
LA ROSA $14 
Masa-washed gin, Pimm’s, cranberry, 

sparkling wine, egg white

CURRYOSA $14 
Tequila blanco, curry-tamarind syrup, 

lime 

HONG KONG $15 
Vodka, Licor 43, lime, prickly pear, 

sparkling sidecar

XOLOTL $15 
Mezcal, tomatillo, escabeche brine, 

Ancho Reyes verde, dry vermouth, lime

DOS HONGOS $15
Corn whiskey, Jamaican rum, 

huitlacoche syrup

AGUA BLANCA $14
Cachaça, aloe vera, mint, sugar cane, 

coconut milk, coconut jelly

LEAGUES AND BOUNDS $14
Tequila reposado, grilled pineapple, 

basil, lemon

CAMPO AMARGO $15
Gin, pepino melon, dry vermouth, Velvet 

Falernum, Cynar

BLAQ DAQ $14
White rum, prune-infused hibiscus 

amaro, lime 

ACEITE Y CREMA $16
Tequila blanco, mascarpone, marsala 

wine, cherry bark vanilla bitters, olive oil

CAFÉ DE CIERRE $14
Scotch, coffee liqueur, Fernet Branca, 

tobacco bitters

Signature Cocktails
on draft

OG MARGARITA $13 
Lunazul Blanco, Citronge, lime, agave

cadillac +$2, purple cadillac +$2

SEASONAL SANGRIA $12
Ask for today’s flavor

eye Opener’s 
MICHELADA ROJA $7 

House michelada mix, lime, Tecate, 
tajin rim

Modelo Especial, Pacifico, Victoria +$1 

CUBANO $6.50 
Salsa negra, lime, Tecate, salt rim

Modelo Especial, Pacifico, Victoria +$1

BLOODY MARIA $12.00 
Astral Blanco, house michelada mix, 

lime, tajin rim

boilermakers
THE LONG DAY $12 

Carta Blanca Caguama, 400 Conejos 
Joven

JALISCO ASHTRAY $8
Modelo Especial, lime, tajin, Astral 

Blanco floater

Non-alcoholic 

LA NINA $8.00 
Grapefruit soda, fresh orange and 

grapefruit, tajin

VIRGIN MARGARITA $12.00 
Non-alcoholic agave spirit, lime, agave     

make it seasonal +$1

Buzz without booze 

HAZY DAISEY $15 
Nowadays THC Spirit, lime, agave, 

orange bitters 

HERBAL OASIS 10MG TONIC $12

daily specials

TUESDAY: $1 off all tacos (dine-in only)
WEDNESDAY: 1/2 off all wine + Sangria

THURSDAY: 1/2 off Bartender’s choice pour
FRIDAY: $5 house tequila shot

SUNDAY: $5 Micheladas

Shots

MAL FLAN $9
Vodka, vanilla jello, caramel

TEQUILA: FULLY LOADED $9
Sunflower washed tequila, Velvet 

Falernum, saline, malic and citric acid

Our first-ever Valentine’s pop-
up: La Serenata, a celebration of 
love, friendship, and heartbreak 

is running February 9–22.

PUERTO NUEVO-STYLE 
LOBSTER BURRITO $22

Pan-fried lobster, refried beans, rice, 
flour tortilla, salsa morita 

FAJITAS
Steak $27 | Chicken $20 | Mix $23

Tex-Mex fajitas with onion, bell 
pepper, chile toreado, rice, beans, 

pico de gallo, guacamole, choice of 
flour or corn tortillas.

kitchen features


