AFTERNOON

— STREET TACOS

served a la carte

Habanero-Pineapple Pork Belly 5
crispy pork belly, habanero-pineapple glaze,
pickled cabbage slaw, onion,
cilantro, lime

Barbacoa ;5
slow-braised beef, salsa roja,
onion, cilantro

Crispy Shrimp 6
buttermilk fried shrimp, chipotle crema,
cabbage slaw, pickled fresno

er(a

ANTOJITOS

Empanadas 2) § 14
smoked chicken tinga

Crab Tostaditas 14
crispy tortilla, guacamole, lump crab,
charred corn, pickled onion,
watermelon radish, fresh chile slices,
micro cilantro, crispy shallot

Mushroom Tostaditas 10
crispy tortilla, black bean purée,
tempura mushrooms, calabacitas,
cotija, pickled onion, radish,
chile oil, cilantro

J caution if sensitive to spice

HAPPY HOUR SPECIAL

served monday-friday 3pm-6pm

Sips & Dips

includes

DESSERTS

Carajillo Flan 13
espresso, tequila, citrus crema,
blood orange, toasted pepitas

Oaxacan Chocolate Tart 13
chocolate crémeux, mezcal caramel,
house-made cajeta ice cream,
passionfruit gel, cocoa nib shard

Churros 10
dulce de leche and
spiced chocolate sauce

Quatro Leches Cake 14
macerated strawberries,
toasted meringue

choice of one cocktail pitcher, unlimited tostadas
and choice of either verde or roja salsas or pico de gallo

Tommy'’s Margarita
cazadores reposado tequila
or mezcal (+6), fresh lime, agave

Paloma

cazadores reposado tequila
or mezcal (+6), fresh grapefruit
and lime juices, agave,
jarritos grapefruit soda

45

Spicy Margarita
cazadores reposado tequila
or mezcal (+6), fresh lime, agave,

spicy peppers

Sangria

tempranillo or chardonnay,
camarena reposado, lime, orange,

pineapple, cinnamon, angostura, mint

add ons

grand marnier float +15  guacamole +7

Tip the Kitchen!

queso +7

Wondering about the matraca noise makers? Our Tip The Kitchen program is a completely optional way for guests to show appreciation directly to the
chefs that prepare your food. Just like the tip you give your server, 100% of this money goes directly to the kitchen staff. If you've had an especially
delicious meal, let your server know you'd like to tip the kitchen. We'll bring you the matraca and give them a round of applause!

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES OR AVERSIONS.
PLEASE NOTE: FRIED ITEMS ARE PREPARED IN BEEF TALLOW. PLEASE INFORM YOUR SERVER OF ANY DIETARY RESTRICTIONS SO WE MAY ACCOMMODATE YOUR NEEDS.
WE CANNOT ACCEPT VIRTUAL PAYMENTS (APPLE PAY, GOOGLE PAY, TAP O PAY).



COCKTAILS

= Yucatan 17
400 conejos mezcal,
coco lopez, cucumber

choice of el jimador tequila, el jimador reposado, 400 conejos, aperol, agave,

Puerta Old Fashioned 16 f Dirty Horchata 15 fSol y Sombra* 17
400 conejos mezcal (+2) or giffard banana liqueur, lime, hibiscus syrup,

virgin bourbon, agave, mole horchata egg white, floral bitters agave, lime
& orange bitters
Mezcal Negroni 18 Paloma 15 Sangria 16 Carijillo 16
E 400 conejos, campari, D choice of el jimador tequila gtempranillo or chardonnay, g liquor 43, el jimador
cocchi or 400 conejos mezcal (+2), camarena reposado, lime, reposado, cold brew
grapefruit juice, lime, agave, orange, pineapple, cinnamon,

jarritos grapefruit soda angostura, mint

Cucumber-Mint Spritz 15 Blackberry Basil Spritz 16

st germain, terra madi brut, tanqueray gin, blackberry

cucumber-mint agua fresca, basil agua fresca, licor 43,

topo chico, fresh cucumber brut, topo chico

MARGARITAS
Tommy's Margarita 15 Coin-Style Margarita 15 Spicy Margarita 15
Ichoice of el jimador tequila choice of el jimador tequila choice of el jimador tequila

or 400 conejos mezcal (+2), or 400 conejos mezcal (+2), or 400 conejos mezcal (+2),
lime, agave orange liqueur, lime, agave lime, agave, spicy peppers

Frosé Paloma 16 Cadillac Margarita 23

Q corazon blanco tequila, l.a. cetto rosé, g tequila ocho plata,
grapefruit, lime, agave grand marnier, lime, agave

AGAVE SPIRIT FLIGHTS

Our curated agave flights allow you to experience the delicious nuances between producers and regions in each category.
Curious to try more? Don't forget to ask your server about our Agave Passport program!

Blanco Flight 23 Reposado Flight 27 Anejo Flight 31 Mezcal Espadin Flight 33

lalo tequila ocho reposado cenote anejo vago elote
don julio blanco siete leguas reposado flecha azul anejo montelobos
don fulano blanco el tesoro reposado herradura anejo real minero
BEER —— — — — SPIRIT-FREE COCKTAILS —
Pacifico 6 with calmezzi thc spirit +4

Modelo 6
Modelo Negra 6
Island Time 8

Margarita 13
Spicy Margarita 13

Mexican Style Lager Paloma 3
by Resident Culture Brewing CoronaNA 6
Mango Cart 6
Mango Wheat Ale
by Golden Road Brewing — AGUA FRESCAS & SODAS —

Juicy Jay 8 Blackberry Basil Agua Fresca 6
East Coast IPA )

by Legion Brewing Cucumber Mint Agua Fresca 6
Michelada 7 Mexican Coke 4

Mexican beer of your choosing,

. . Mexican Sprite
house made sangrita, served over ice P 4

+2 for craft beer Diet Coke 4
Jarritos 4
various flavors
Topo Chico 4
— WHITE WINES RED WINES ————
L.A. Cetto Chenin Blanc 14 L.A. Cetto Cabernet Sauvignon 14 Scan to View

Baja California, MX Baja California, MX

our Spirits Menu

Sierra Blanca Tempranillo 16
Baja California, MX

L.A.Cetto Chardonnay 14
Baja California, MX

L.A. Cetto Primavera Rosado Rose 14
Baja California, MX

—— NAWINES ————

Fritz Muller NA White 12

Terra Madi Brut 15
Queretaro, MX

Codorniu Sparkling Brut 12

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES OR AVERSIONS.



