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ABOUT US

Long before bars, before restaurants, before playlists and menus,
People gathered around little fires.

Not big ones. Not roaring ones.
Little ones.

Just enough to see each other. Just enough to cook.
Just enough to tell stories. Just enough to stay.

People brought what they had.
Food. Drinks. Songs. Stories.

They didn't rush. They didn't perform.
That's what Little Fires is.
Not a just a bar. Not a just a restaurant.

A gathering.



WE CHOSE THE NAME BECAUSE IT
MEANS MANY THINGS AT ONCE.

Little fires are

THE SMOKE
OF MEZCAL

THE WARMTH OF A
LATE-NIGHT ROOM

THE QUIET ENERGY OF
PEOPLE SITTING CLOSE

THE HEAT OF
CHILLIES AND SPICES

THE WARMTH OF
VINYL CRACKLING

THE STORIES THAT START
SMALL AND STAY

Little fires don't averwhelm. They invite.

So stay a while. Eat. Drink. Listen.



SMALL PLATES Just enough to get going.

SOPES

Handmade masa with all the right toppings.
tortilla, salsa verde & roja, queso fresco, sour cream

GUAC

We won't explain this.
avocado, lime, salt, house tortilla chips

CORN RIBS

Sweet. Charred. Loud with flavour.
corn, lime, chilli, cheese

CHILLI-LIME CHAPULINES

Crunch First. Questions later.
toasted crickets, citrus, chilli, garlic

ZICATELA SHRIMP CEVICHE

Sharp, fresh, a little loud.
market shrimp, citrus, coriander, red onion, avocado

BLUEFIN TOSTADA
Cold. Bright. Salty.
ahi tuna, guacamole, lime, sesame

MOLOTES DE PLATANO

Crisp outside. Melted centre.
ripe plantain, sweet cheese

£7

£9

£5

£6
Liguid courage helps..
add a shot of mezcal for £7

£15

£15




THE MAIN EVENT

QUESOBIRRIA TACOS £14

Messy. Deep. Comforting. You will need napkins.
slow-braised beef, rich broth, cheese

MUSHROOM & AUBERGINE TACOS £1

For when you don't want meat, but still want something real.
smoked mushrooms, aubergine, salsa

ADOBADO CHICKEN TACOS £12
Juicy. Warm. Reliable. The one you come back to. Add cheese, if you like +£2
slow-cooked pulled chicken, house salsas

FISH TACOS £14

Bright, crisp and straight from the coast.
fried fish, lime, crema

ENFRIJOLADAS £15

Dark, rich and deeply comforting.
corn tortillas, black bean sauce, crema, cheese, salsa

ALAMBRE £19

Smoky, messy and made for sharing.
grilled meat, peppers, onions, cheese, tortillas

TRES SALSAS £3

For whatever ends up on the table.
roja, verde, scotch bonnet.

SOMETHING SWEET
CHURROS WITH DULCE DE LECHE £7  TRES LECHES £13
Hot sugar. Cold restraint. Light, soaked, and quietly indulgent.

warm churros, dulce de leche three milks, sponge cake, cream




COCKTAILS
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WHITE LIES
Mezcal - Tequila - Suze - Noilly Prat - Italicus

BITTER TRUTH
Mezcal - Tequila - Aperitivo Select - Cynar - Punt E Mes

PIXANTE
Tequila - Coriander - Lime - Triple Sec - Habanero

HIBISCUS SOUR
Tequila - Hibiscus - Lemon - Dry Curagao - Vegan Foamer

ANEJO Y PLUMA
Anejo Tequila - Agave - House Bitters

EL ROSADO
Tequila - Dragonfruit Mango Mint Shrub - Lime

NIGHT SHIFT
Chilli Cacao-Washed Tequila - Mezcal - Espresso - Coffee Liqueur

SUNDOWN
Clarified Sunrise - Tequila Clementine - House Grenadine

LAST RITES
Avocado Washed Tequila - Suze - Noilly Prat

CONTROLLED SUBSTANGE
Tequila Reposado - Lemon - Ginger - Laphroaig

PALOMA
Tequila - House Grapefruit Cordial - Fresh Grapefruit

£14

£14

£14

£14

£16

£14

£15

£14

£14

£14

£13



MEZCAL FLIGHTS

20ml pours served with Tajin orange slice, dark chocolate & chilli ime chapulines

