
TEQUILAS 1 oz/2 oz

Blanco
El Tesoro			   11/18
Siete Leguas		  11/18
Tapatio 110		  12/20
Santanera Blanco		  12/20
Fortaleza			   13/22
Santanera Tahona Blanco	 14/24
Casa Dragones		  15/26

Reposado
El Tesoro			   9/16
Siete Leguas		  12/20
Casa Dragones 		  24/45

Añejo
El Tesoro			   11/18
Tapatio Añejo		  11/18

COFFEE

Espresso			   5
Americano		  5
Café con leche		  6
Coconut milk		  +1
Almond milk		  +1

Carajillo			   16
Licor 43, espresso

TEA

Iced Lapsang Souchong	 8
Mao Fang		  8
Chamomile		  8
Fresh Mint		  8
Mexican Hot Chocolate	 12

MEZCALES 1 oz/2 oz

Agua Mágica
Espadin/Tobalá, Rogelio Juan Hdez	  10/16

Cinco Sentidos
Espadin Puntas, Eleuterio & Eduardo Perez	  15/30

Gusto Historico 
Espadin, Saturnino Juarez 		   16/28

Lalocura
Espadin, Eduardo Angeles		   18/34
Pechuga, Eduardo Angeles		   20/38 
Espadin/Tepeztate, Eduardo Angeles	  24/42

Mezcalósfera
Espadin, Juan Garcia			    12/22
Espadin/Jabalí, Juan Aquino		   14/24

Macurichos 
Espadin con cacao, Juan Garcia		   12/22

Neta
Espadin Capon, Ramon Garcia Sanchez	  14/28
Espadin Capon, Tomas Garcia Cruz	  14/28
Espadin/Bicuixe, Candido Garcia Cruz	  18/36
Espadin/Bicuixe/Madrecuixe, Mannuel Cruz  18/36
Tequilana, Wilifrido Garcia Sanchez	  20/38
Coyote, Hermogenes Vasquez		   24/44
Pulquero/Mexicano Verde, Hugo Garcia	  24/44

Rey Campero
Espadin, Rómulo Sánchez		   10/16
Espadin/Tepextate/Cuishe, Rómulo Sánchez  14/26

Rezpiral 
Espadin Capon, Abel Martinez		   14/24
Espadin Capon, Luis & Ignacio Santiago 	  14/24
Espadin/Barril, Simeon Ramirez		   16/28

Yola
Espadin/Madrecuixe, J&G Bautista	    9/14

WINES  16/64
Sparkling
2018 Brut Blanc de Blancs Raventós i Blanc
Catalunya, Spain                   

White
2020 Petit & Gros Manseng, ‘Cuvee Monsp-
lair’, Domaine de Souch, Southwest, France

2021 Chenin Blanc, Pascal Janvier, Loire, 
France

Rose
2022 Grenache/Mourvedre, ‘Notre Terre’ 
Domaine de Courbissac, Languedoc-
Rousillon, France 

Red
2020 Cabernet Franc, ‘Clos Messeme’
Emmanuel Haget, Loire, France

SWEETS

Churros con chocolate	 16
Tres leches cake		  16

BODEGA GOODS

Salsa jar			   12
roja, macha or verde cruda
Tumbler Kinto x ATLA	 40
ATLA Bag			  20
ATLA Cap			  20
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MARGARITAS  19

Classic 
Cimarron Blanco, Combier, lime

Spicy  
El Tesoro Blanco, Agave, lime, serrano

Mezcal  
Tosba Espadin, Cointreau, Giffard’s, lime

Overproof
Tapatío 110, Combier, Giffard’s, lime

Frozen Strawberry               21
Casa Dragones Blanco, strawberry, lime

BEERS

Monopolio Clara		  6
Monopolio Negra		  6
Monopolio IPA (12oz draft)	 8

Michelada Roja		  16
Homemade hot sauce
Monopolio Clara

AGUAS FRESCAS  10

Guava, apple cider, hibiscus
Palo santo, cucumber, yuzu
Avocado, lemon

Juice of the day	 4oz 4  8oz 7

ALL DAY MENU

Totopos & salsas			   12
macha (fried chiles, seeds, ginger, oil)
roja (chile de arbol, tomatoes, onion, garlic)

Guacamole, corn tostadas		  19
avocado, onion, chile serrano, herbs

Seafood cocktail, saladitas		  24
scallops, shrimp, octopus, avocado, salsa bruja

Carrot salad                                       18
rainbow carrots, radicchio, dried apricots
pumpkin and poppy seeds, preserved olives

Cheese quesadilla, salsa cruda	 16 
corn tortilla filled with melted quesillo
and epazote. add on: avocado 4/mushrooms 6

Pork al pastor gringa		  24
flour tortilla, cheese, pineapple butter
onion, cilantro, serrano

Lobster burrito                                    24
flour tortilla, spicy coleslaw, corn tempura
black beans, salsa cruda

Potato and cheese flautas, lettuce	 16
creme fraiche, queso fresco, salsa cruda

Chilaquiles verdes			   21
totopos, flaxseeds, queso fresco, cream
onion, avocado. add on: eggs 3/chicken 6

Mushrooms en salsa verde                  26
steamed shiitakes and oysters
fried maitakes, corn tortillas

Chicken soup			   24
rice, chickpeas, chayote, zucchini, avocado

Fish a la talla			   29
market greens, kosho aioli, corn tortillas

cocktails  19

Bloody Maria
Option of Vodka, Gin, Tequila or Mezcal
Dolin Vermouth, Manzanilla Sherry
tomato, citrus

Improved Gin Tonic
Condesa Gin, Forthave Gin, Dry Vermouth, 
chamomile, tonic

Paloma o Mandarina
Tequila or Mezcal, grapefruit or mandarin
lime, soda

Ponche  
Casa Dragones Blanco, Ancho Reyes
Dolin Blanc, Pimm’s, apple cider
hibiscus, lime

Eastside
Yola, Apóstoles Gin, Condesa Gin
maple, cucumber, lime, hoja santa

Daiquiri 
Paranubes Rum, Luxardo Maraschino
Velvet Falernum, Creme de Cacao
grapefruit, lime

E.S.L  
Espadín, spice, agave, lemon

Mezcal Negroni  
Agua Mágica, Campari
Carpano Antica, Lustau

Mezcal Mule
San Bartolo Espadín, Carpano Bianco
ginger, maple, yuzu, soda

SIDES

Rice and corn		  8
Little gem salad		  14
Tortillas			   4
Tostadas			   4
Totopos			   6

TACOS

Suadero			   9
beef short rib, brisket, avocado
salsa cruda, onion, serrano
Shrimp, black beans	 9
chihuahua cheese, salsa cruda, lettuce
Brussels sprouts		  9
spicy peanut butter, soy sauce
aleppo pepper, avocado

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

Mole negro, plantain	 25
peanuts, walnuts, sesame, queso fresco 
corn tortillas. add on: chicken 6

Barbacoa, consomé	 36 
onions, cilantro, limes, salsa borracha
corn tortillas

Carne asada		  42
flat iron, potatoes, herb chili oil
corn tortillas

*available until 4pm

Huevos rancheros*		 18
add on: avocado 4/chicken 6

Breakfast burrito*		  18
Mexican scrambled eggs, chihuahua 
cheese, black beans, salsa cruda 


