
Fresh from the Grill 
All of our 21-day-aged steaks are char-grilled 
to order and served with Santa fe fries, 
green beans and your choice of sauce.  

8oz British Sirloin Steak £15.95                                                     
This classic cut, from the heart of the beef loin, 
combines tenderness and flavour – an outstanding 
steak-lover’s steak.

10oz British Rib-Eye £17.95
This steak is for the true meat connoisseur – 
a combination of tenderness, flavour and succulence.

16oz British T-Bone £19.95
This fabulous meat-lover’s steak offers the 
best of both, with fillet steak on one side of the 
bone and sirloin on the other.

Salsa Crema –  a thick, creamy salsa, made with 
blue cheese, red onion and roasted garlic.

Peppercorn – a creamy sauce, 
made with onion and black peppercorns.

Hot Chilli Sauce 

British Beef Burgers    
All of our burgers are wrapped in a warm flour 
tortilla and served with house mayonnaise, 
Santa fe fries and a salad garnish.

8oz British Beef Burger £9.50

Add a topping £1.00
Salsa Crema – a thick, creamy salsa, made with 
blue cheese, red onion and roasted garlic.

Mushroom and Jalapeño – sautéed mushrooms,
jalapeños and Monterey Jack cheese.

Bacon and Cheese – char-grilled smoked bacon 
and Monterey Jack cheese.

Main Courses
Carne Adovada                £8.75
Spicy red chilli pork stew, with house rice and 
Monterey Jack cheese, drizzled with coriander cream 
and served with a warmed flour tortilla.

Welsh Lamb Cutlets £12.95
With spring onion mashed potato, green beans 
and a blackberry & rosemary sauce.

Green Chilli Chicken £9.95
Farm-assured chicken breast in a green chilli sauce, 
served on spring onion mashed potato.

Santa fe Baby Back Ribs                     £12.50
Char-grilled rack of baby back pork ribs, 
glazed with barbecue sauce and served with 
Santa fe fries and coleslaw.

Grilled Salmon  £11.95
Grilled fresh Scottish salmon, with green beans, 
spring onion mashed potato and a chilli, 
coriander & lime butter.

Green Chilli Chicken 
& Mushroom Tagliatelle    £9.95
Tossed with rocket pesto, sliced farm-assured chicken
breast, sautéed mushrooms, white wine and grana padano
cheese shavings.

Chilli Con Carne                £8.75
Spicy beef chilli, with house rice, grated mozzarella 
and Cheddar, drizzled with coriander cream and served 
with a warmed flour tortilla.

All items are subject to availability. All weights are approximate uncooked. Prices include VAT, at the current rate. Delta, Maestro, MasterCard and Visa, together with personal cheques (accompanied by an appropriate banker’s card), are accepted. 
All of our dishes are prepared in kitchens where flour and nuts are commonly used. Unfortunately, we cannot guarantee that our dishes are free from these products’ traces. All dishes may contain items not mentioned in our menu descriptions. Some products may contain bones. 

Please notify your server (before ordering), if you have a particular allergy or requirement. For parties of six or more, a discretionary 12.5% service charge will be added to your final bill; this goes directly to the team which serves you.
Santa fe Restaurant & Bar, Unit SVLO6A, Lower Level, The Watercircus, Bluewater, Kent, DA9 9SG  T: 01322 422880 F: 01322 422881 E: sfbluewater@santafe.co.uk

Menu
Breads & Olives
Mixed Olives                           £1.95

Breads                        £1.95
Your choice of crusty ciabatta or sesame & pumpkin bread,
served with extra-virgin olive oil and balsamic vinegar.

Add Mixed Olives                      £2.95

Starters
Chicken & Chorizo Skewers £5.25
Grilled, farm-assured chicken breast, 
chorizo and peppers, served with a hot chilli sauce 
and dressed seasonal leaves.

Fishcakes              £4.50
Two individual salmon & haddock, buttery Maris Piper 
mashed potato & spring onion fishcakes, served with
coleslaw, dressed seasonal leaves and a lemon wedge. 

Garlic Mushroom Bruschetta £4.75
Pan-fried portobello, chestnut and button mushrooms,
served on toasted ciabatta.

Chicken Wings           £5.25
Prime chicken wings, cooked and tossed in your 
choice of sauce:

Barbecue or Firecracker

Ribs and Wings £6.25
Char-grilled half rack of baby back pork ribs, 
served with prime chicken wings and barbecue sauce.

Grill-Fired Quesadillas      
A grill-fired wheat flour tortilla, with your choice of filling, 
served with mixed-leaf salad and drizzled with coriander cream.

