
CURRYOSA $15 
Tequila blanco, curry-tamarind syrup, 

Velvet Falernum, lime 

MILPAZOTE $17
Pisco, epazote, lemongrass, avocado, egg 

white, lime, grapefruit bitters

¡QUIERE VOLAR!* $16
Molé washed mezcal, aged rum,  
Fernet Branca, banana, bitters

*contains sesame seeds

THE WHITE LOTUS $17
Gin, Italicus, chamoy, horchata,  

lemon, celery bitters

RANCHO GRANDE $16
Fennel and tamarind infused rye 

whiskey, Grand Marnier, vermouth blend, 
pineapple,  Peychaud’s, Luxardo rinse

 

HONG KONG $16 
Vodka, Licor 43, prickly pear,  

lime, sparkling sidecar 
 

BOTANIKA $22
Mojo seasoned gin,  

dry vermouth, herbed olive oil

PARK HOPPER $14
Coconut tequila, Anaheim pepper,  
Licor 43, lemon, Mexican Fanta,  

vanilla sweet cream

CAFETERO $17
Mezcal, coffee amaro, Cynar,  
lemon, Angostura, maple air

THE BOOKBINDER $18
Rum, Montenegro, Mexican Coke and 
peppercorn redux, duck fat tincture, 

tobacco bitters

Buzz without booze 

EL ESPEJISMO $16 
THC Spirit, Hibiscus, Lemon, Herbal  
Oasis Nootropic Mushroom Seltzer

HAZY DAISY $12
THC Spirit, Lime, Agave, Orange

on draft

OG MARGARITA $13 
Cazadores, Citronge, lime, agave
cadillac +$2, purple cadillac +$2

SEASONAL SANGRIA $14
Ask for today’s flavor

eye Opener’s 

MICHELADA ROJA $7 
House michelada mix, lime, 

Tecate, tajin rim
Modelo Especial, Pacifico, Victoria +$1 

CUBANO $7 
Salsa negra, lime, Tecate, salt rim

Modelo Especial, Pacifico, Victoria +$1

BLOODY MARIA $12 
El Jimador, house michelada mix, 

lime, tajin rim

boilermakers

THE LONG DAY $12 
Carta Blanca Caguama, 

400 Conejos Joven

JALISCO ASHTRAY $9
Modelo Especial, lime, tajin, El Jimador

Hermanita’s got a new cocktail menu, 
Botanika, and the bar feels a little 
more like an apothecary. Spirits 

infuse, spices steep, and botanicals 
take their sweet time.

A FAN OF ANANA $9 (JELLO SHOT)
Vodka, cherry liqueur, vanilla, 

pineapple jello

TEQUILA: FULLY LOADED $9
Fat washed tequila, Velvet Falernum, 

saline, “lime juice”

Signature Cocktails

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 feature

Shots, shots, shots

Order food directly from the bar or 
your server. Late-night food Friday 

and Saturday until midnight.

daily specials

TUESDAY: $1 off each taco (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

snacks 

FRUTA Y TAJIN $7 
Mixed fruit with homemade  

chamoy and tajin 

GOMA GOMA $6 
Gummy bears with Chamoy and tajin 

 
CHAPULINES Y MISERIA $10 

Mexican fried crickets and peanuts 
with a house spice blend


