BAR

MARGARITAS

NON ALCOHOMIC

Luna(202) $13.5
cazadores reposado, triple sec, lime

Coconut (202) $14.5
1800 coconut, triple sec, lime, coconut

flakes

El Fuego (202) $15

jalapeno infused reﬁ’sado pink
peppercorn, cilantro, triple sec, lime

Mezcal (202) $17
montelobos joven, triple sec, lime, tajin
Fruit (1.502) $14

mango or hibiscus, cazadores reposado,
triple sec, lime, tajin

Slushy (1oz) $9
rotating
Premium Margarita (202) $20

casamigos reposado, cointreau, lime juice,
blue agave

Horchata $7.5
vanilla, nutty rice syrup, almond, cinnamon

add coffee +$1

add strawberry +$1

Fiesta Lemonade $7

strawberry, blue raspberry, mango, peach,
passionfruit or hibiscus

Luna Iced Tea $7.25
earl grey, mango, lemon
Mexican Soda $6

strawberry, blue raspberry, mango, peach,
passionfruit or hibiscus

Jarritos $4.5

mexican cola, fruit punch, mandarin,
mango, lime, guava, grapefruit, pineapple

Soft Drinks $4
pepsi, diet, 7up, iced tea, ginger ale, tonic,
0j, cranberry juice, lemonade

SIGNATURT

BIIR & MORE

Oaxaca Old Fashioned (20z) $15

cazadores anejo, fandango espadin, blue
agave, angostura bitters

Hibiscus Sour (1.7502)

vodka, hibiscus syrup, rosso vermouth,
lemon, egg white

El Caesar (202) $14

el jimador blanco, clamato, pickle, red
salsa, lime, black pepper, tajin, chips

$14.75

Mezcal Paperplane (2.250z) $15
fandango espadin, amaro montenegro,

aperol;lime

Mojito (202) $14

fresh mint, light rum, soda, lime, angostura
bitters

Mezcal Paloma (1.502) $14

fandango espadin, grapefruit juice, blue
raspberry, lime

Michelada $13
red sauce, tajin, corona, clamato, black

pepper, lime, corn chip

Mexican Beers $8.5

corona, pacifico, sol, modelo, negra
modelo, dos equis

Lucky $5
House Wine $8
60z

Corona Sunbrew $7
non alcoholic beer

Highballs $8/$12



MR ELA

Blanco — unaged, pure agave expression

El Jimador $8
Agave forward - Citrus - Pepper spice

Luna Azul $9
Cooked agave - Citrus zest - Herbal notes

Teremana $10
Bright citrus - Fresh agave - Mineral finish
Casamigos $12

Sweet agave - Vanilla - Citrus finish

Reposado — lightly aged in oak barrels

Cazadores $8
Vanilla - Citrus - Oak spice

Don Julio $12
Honey - Caramel - Light oak

Casamigos $14
Caramel - Cocoa - Soft oak

Clase Azul $30

Vanilla - Caramel - Warm spice

Anejo — rich, deeper oak and caramel notes

Cazadores $8
Dried fruit - Vanilla - Oak

Roca Patron $18
Oak « Caramel - Roasted agave

Don Julio 1942 $30

Caramel - Vanilla - Oak

Cristalino — filtered for smoothness and clarity

Maestro Dobel $14
Vanilla - Oak - Clean finish
Don Julio 70 $16

Honey - Vanilla - Toasted oak

Mezcal — smoky, often roasted in underground pits

Fandango Espadin $8
Earth - Pepper - Smoke

Montelobos Joven $10
Smoke - Citrus - Earth

Del Maguey Puebla $14
Roasted fruit - Smoke - Mineral finish

Dos Hombres $15
Smoke - Herbs - Sweet finish

Siete Misterios Espadin $14

Tropical fruit - Smoke - Mineral finish
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Tasting (2.2502z)

First Love
Teremana Blanco
Cazadores Reposado
Fandango Mezcal
Salt & Lime

Your first step into the world of agave spirits.
Taste the difference between blanco and
reposado tequila, then finish with a lightly
smoky mezcal.

Mi Amor $30

Don Julio Reposado

Maestro Dobel Cristalino

Dos Hombres Mezcal

Pickle

Perfect for date night. Compare an aged
reposado, a smooth cristalino tequila, and a
balanced Espadin mezcal, finished with a pickle

for a fun twist.

House Favorites $49
Casamigos Reposado

Don Julio 1942 Anejo

Del Maguey Puebla

Sangrita

The bottles that made us fall in love with agave
spirits. Casamigos is sweet and smooth, 1942 is a
perfect sipping Anejo, and Del Maguey
showecases the bold, smoky character of
traditional mezcal. Finish with a sip of sangrita

to complete the experience.

The Mezcal Road
Fandango Espadin
Montelobos Joven
Siete Misterios Espadin
Orange & Tajin

A quick trip to Oaxaca without leaving your
seat. Experience three unique Espadin mezcals,
each with its own balance of smoke forward,
fruit, earth, and minerality.

$25
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