Sautéed Mushrooms, Jalapeños 
and Monterey Jack Cheese £4.95
Chicken & Monterey Jack Cheese 
and Tomato £5.25

Prawn Cocktail £4.95
Served on a bed of iceberg lettuce, drizzled with a 
mild chilli mayonnaise and coriander and served with 
tortilla chips and a lime wedge.

Sharers
Nachos £7.95
Crispy flour tortillas, seasoned with Cajun spices 
and topped with cheese, sour cream, guacamole, 
tomato & pepper salsa, chillies, spring onion 
and coriander.

Add Chilli Con Carne £8.95

Santa fe Sampler £12.95
A selection of Santa fe dishes: baby back pork ribs, 
prime chicken wings, nachos and onion rings, 
served with sour cream, guacamole, chillies and 
tomato & pepper salsa.

Salads
Chicken Caesar      £8.50
Farm-assured chicken breast, grilled and served 
with seasonal leaves, anchovies and crispy flour tortilla strips,
tossed in a Caesar dressing and topped with grana padano
cheese shavings.

Goat’s Cheese   £8.50
Pan-fried goat’s cheese, topped with a rich onion marmalade,
served on a bed of seasonal leaves, plum tomato 
and cucumber and tossed in a vinaigrette dressing.

Chicken and Chorizo        £8.95
Pan-fried farm-assured chicken breast and spicy chorizo,
with mixed peppers in an orange & pomegranate sauce, 
on a bed of seasonal leaves, plum tomato and cucumber.   

Prawn and Salmon   £9.25
Prawns and grilled fresh salmon, with seasonal leaves, 
plum tomato and cucumber, drizzled with a cocktail sauce 
and garnished with a lemon wedge.

Fajitas
All of our fajitas are served with mixed peppers and onion,
sautéed in our own fajita marinade and served 
with sour cream, guacamole, tomato & pepper salsa,
grated mozzarella and Cheddar and warm flour tortillas.

8oz Sirloin Steak £15.95

Farm-Assured Chicken Breast £13.95

Roasted Vegetables £8.95

Seafood Tagliatelle    £9.45
Salmon, haddock and king prawns, in a chipotle chilli 
& tomato cream sauce, topped with grana padano cheese
shavings and chopped coriander.

Chicken & Ribs Combo £11.95
Char-grilled rack of baby back pork ribs and 
farm-assured chicken breast, served with Santa fe fries,
coleslaw and barbecue sauce.

Chicken & Chorizo Tortiglioni £9.95
Farm-assured chicken breast and spicy chorizo, 
pan-fried with a tomato & garlic sauce, 
tossed into tortiglioni pasta and grana padano 
cheese shavings. 

Roasted Vegetable & Tomato Tortiglioni  £7.95
Roasted courgette, mixed peppers and onion, in a
tomato sauce, drizzled with extra-virgin olive oil and topped
with fresh basil and grana padano cheese shavings. 

Fishcakes £9.50
Oven-roasted salmon & haddock, buttery Maris Piper 
mashed potato & spring onion fishcakes, 
served with coleslaw and dressed seasonal leaves.

Swordfish £11.95
Grilled swordfish, served with house rice, 
green beans and mango salsa.

Sides
Garlic Ciabatta Bread                £2.95

Santa fe Fries £2.95
Fries sprinkled with Montezuma spices and
served with chipotle mayonnaise.

Spring Onion Mashed Potato                            £2.95

Fresh Seasonal Vegetables    £2.95

Plain Caesar Salad    £3.50

House Rice                     £2.50

Beer-Battered Onion Rings                     £2.50
Served with chipotle mayonnaise. 

Coleslaw   £2.50

Mixed Salad £1.95
Mixed-leaf salad with plum tomatoes, 
celery, sliced cucumber and red onion, 
tossed in a vinaigrette dressing.

Desserts
Individual Rich Lemon 
& Raspberry Cheesecake £4.95

Warm Chocolate Brownies £4.95

Sticky Toffee Pudding £4.95

Chocolate Fudge Cake £4.95

All of the above desserts are served with 
rich vanilla ice cream or cream.

Blanco y Negro    £4.50
Rich vanilla ice cream, in a sweet flour tortilla basket, 
served with a shot of fresh, hot espresso – for pouring 
over the ice cream.

Rich Vanilla Ice Cream £3.95
Rich vanilla ice cream in a sweet flour tortilla basket. 
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Champagne-Style Cocktail 
If it’s not listed, please ask your bartender.  

Kir Royal £5.50
Like it needs any introduction! Crème de cassis, 
topped with cava. 

Cocktails 
Chimayo Dream £5.25
Smirnoff Red vodka, Archers peach schnapps, 
orange juice and apple juice. 

