“AGUA FRESCA”
240 ml $75

VELVET SODA
Guanabana | Maracuya | $65

PINATA
Burnt Pinneaple | Quince Candy |
Pox y Agave Cupreata
$235

PALMERA
Strawberry | Passion Fruit | Unoaked Rum

$225

MARGARITA
Tequila Blanco | Orange Kombuchal
Cointreau | Lime Juice
$245

ELOTE SOUR
Pox | Toasted Maize
$220

BEVERAGES
0

AGUA DE PIEDRA
Destiladed Water | 650 m/ $139
Sparkle Water | 650 ml $149

SODA $55

COCKTAILS
0

AMARILLO
Agave Espadin | Yellow Pepper |

Sunflower Seed
$195

CATE DE MI CORAZON

Mezcal | Avocado Leaf | Pineapples

$195

ATAULFO
Agave Mexicano | Mango |
Ancho Chilli Liqueur
$190

PLATANITO
Pox|Coconut Oil | Banana Liqueur |
Cacao Bitter | Pink Red Fruit Tonica

&3

* All our prices are in MXN and include local taxes

COMERCIAL BEERS $80

WINE BY BOTTLE 750 ml
OR BY GLASS 150 ml
Please ask your server for the virtual
cellar

CANALLA
Agave Mexicano | Tamarind |
Sweet Ancho Chilli | Peanut
$185

GIN SANTO
Gin | Santa Leaf | Artesanal Quina

$290

MALVERDE
House Mezcal | Green Veggie Juice &
all the Perks | Sherry Foam
$210



CRAFT BEERS

0
ON TAP - 355 m/

TEMPUS DORADA LYCAN LUPUS

Cerveceria Primus | Golden Ale | San Juan del Rio Fauna | IPA | 17°
$125 $130

DOBLE MALTA HARRY POLANCO
Cerveceria Primus | Altbier | San Juan del Rio Red Ale | Cerveceria Wendlant | Ensenada, B.C.N.

$125 $140

BOTTLE - 355 m/

MANGO KOLSCH

CHECA LA LAGER Clown Shoes | 5.5°

Cardera | Lager | 4.8°

$135 $220
JABALI
AGUA MALA
Ask your server for the rotating style IPA$'13225 i
\‘/I MADRECUIXE TEPEZTATE / ARROQUENO
\F $255 MADRECUIXE $265
) _ $325 )
TOBALA JABALI
$300 TEPEZTATE $305
TRADITIONAL $355
MEXICAN SPIRITS SIERRUDO CUCHARILLA
(SIERRA NEGRA) TOBAXICHE $365
LIMOSNEROS agave distillates are made in $230 $200
a traditional way by master mezcaleros, SOTOL
who use techniques passed down COYOTE ESPADIN 'LOS MAGOS"
from generation to generation. $198 $180 Sereque | 40° |
Chihuahua
These artisanal distillates are accepted and BICUIXE $195
drunk by the people of their town and are SJ% $220
the pride of Mexico.

o o




