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Tequila infused with olives, olive syrup, lime juice and tonic

water.

RANCHO OLIVE   14

This month, the bar tells a story in three parts. El Dorado reaches
back to the myth — smoky, saffron-gilded, built on corn — the
treasure the Spanish came looking for and never quite understood.
Sotol is born from desert roots, bright and alive in the places most
things refuse to grow. And Rancho Olive was created for the people,
enjoying a drink after a long day’s work, now arriving at a new table,
a little sharper, a little more dressed up, but honest about where it
came from. Three drinks. One country.

EL DORADO   15
Ilegal mezcal, metaxa, saffron liquor, elote syrup.

LEMON GRASS SOTOL   15
Sotol, ancho reyes verde, Cointreau, belle egg white lime

juice.

3V, Chardonnay & Rosé
“Three wines from Casa Madero, the oldest winery in the Americas, rooted in

the high desert of Coahuila since 1597.“

MADERO FLIGHT   22


