
CocktailsCocktailsCocktails
SENORITA VERDITA
blanco tequila, fino sherry, verdita,
cucumber, lime, soda 

MICHELADA
mexican lager, lime, chili, spices, tajin 

MARGARITA
blanco tequila or mezcal, cointreau,
lime, fleur de sel 

$16

$14

$16

OAXACA OLD FASHIONED 
Mezcal, reposado tequila, agave, mole bitters

$18

PALOMA
blanco tequila, lime, grapefruit soda,
fleur de sel

BATANGA
Blanco tequila or mezcal, mexican cola,
lime, fleur de sel

$14

$16

Grapefruit Jarritos $5

Paradise Grapevine
Gamay Zero

$15

mexican coke $3.50

Verdita, Lime & Soda $8

Corona Sunbrew  0% $8

WINE

N/A DrinksN/A Drinks

’23 CELLER FRISACH,
“L’ABRUNET ROSATO”
Grenache Gris + Noir, Terra Alta, ES    

'22 VENTURINI BALDINI
"MONTELOCCO" LAMBRUSCO
Salamino, Emilia Romagna, IT 

'23 MEINKLANG WEISS / GRUNER
VELTLINER + WELSHRIESLING
Muscat, Burgenland, AT

'20 MOVIA, "REBULA" 
Ribolla Gialla, BRDA, SL 

'23 BRASH HIGGINS, "CHN"
 Chenin Blanc, McLaren Vale, AU 

'22 CLAUS PREISINGER,
"PUSZTA LIBRE!"
 Rotburger + St Laurent, Burgenland, AT, 

'23 DOMAINE ALBERT
DE CONTI 
 Field Blend, Bergerac, FR

$15 / $78

$14 / $68

$16 / $84

$17 / $90

$15 / $80

$15 / $78

$15 / $73



TOSTADA DE TINGA
chipotle braised chicken, onion, corn
tostada, labneh, zaatar, cilantro

SHORT RIB BIRRIA QUESADILLA
beef consome, corn tortilla, smoked scamorza
cheese, pickled onions, lime

AL PASTOR PORK BELLY TACOS
achiote guajillo marinade, salsa verde,
cilantro, onion, lime

ENSALADA DE TOMATE
heirloom tomatoes, cotija cheese, chili oil,
thai basil, pickled onion

SCALLOP BLACK AGUACHILE
burnt chiles dashi, cucumber, avocado, serrano
pepper, onion, cilantro, radish

MUSHROOMS AL AJILLO TACOS
guajillo and garlic confit, salsa verde, cotija cheese, 

tacos

DessertDessert

SnacksSnacks
$10

$19

$14

$15

$12

$16

THAI ICED TEA TRES LECHES
sponge cake, sotol chantilly, thai iced tea syrup, basil.

Eat the
Menu

 $95