Cosmopolitan £5.25
Made famous by Sex and the City: Absolut Citron vodka,
Cointreau and fresh lime juice, shaken with cranberry juice,
then served in a chilled glass. 

Cuba Libra £4.35
A classic Cuban cocktail: Havana Club three-year-old 
rum and fresh lime juice, poured over ice, 
topped with Coca-Cola. 

Lynchburg Lemonade £4.50
Jack Daniel’s, triple sec and fresh lemon juice, 
topped with lemonade. 

Santa fe Cooler £5.50
Smirnoff Red vodka, blue Curaçao, triple sec, fresh lemon
juice and orange juice, topped with lemonade. 

Santa fe Classic Margarita £4.35
Served over ice or frozen Jose Cuervo Classico tequila, 
triple sec, fresh lemon and fresh lime juice – pure and simple. 

Santa fe Gold Coin Margarita £4.50
Served over ice or frozen Jose Cuervo Gold tequila,
Cointreau and fresh lemon juice. 

Southwestern Iced Tea £5.50
Smirnoff Red vodka, Bacardi rum, gin, triple sec, 
Jose Cuervo Classico tequila and fresh lemon juice, 
topped with Coca-Cola. 

Seabreeze £4.50
Smirnoff Red vodka, cranberry juice and grapefruit juice. 

Apple Pie £4.75
Zubrowka (Bison Grass) vodka and amaretto, 
gently muddled with brown sugar and fresh lime and kissed
with apple juice – to create a sweet apple pie. 

Mojitos 
Mojito £4.50
We use the original recipe from La Bodeguita del Medio, 
in Havana, Cuba: fresh lime pieces, sugar and fresh mint, 
laced with Bacardi eight-year-old rum, served long over ice. 

Bajan Mojito £4.50
Feeling adventurous? Try this twisted version of the 
Cuban classic: fresh lime pieces, sugar and fresh mint, 
muddled with Mount Gay Rum and passion fruit syrup,
served over crushed ice and drizzled with Passoã. 

Midori Mojito £4.75
A slight twist, with a big difference. It’s amazing 
what a dash of Midori can do – sweet and refreshing, 
just as it should be. 

Creamy Cocktails
Bit O’Honey £4.75
Baileys, cinnamon schnapps, amaretto and cream, 
smoothly blended with vanilla ice cream. 

Piña Colada £4.95
Malibu and dark rum, blended with coconut and cream,
finished with a dash of pineapple juice. Ask for other flavours. 

Mudslide £5.50
Smirnoff Red vodka, Kahlúa coffee liqueur and Baileys,
blended with chocolate sauce and fresh cream. 

Sneaky After 8 £4.85
Smirnoff Red vodka, mint liqueur, chocolate liqueur, 
Baileys and Malibu, blended with chocolate sauce 
and fresh cream. 

Strawberry Shortcake £4.50
Strawberry ice cream, smoothly blended with a dash 
of fresh cream and amaretto.  

Toasted White Russian £4.75
Smirnoff Red vodka, shaken with fresh cream, 
poured over Kahlúa coffee liqueur and amaretto. 

Drinks
White Wines 175ml glass 750ml bottle

Monterio Viura, Spain £3.00 £10.95
Juicy citrus fruits, with a whisper 
of green apple. 

Chardonnay-Sémillon, 
Hardys ‘Riddle’, Australia £3.55 £12.95
Chilled tropical fruits and crushed pineapples. 

Sauvignon Blanc, Tierra, Chile £3.85 £13.95 
Dry and full of vibrant, zingy citrus flavours. 

Chenin Blanc, Kleine Zalze, 
South Africa £4.00 £14.45 
Honeyed, soft and bursting 
with delicious ripe fruitiness. 

Pinot Grigio, Marchesini, Italy £4.15 £14.95 
Light and delicious, with a hint of pear. 

Torres Viña Sol, Spain £4.25 £15.45
Reminiscent of ripe fresh apples 
and holiday memories – just dive right in! 

Rioja Blanco, Faustino VII, Spain £4.65 £16.95 
Crisply dry, with lemon, lime and stone fruits 
– a classic white Rioja.

Sauvignon Blanc, Nobilo, 
New Zealand £5.20 £18.95 
Loaded with dry flavours of gooseberry, 
passion fruit and grapefruit – utterly gorgeous. 

Rosé Wines
Monterio Rosado, Spain £3.30 £11.95 
Ripe summer berries – redolent of warm 
summer days. 

Pinot Grigio Rosato, 
Marchesini, Italy £4.15 £14.95
Bags of summer fruit deliciousness. 

Zinfandel Rosé, Vendange, USA £4.25 £15.45 
Medium in style, with sweet,
juicy summer berry fruits. 