FORTALEZA EXPRESSIONS £38

Three expressions of the same house, how time shapes agave

BLANCO - Bright citrus, cracked pepper, pure agave
REPOSADO - Soft oak, vanilla, gentle spice
ANEJO - Caramel, toasted wood, lang warm finish

MEZCAL 101 ”

A progression from classic cultivated agave to rare wild varietal

ASUNCION ESPADIN - clean smoke, green herbs, mineral edge
PENSADOR ENSAMBLE JOVEN - floral lift, light smoke, fresh
MONTELOBOS TOBALA - wild agave, earthy depth, long savoury finish

PRIMOS 248

Three distinct agave personalities, united by structure and depth

EL TEQUILENO ANEJO - rounded oak, warm spice, sweetness
DEL MAGUEY TOBALA - delicate smake, bright acidity, floral
SIETE MISTERIOS COYOTE - intense, savoury, deeply mineral




WINES & BEER

SPARKLING

CAVA BRUT DESCREGUT 2021
Spain - ripe fruit, dried herbs, toasted brioche

WHITE

PEROLA DO LIMA VINHO VERDE 2024
Portugal - crisp, acidic, green apple

BLANC PLUME 2023
France - balanced, stone fruit, bright acidity

ROSE / ORANGE

AUGUSTINE ROSE 2024
France - dry, rounded, blush

VU DE LOIN ORANGE 2024
Skin contact - aromatic, textured, citrus peel

RED

REVIVAL OLD VINE PAIS 2021
Chile - bold, rustic, spice

ARGENTO GRAND RESERVA MALBEC 2022

BEER
PACIFICO CLARA FIVE 6
POINTS PALE ALE 6

~

NEGRA MODELO
Turn it into a Michelada +£2

125ML  BIL
9 48

7 42

9 48

1.5 45

7 42

8 47

60



MEZCAL 50ML

ASUNCION ESPADIN £22 PENSADOR ESPADIN £18
ASUNCION CUISHE £26  PENSADOR ENSAMBLE JOVEN £20
DEL MAGUEY CHICHICAPA £25  LAMEDIDA MADRECUISHE £17
DEL MAGUEY TOBALA £30  LAMEDIDA TEPEZTATE £18
THE LOST EXPLORER ESPADIN £16 LA MEDIDA JABALI £21
THE LOST EXPLORER TOBALA £28  SIETE MISTERIOS DOBA-YE) £14
THE LOST EXPLORER SALMIANA £33 SIETE MISTERIOS COYOTE £33
DERRUMBES DURANGO £15  SIETE MISTERIOS PECHUGA £43
DERRUMBES MICHOACAN £19 LA LOCURA TOBASICHE £24
MONTELOBOS ESPADIN £18  PICAFLOR ESPADIN £20
MONTELOBOS TOBALA £27. CORTE VETUSTO ESPADIN £20
PENSADOR TOBALA DE VICTOR £26  CORTE VETUSTO TOBALA £28

TEQUILA 50ML

CAZCABEL REPOSADO £14  TAPATIO REPOSADO £14
CAZCABEL ANEJO £15  CURADO ESPADIN £17
EL TEQUILENO BLANCO £16  CASCAHUIN TAHONA BLANCO £17
EL TEQUILENO ANEJO £21  FORTALEZA BLANCO £18
LOST EXPLORER BLANCO £18  FORTALEZA REPOSADO £20

/ TAPATIO 110 £17  FORTALEZA ANEJO £25
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