COCKTAILS

PONCHE NAVIDENO 8.00
‘Cl'mris{mos Eve PUHCI'\/ Served warm over

Demerara Rum. Aprico{s, Apples, Pears &
Roisins, Hibiscus, Cinnamon & Star Anise.

PALOMA 8.25
Fresh rubq qrope{rui{ 133 lime, plqio {equilo,

club sodo, half salt rim

GREEN CARD 8.00
Plata {equilq, avocado, matcha powc]er
& a touch of coconut cream. S{roigM up.

MEZCAL SOUR 9.50

Vida Mezcol, eqqg w|’1i{e, lemon, qnqos{uro

MANGO & POBLANO SANGRIA 8.50
Verdejo, erj Vermou“\, Ancho Reges \/er&e,
Monqo, Lemon, Cucumber & Soda

MEZCAL COOLER 9.75
Vida Mezcal, pomeqrona{e, basil & soda

TRUMP’S WALL 10.00
Vida Mezcol, plo{o {equilo, Punt Y Mes,
Ancho Reqes Chile Liqueur.

PINA RITA 10.50

CC]“E 23 Tequilo, AIUDO Toos{ed COCODU{
Rum, Pineopple, COCO LOPGZ

CAZUELA DE LA CASA 15.50
For 2 to share. Vida Mezcol, Plata Tequilo,

Créme d’Abrico{, green tea, fresh fruits

BLOODY MARY or MARIA 8.00
NON ALCOHOLIC
AGUA FRESCA ‘DEL DIA’ 3.50

\Fresh \X/a{ers, O]( “’\e dGlﬂ

HORCHATA 3.75
Housemade Almond & Oat Milk with
Cinnamon & Aque [N]

HIBISCUS ICED TEA 3.25
KARMA COLA / or SUGAR FREE 3.00

Foir{rode, orgqnic cola that qives back to
its growers in Sierra Leone. #drinknoevil

ICED COFFEE HORCHATA 4.50
cold brew + horchala [NJ

STILL / SPARKLING WATER (pp] 70p
ESPRESSO 2.20
AMERICANO 2.70
CAFE CON LECHE 2.70
TEA 2.50
OAXACAN HOT CHOCOLATE 5.00

MARGARITAS

‘CORAZON’ MARGARITA 8.25
Our take on the clqssic, with housemade qrope{rui{ sherbet &
Olmeca Altos Blanco. Shaken & served on ice.

JASMINE TEA MARGARITA, FROZEN 8.00
A sliqh“g floral {wisl, using white {iP jasmine tea.

POMEGRANATE & HIBISCUS 8.50
Fresh pomeqrona{e, hibiscus, Calle 23 Reposqdo, sugar salt rim.

ACHIOTE 9.00
A Puncl‘wg mix of orange, cinnamon, ocl‘wio{e, and star anise,

The foodie's choice.

crossed with a classic morgori{o.

ORANGE & BLACK PEPPER 12.50
Siete Leguos eroscdo, Gran Marnier, fresh orange & lime.
Salt & pepper rim.

BEER & CIDER

DRAFT

‘Corazon’ quer 4% (2/3 Pin{) 4.50

BOTTLES & CANS

Pacifico Clara 4.5% 4.50

Tecale, Mon{erreg Mexico 4.5% 5.00

Allende Golden Ale, Cerveceria Allende 4.5% 5.50

quic Rock ‘Inhaler’ Juicq Pale Ale 4.5% 5.50

Fourpure American Pale Ale 5% 5.50

Estrella / Ferran Adria’s Inedit Damm Witbier 4.8% 5.50

El Gaitero Spqnish Cider 5.5% 5.00

MICHELADA

Pacifico Clorq, fresh lime, + your choice of red or green

hol sauce, over ice in a tall qlass, salt rim 5.00
WINE

‘ON TAP’ - 175 / 500 ml

Ver&ejo Bernado Farinag, Toro 5.60 / 16.00

Schloss Mqrienlag, Rieslinq Trocken 7.35/ 21.00

Temprqni“o Joven, Bernardo Faring, Toro 5.60 / 16.00

Refosco dal Peduncolo Rosso, Venetia 6.50 / 18.00

BY THE BOTTLE
Altenkirsch \Booqie', Pinot Blanc / Rieslinq, Germomj 2015 34.50

Serra da Estrela Albarino. Rias Baixas Spain 2016 35.00
Benito Santos Godello, Monterrei Spoin, 2015 36.50
Joel Gott Chardonnag, California 2015 40.00
Beoujolois*\/i“oges Chateau des Vierres 2015 34.00
Cellar Cal Pla Red, Priorat Spain 2014 42.00
Joel Gott 815 Cabernet Souviqnon, California 2013 45.00
Domaine de Triennes, Provence Rose 33.50
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