LATE NIGHT MENU

Thursday | 10pm - Midnight
Friday & Saturday | 11pm - 2am

FOOD

CRISPY CHICKEN WINGS / 8

garlic / teriyaki / sambal

CRUNCHY SHRIMP / 11

chipotle aioli / sesame / scallion / masago

WOK SEARED EDAMAME / 4

your choice - spicy or salty

PORK BELLY STEAMED BUNS / 8

achiote / hoisin / pineapple
red fresno / lime / pickled onion

ANGUS BEEF & PORK MEATBALLS / 9

cotija cheese / scallion
smoked tomato yuzu sauce

COCKTAILS

SPICY CUCUMBER MARGARITA / 10

cucumber-fresno infused blanco / agave / lime

MARGARITA TRADITIONAL / 9

sauza blue / agave nectar / fresh lime

DARK & STORMY / 9

dark rum / muddled limes / ginger beer

PALOMA TRADICIONAL / 10

reposado tequila / fresh lime / grapefruit

LEMON LAGER / 8

dos equis / lemon-basil syrup / st. germaine

MOJITO ESPECIAL / 11

pyrat rum / brown sugar / mint / fresh lime

MOJITO TRADITIONAL / 9

castillo rum / mint / fresh lime / simple syrup

PASSION / 11

grey goose pear / passion fruit / agave nectar

STRAWBERRY LEMONADE / 7

vodka / fresh strawberry purée / lemon juice

MASA SMOKED CIDER / 11

mezcal / infused whiskey / mulled apple cider

ASK YOUR BARTENDER OR SERVER ABOUT OUR SEASONAL SANGRIAS
WHITE & RED SANGRIAS ARE EACH $7 PER GLASS



