
REFRIED LENTILS Y CREMA   14
morita chile, crema, epazote

FRIJOLES ENVENENADOS   17
chorizo y bacon, quesillo, dominguitos lager, 
guajillo chile, fried oregano

GUACAMOLE   18
salsa verde, toasted sesame seeds, herbs

HAMACHI CRUDO*   24
cured hamachi, leche de tigre, apple salpicon,  
chile serrano

TUNA TIR ADITO*   25
big eye tuna, burnt habanero-apple broth,  
suerte pico, candied este chiles

SMOKED SALMON TOSTADA*   20
spiced goat cheese, caper-chile relish,  
fried cilantro

BRISKE T HASH   20
confit brisket, bacon, potato, red onion,  
salsa habanero, sunny-side duck egg, tortillas

BISTEC Y HUE VOS*   33
oak-grilled bavette steak, chichilo mole,  
folded eggs, tortillas

SWEE T PAPAS   14
oak-grilled sweet potatoes, lime aioli,  
habanero-garlic oil, sweet potato chips, herbs

E JOTES ASADOS (c o n ta i n s n u t s)   14
grilled green beans y peppers, costeño macha,  
almond-eggplant purée 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness

A gratuity of 20% will be added to groups of 7 or more guests.

BRUNCH SPECIALS AVAILABLE UNTIL 3PM 

MASA Y MAS

VEGGIES

BOTANAS Y RAW

SUADERO TACOS   24
confit brisket, black magic oil,  
avocado crudo, cilantro y onion

QUESADILL A (c o n ta i n s n u t s)   21
chorizo verde, salsa daya, escabeche

TL AYUDA DE HONGOS   23
white bean aligot, oak grilled mushrooms,  
pickled fennel, toasted pepitas, fried allium

HUA XMOLE TOSTADA   16
huaxmole, butternut squash, avocado, spinach, 
sesame seeds

CARNITAS   38
confit pork, black bean purée,  
jalapeño cremosa, escabeche, tortillas

BARBACOA   40
smoked goat, salsa cruda, salsa roja, 
pickled onions y peppers, tortillas

PASTRIES

COFFEE CAKE   7
creme fraiche cake, ponche glaze,  
orange, pineapple

CONCHA   8
pain au lait, chocolate, five-spice butter

KOL ACHE (c o n ta i n s n u t s)   7
pain au lait, apple compote,  
pecan streusel

CHIL AQUILES ro j o s o v e r d e s    18
ROJOS: chile pequin y chorizo salsa, fried egg,  
crema, cotija, cilantro
VERDES: salsa verde, arugula cremosa, fried egg,  
cotija, toasted sesame

TAMALES   12
pork tamales, salsa roja, salsa daya 

POZOLE   22
stewed pork, shredded cabbage, radish, hominy, 
chile rojo bomb



LUCK Y 
HOUR 

SUN 4-6PM 
MON- THURS 

5-6 P M

DON DARIO   16
tequila reposado, tamarindo, lime,  
sarsaparilla bitters 

NADA PALOMA   16
mezcal y tequila blanco,  
house grapefruit soda

YAUPON SPRIT Z   16
vodka, peach, apricot, yaupon tea,  
aloe, cava 

SUERTE MARIA   16
vodka o tequila, smoked tomato,  
chile morita, lime

L A MICHI   12
mexican lager, petróleo, chile sangrita,  
lime, salt

BESITO ROSADO   16
gin, beet, lemon, montenegro, cava  

CAR A JITO   16 
licor 43, rum, fernet, branca menta,  
cold brew, spiced cocoa bitters

MIMOSAS PAR A TODOS   54
bottle of cava, fresh-squeezed  
orange or grapefruit juice [serves 4-6]

LUNA SANGRE N O N -A LCO H O L I C   10
blood orange, toasted coriander, lime,  
quinine, sparkling water 

SPARKLING
Azimut cava, brut nature, NV,  
Catalunya, Spain   15 / 56

WHITE
Domaine de la Pèpiere ‘Merci’  melon de bourgogne, 
2020, Muscadet Sevre-et-Maine, France   15 / 56

Laberinto 'Cenizas'  sauvignon blanc, 2022,  
Maule, Chile   16 / 60

Lioco  chardonnay, 2022,  
Sonoma County, California   17 / 64

ROSÉ + SKIN CONTAC T
Les Terres Promises 'Apostrophe'  cinsault, 
grenache, carignan, 2022, Provence, France   16 / 60

Populis   macerated white blend, 2022,  
Mendocino, California   16 / 60

RED  
Domaine Dupeuble Pére et Fils 
 gamay, 2021, Beaujolais, France   16 / 60

Presqu'ile   syrah, 2021,  
Santa Barbara County, California   17 / 64

SEE OUR WINE LIST FOR MORE BOTTLES

Sparkling Water   4
Sprite, Diet Coke, Coke   4
Yaupon Iced Tea   5
Hibiscus Agua Fresca   5
Pecan Horchata (c o n ta i n s n u t s)   5
Drip Coffee   5
Hot Tea   5   green, black, herbal

DR AF T
Dominguitos  Mexican style lager   6 
Holdout, TX, 4.4%

Big Bark amber lager   8 
Live Oak, TX, 4.9%

Tender Robot hazy IPA   8 
Meanwhile Brewing, TX, 6.2%

Dark Skies Black Pilsner   8 
Vista Brewing, TX, 4.9%

PACK AGED
Modelo Especial Mexican lager   6 
Grupo Modelo, MX, 4.4%

Negra Modelo Dark lager   6 
Grupo Modelo, MX, 5.4%

COCKTAILS WINE BY THE GL ASS

LOS REFRESHMENTS

BEER  


