispy  
breadcrumbs with pico de gallo, sour cream and paprika 

S I D E  O R D E R S 



M A I N S 
 

 AWARD WINNING  
 

Mohujos Mexican Parmesan (A twist on a local favourite) 11.95  
Succulent chicken breast with mild enchilada sauce, cheddar, Monterey Jack cheese & parmesan cheese, topped 

with jalapeños peppers, paprika & fresh coriander. For a milder version we can simply leave out the jalapeños!  
 

Add an extra topping: 

 Chorizo & pepper 2.00     Mushroom & onion 1.00    Fajita spice, onion, pepper & crushed tortilla chips 1.00  

 Firestarter sauce (A stupidly HOT sauce served separately –we advise you to try with caution) 1.00   
 

 
 

 
 
 
 
 
 
 
 
                                                                                         

 

Chilli con carne 10.95  Mixed bean chilli 9.95 (v/gf)  
Our special recipe of slow cooked mild minced beef chilli or mixed beans with onions, tomato, fresh chilli, cinnamon 
and kidney beans, topped off with Jack cheese, sour cream and fresh coriander with Mexican rice and tortilla chips 

 

Cajun Salmon 12.95   (gf) 
Succulent Scottish salmon fillet in a marinade of Cajun spices, lime & honey then oven roasted to 

perfection, with a spring onion salsa and sour cream with homemade chips or Mexican rice 
 

 
 
 
 
 

 

 
        

          
          Don’t forget to say if you 

            like your dish spicy!!  

 
 
 
 
 
 
 
 

 mild        medium        hot        very hot 
(v) = vegetarian  (gf) = gluten free 

Choose your filling: 

  Chipotle chicken 

  Pulled pork 

  Sweet potato and zucchini (v)  

  Shredded BBQ beef 

Choose your side: 

  Homemade chips/Mexican rice 1.50 

  Green salad 1.50 

  Refried beans 1.50 

Choose your style:  9.95  

Chimichanga - Two folded flour tortillas deep fried until 

crisp with mushrooms, peppers, mixed beans, onions & 
Mexican rice, then topped with mild enchiladas sauce, 
Monterey Jack cheese, Jalapeños and fresh coriander 

 

Taco – Two lightly fried flour tortillas with crispy lettuce, 

salsa, guacamole, Monterey jack cheese, and sour cream 
with  fresh coriander 

                                                 

Burrito – A large flour tortillas oven baked with, refried 

beans, mushrooms, mixed beans, peppers, onions and 
Mexican rice topped with guacamole, salsa, sour cream  
and fresh coriander(A healthier option) 

 

Tostadas - Two fried corn tortilla basket filled with refried 

beans, BBQ sauce, mixed beans, red pepper then finished 
with guacamole, sour cream and tomato salsa 

 

Try our succulent chicken breast in three different ways: 
 

Louisiana chicken 10.95 (gf)     Nacho chicken 11.95 (gf)  
Griddled chicken breast in a fiery Louisiana   Louisiana style griddled chicken breast with salsa,  
sauce with fresh coriander      cheese, tortilla chips, guacamole and sour cream,      
        jalapeños and fresh coriander 

Tequila cream chicken 11.95 (gf)  
Chicken breast with a creamy tequila,     Served with Mexican rice, homemade 
garlic and coriander sauce      chips or refried beans and a side salad                                                                                         



M A I N S 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
Enchiladas 10.95   

(gf available)  
Oven baked flour tortillas with cheesy enchilada sauce and your choice of filling, smothered in more sauce then 

topped with Jack cheese, jalapeños, sour cream and fresh coriander, with a side of salad and homemade chips or 
Mexican rice (Gluten free version with gluten free instead of tortillas)     

Choose your filling: 

 Chilli con carne      Chipotle chicken        Pulled pork    

 Mixed beans, onion mushroom & peppers (v) 

Quesadilla  
Warm oven baked flour tortilla sandwich with your choice of filling with cheese and Jalapeños, finished 

with the Mexican flag: fresh salsa, sour cream and guacamole and served with refried beans & rice or chips 
Choose your filling: 

 Chipotle chicken & chorizo 9.95     Pulled pork & apple salsa 9.95    Shredded BBQ beef 10.95 

 Mixed bean, sweetcorn, pepper & red onion 8.95 (v) 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
Caesar Salad 7.95 (v) 

(First created in Tijuana Mexico 1924 by Caesar Cardini) 
Fresh green salad leaves tossed in Caesar dressing with homemade tortilla croutons and 

flakes of fresh parmesan cheese, topped with toasted sesame seeds. (V) 

 Add Cajun spiced chicken 2.50            Add Cajun king prawns 4.00  

 
 mild        medium        hot        very hot   

(v) = vegetarian  (gf) = gluten free 

Sizzling Fajitas (gf available)  
Mohujos medium spiced fajitas brought to you on a sizzling skillet with onions and bell peppers.  
Make your own with warm flour tortilla wraps, sour cream, guacamole, salsa, cheese and salad  

