
B E B I D A S
margarita 9

monte alban blanco / agave nectar / fresh lime

paloma 10
monte alban blanco / fresh lime

jarritos grapefruit

tamarind fizz  12
pitu cachaca / agave / lime / cilantro

jarritos tamarind / egg white

m & m  13
xicaru mezcal / agave / lime

cucumber / rosemary / jarritos mandarin

mojito 8
 bacardi castillo / mint / fresh lime / simple syrup

caipirnha 8
pitu cachaca / fresh lime / simple syrup

cucumber pepino 10
serrano infused tequila / cucumber / citrus

moscow mule 9
vodka / fresh lime / ginger simple syrup

gingered bourbon 10
bourbon / canton ginger liqueur

fresh lemon juice

sweet heat 9
serrano & pineapple infused tequila
pineapple juice / agave / fresh lemon

manzana mexicana 9
granny smith green apple infused tequila

fresh lemon juice / agave nectar

red sangria 8
red wine / brandy / fresh fruit

white sangria 8
white wine / fresh fruit

mandarin mojito mocktail  5
orange / lime / mint / jarritos mandarin

*non-alcoholic*

C E R V E Z A
$6 each

corona / paci�co / dos equis lager / dos equis amber
negro modelo / bohemia / victoria / avery IPA

avery ellie’s brown / new belgium sunshine wheat 

D R A F T
$6 each

seasonal local selection - please see server for details 

M E X I C A N  C R A F T
$7 each

day of the dead blonde ale / day of the dead pale ale
day of the dead amber ale / day of the dead hefeweizen

day of the dead IPA / day of the dead porter

I N F U S I O N S
house infused tequila tasting

choice of any 3 | 16

house infused margaritas 9

serrano 8
spice / earthy / well-balanced

blueberry & lemon 8
citrus / fruit forward / mellow �nish

granny smith green apple 8
sweet / smooth / light �nish

grilled pineapple 8
intense fruit / hint of smoke / smooth �nish

cilantro 8
earthy / citrus / herbacious �nish

tamarind 8
tropical / bright / tang / intense fruit

cranberry & orange 8
citrus / rich / mellow �nish

cucumber 8
light / slightly earthy / crisp

V I N O  T I N T O
malbec 9
natura, chile

cabernet sauvignon 9
veramonte, chile

tempranillo 9
dominio de eguren “protocolo”, spain

syrah reserve 9
trivento, argentina

pinot noir 12
ritual, chile

V I N O  B L A N C O
chardonnay 9

natura, chile

pinot grigio 9
gra�gna, argentina

sauvignon blanc 9
veramonte, chile

riesling 9
paci�c rim, washington

S PA R K L I N G
cava 8

juane cristalino, spain
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