BEHIND THE BAR

HOUSE COCKTA".S = minimum 20z
LUNA MARGARITA

cazadores blanco tequila, cointreau, lime

MEZCAL MARGARITA

montelobos espadin mezcal, cointreau, lime, simple syrup

EL FUEGO

Jjalapeno infused blanco tequila, cointreau, lime, pink peppercorn

HIBISCUS SOUR

cazadores blanco tequila, sweet vermouth, lemon, hibiscus,
egg white

ROSA BLANCO

cazadores blanco tequila, blanco vermouth, almond, cinnamon,
nutty rice syrup, grapefruit

OAXACA OLD FASHION

cazadores reposado tequila, montelobos espadin mezcal,
agave, angostura bitters

AY CARAJO

licor 43, kahluha, cold brew, cinnamon, orange

PISCO DE GALLO

el gobernador pisco, elderflower, grapefruit, honey, lemon, mint, rose

MEXICANA

beefeater gin, cocoa—nib infused campari, coriander,
sweet vermouth, chocolate bitters

feeling like a classic cocktail?

let us know, we’ve got you covered!

$13

$16

$14

$15

$14

$15

$13

$16

$15

MOCKTAILS & NON-ALCOHOLIC

MARGARITA - /ime, agave, tonic

$7

HORCHATA - nutty rice syrup, vanilla, oat $7

HIBISCUS LEMONADE - /Aibiscus, mint $7

CORONA SUNBREW 0.0 - /ime

JARRITOS
SOFT DRINKS

BEERS

LOCAL ON TAP - ask your server
160z/$7.50 100z/$5.50

CORONA EXTRA (330ml) - $8.50
MODELO (355ml) - $8.75

NEGRA MODELO (355ml) - $8.75
PACIFICO (355ml) -$8.75
LONETREE DRY CIDER (355ml) - $8
LUCKY (355ml) - $5.25

MICHELADA (160z) - $12

$7

$4
$3

WINES

House (60Z) - ask your server $7.50

Bottles - ask your server

BAR SNACKS

CRISPY CHICKPEAS $4
ESCABECHE VEGETABLES $6
CHICHARRON AND SALSA VERDE $4.50

DESSERTS

CHURROS

$12

cinnamon & sugar, dulce de leche, hibiscus & chocolate

ganache, pineapple & pomegranate coulis

TRES LECHES

$14

dark rum, rotating berries, dulce de leche,

vanilla diplomat, mixed berry gel

HIBISCUS GANACHE GF v

$14

praline cashews, raspberry, candied l[ime zest

18% gratuity will be added automatically for

groups of 12 or more