(Gluten free served with gluten free wraps on request) 

 Chicken breast 12.95 / *22.95     Add a side order:  

 Steak 14.95 / *26.95       Mexican rice, homemade chips  

 King prawn in Cajun spices 14.95 / *26.95    or refried beans 1.50  

 Mixed bean, carrot and green beans 10.95 / *18.95    

                                                                                Chicken fajita salad 9.95 (gf)  

*larger portion for two to share   A slightly smaller portion on a bed of salad with  
                                                          salsa, guacamole, sour cream and cheese topping                                                                            

                           with a tortilla wrap or gluten free wrap 
   

  

Steaks  
Our steaks are sourced from local farms and dry aged for maximum flavour and tenderness 

 10oz Sirloin 14.95      *10oz Rump 13.95      8oz Fillet 16.95      *10oz Rib-eye 15.95 
 Choose your extras: 

Four king prawns 2.95      Spicy onion rings 2.50   
Homemade sauces: Peppercorn / peppercorn & Jalapeños / Tomato & pepper / Mohujos HOT 2.45 

 

Seasoned & served with homemade chips or Mexican rice and salad.  
 

*Rump and rib-eye steaks are subject to availability. A Gluten free option is available. 

 



C H E F  S P E C I A L S 
Special King Prawns in a creamy Guajillo chilli (gf) 6.95   

Juicy black tiger prawns sautéed in a house special spice blend with garlic, onions, Mexican rice and sour cream  
 

Chorizo & black pudding 4.50  
Chorizo & black pudding in red wine reduction with sliced olives, garlic and mushrooms & Ciabatta bread 

(Takes a little longer to prepare) 
 

Chicken and Guajillo chilli cream soup 3.95   

Mildly spiced fresh chunky chicken soup with cream and coriander, served with Ciabatta bread (v/gf) 
 

Jambalaya Mexicana 11.95  

Chicken & chorizo with a seafood medley of prawns, calamari and mussels sautéed in a blend of special herbs and 
spices then slow cooked with long grain rice, tomatoes, peppers, onions and chillies (a moist dish) 

(Available Friday & Saturday only)  
 

Sea Bass Veracruz (gf) 14.50    

(Recipe originated from the Veracruz region of Mexico near the Gulf of Mexico) 
Fillet of sea bass seared in lime, olive oil, white wine & garlic, topped in delicious Veracruz sauce of tomatoes, 

onion, bell peppers, jalapenos, green olives, capers, garlic & oregano. Served with Mexican rice and salad 
 

Please let us know if you want our chefs to make your meal spicier, in most cases  
we can tone it down too! Why not use our chilli pepper guide to help the chefs  

 

SPECIAL REQUIREMENTS  
If you have any special requirements please have a chat with a member of staff and we will always try our best to 
accommodate your request. There are certain dishes which unfortunately cannot be altered. If you let us know in 
advance we are also more than happy to offer a choice of vegan dishes.  

 

ALLERGIES  
Our team are well informed when it comes to most allergies and we do provide a good choice of gluten free meals 
marked (gf) on the menu. Please ask for our advice and always let us know of any allergies so we can be extra 
careful when preparing and serving your food. We cannot guarantee that our homemade chips are gluten free due 

to possible cross contamination in the fryers.  Some of our dishes may contain traces of nuts. 

 

OUR SERVICE STANDARDS 
We are proud that we prepare most of your meals fresh to order using the finest ingredients, however, when we 
are busy this can take longer than usual. We don’t want to compromise on the quality of your meal and our chefs at 
times have to perform miracles in our very small kitchen. We really appreciate your patience and our team will let 
you know if we expect any delays. If you do need to be away at a certain time though please let us know and we will 
do our best to ensure this is possible. 
 

We aim to deliver your starters within 10-20 mins from when your order goes into the kitchen and for your mains 
to follow within 45-50 mins from when you order. If you decide not to have a starter we expect to deliver your 
main meals within 25-40 mins from when you order. Occasionally this can take longer when there are lots of orders 
in the kitchen; our team do keep a close eye on this and will keep you informed throughout your evening.  

 

We use the freshest ingredients possible and due to availability there may be occasions when we are unable to 
provide some of the dishes on the menu or we simply sell out due to popularity. 

 

We want you to have a fantastic time when you visit Mohujos and value any feedback you may have, even the less 
positive so please let us know if there is a problem so we can do something about it.  

 

There is no service charge included with your bill. We believe leaving a tip should be at  
your discretion. All tips, including those paid on cards will go to our team and will be  
shared fairly amongst all staff concerned.  
 

All prices include 20% VAT 

Registered VAT No. 898 2683 52     
www.mohujos.co.uk 
                    

http://www.mohujos.co.uk/