Red Wines
Monterio Tempranillo, Spain £3.00 £10.95
Just-picked berries and vanilla hints. 

Shiraz-Cabernet, Hardys ‘Riddle’, 
Australia £3.55 £12.95
Bursting with ripe blackberry fruits. 

Merlot, Casa La Joya, Chile £3.85 £13.95 
A cherry & raspberry whirl. 

Pinot Noir, Munro, Italy £4.15 £14.95
Light, fresh red berry and cherry fruits, 
with a silky-smooth finish. 

Malbec, Finca Flichman, 
Argentina £4.40 £15.95 
Crunchy, dark, ripe berries. 

Rioja Crianza, Don Jacobo, Spain £5.20 £18.95
Layered oak and ready-to-burst red berries. 

Champagne and 
Sparkling Wine
Anna de Codorníu Chardonnay Reserva, 
Brut NV, Cava £17.95
A perceived elegance, yet racy and lively. 

Codorniu Pinot Noir Rosé, 
Brut NV, Cava £18.95 
Heaps of ripest summer berries burst 
from every glass. 

Piper-Heidsieck, Brut NV, Champagne £29.95
Tantalising freshness, with a richness of style.  

Duval-Leroy ‘Collection Paris’, Brut NV,
Champagne £39.95
Refined and elegant, with flavours of fresh fruit, 
white flowers and hazelnut.  

Laurent-Perrier Cuvée Rosé, Brut NV, 
Champagne £59.95
A romantic rippling of soft berry bubbles.

Fruity Cocktails 
Baby-Faced Assassin £4.95
Malibu, Midori, Stolichnaya vanilla vodka, orange juice 
and pineapple juice. 

Cherry Stone £4.50
Midori, amaretto and cranberry juice, over crushed ice,
topped with lemonade and soda.

Fruit Daiquirís each £5.25
Bacardi rum, Myers’s dark rum, fresh lemon juice 
and your choice from mango, raspberry and strawberry. 

Fruit Margaritas each £4.75
Served over ice or frozen, Jose Cuervo Classico tequila,
triple sec, fresh lemon juice, mixed with your choice of fruit
from mango, raspberry, strawberry and tropical.  

Juicy Lucy £4.95
Smirnoff vodka, Archers peach schnapps, 
Passoã, orange juice and pineapple juice.

Mai Tai £4.95
Bacardi Superior rum, apricot liqueur, orange Curaçao, 
almond syrup, fresh lemon juice, grenadine and orange juice, 
topped with Wood’s 100 rum.

Non-Alcoholic 
Bora Bora Brew £1.95
Pineapple juice and grenadine, topped with ginger ale. 

Cranberry Apple Cooler £2.05
Cranberry juice and apple juice, topped with lemonade. 

Fruit Crushes each £2.95
Freshly made juices. 
Choose from: 
Apple & Mango 
Orange, Mango & Passion Fruit
Paradise Fruit – banana, mango, orange, 
passion fruit and pineapple
Raspberry & Apple
Red Berry Fruit – cranberry, raspberry and strawberry
Strawberry and Cranberry 

Fruit Juices each £1.95
Your choice from apple, cranberry, grapefruit, orange,
pineapple and tomato. 

Fruit Punch £2.25
Mixed juices of apple, cranberry, orange and pineapple. 

Iced Cream Latte £2.95
Vanilla ice cream, milk and espresso, 
blended and served over ice. 

La Brisa Nada £2.25
Orange juice, infused with coconut cream. 

Mineral Water                330ml £1.75  750ml £2.95
Still or sparkling. 

Not So Naughty But Nice £2.25
Pineapple juice, apple juice and orange juice, 
shaken and topped with strawberry-flavoured lemonade. 

Smoothies each £2.95
Your choice from banana, mango, raspberry, 
strawberry and tropical.   

Sodas                 small £1.95 pint £2.50
Bitter lemon, Coca-Cola, Diet Coke, lemonade, 
tonic water, slim-line tonic 

Strawberries and Cream £2.50
Ice-cold fresh cream, blended with strawberry purée. 

Sun-Kissed £2.25
Orange juice, pineapple juice, fresh lime juice 
and almond syrup. 

Virgin Coladas each £2.50
Coconut cream and fresh cream, smoothly blended with
your choice from banana, mango, piña (pineapple),
raspberry, strawberry and tropical. 

Sangrías
Sangría – white glass £4.25 1-litre jug £11.95
Made with white wine, with cherry and mango flavours.  

Sangría – red glass £4.25 1-litre jug £11.95
Santa fe’s own recipe, made with red wine 
and cherry and orange flavours. 
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