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IT'S AN ART | TELL YOU V\‘Wy//
M KOS y ' CORONA EXTRA 35,5 CL 3.8
Wm CLASSIC MARGARITA / PITCHER l F I N G E R F u u D (S:'lI'JIEBIfIr‘;SIELOE:I;E::l%I; cL gg

Espolon Tequila, Coﬁr/ez: & Fresh Lime Juice GREAT FOR SHARING 888 TRIPEL EIGHT % 5.9
e - 3 p K .
@EQUILA SUNRISE + 90°’S STYLE \(/:VRtIhS:Y CHIE:ENtD’VIBN;Q 6P 75
= - ith hone ipotle sauce
Espolon Tequila, Fresh Orange Juice & Pommegranate y i ) A P E R I T I V U
N2 1 | SWEET TASTY FRIES ~ 5.5 /
\ s fries with Y /A My -
FRENCHMAN IN TIJUANA BY DOGMA COCKTAILS ~ Sweet potato fries with Yucatecan 7 1 /' APEROL SPRITZ C 7.5
Mezcal, Saint Germain Elderflower & Fresh Lemon Juice  °P'¢®® & Chipotle mayo CAMPARI & TONIC .= 8.5
13 " GUACAMOLE & NACHOS. - /125  MEXICAN NEGRONI 10
%EXICAN MULE Our signature guacamole & nachos with CRODINO 4
EspolonTequila, Ginger beer & Fresh Lime Juice melted cheese and pico de gallo VI N n
12 o ' LOADED NACHOS (9) 14 —_—
SUFFERING MEXICAN . Nachos with pulled pork, cheese, sour cream, red BLANCO —;P
Es.polbn Beposado, H?ndricks gin, .Fresh onions, jalapenos o DE LA CASA - MARCELONA - Espafia 4.5/ 22
Lime Juice, Agave'é'”"” Ale & Bitters CHICKEN QUESADILLA . 10 SAUVIGNON BLANC - Mexico 5.5/27
With lime crema CHARDONNAY - Mexico 5.5/27
3 Z — — S
\§ TEHUILA % — TAcus e ROSADO
[\W N \ 2 TACOS SERVED ON TRADITIONAL RACINE - GAMAY - Francia 4.5/22
BLANCO <\ ORGANIC CORN TORTILLAS .
Ei:oJLl?E:OBIB-ﬁ:;(O:O \ - 4'2 COCHINITA PIBIE> 9.5 TINTO
PATRON SILVER o s Mayan style slovs{ cooked pulled Pork, pink onions, DE LA CASA - MARCELONA - Espaiia 4.5/ 22
AVION SILVER . g  Quesofresco, Ch'p"jj mayo, coriander CABERNET SAUVIGNON - Mexico 5.5/27
EL CONDE AZUL 9.5 CRISPY CHICKEN < 9.5 PETITE SYRAH - Mexico 5.5/27
GRAN PATRON PLATINUM 18 Crispy lemon chicken, white citrus slaw, avocado,
REPOSADO salsa verde, coriander lime créma . s P I R I T s
ESPOLON REPOSADO [ PORK BELLY AL PASTOR . - 9.5 o R
OLMECA REPOSADO % 6.5 Tenderly roasted pork belly, mezcal infused ?} L
DON JULIO REPOSADO 7 pineapple, avocado-tomatillo salsa, salsa roja, BULLDOG GIN S 7
PATRON REPOSADO 85  lime pickled onions, coriander WILD TURKEY BOURBON 7
APPLETON ESTATE RUM To . 7
EL CONDE AZUL REPOSADO 10.5 MAHI MAHI @ 9.5 SKYY VODKA o 7
ANEJO Crispy Mahi Mahi fish, red cole slaw, mango,
PATRON ANEJO 9.5 lime & habanero salsa, coriander .
>j< AVION ANEJO 105 | ) MAZONICO 95 FRESCA
EL CONDE AZUL ANEJO 15 . . )
Charred asparagus with adobo sauce, pink WATER - STILL/SPARKLING - 0,5 L 4.8
M E z c A L . ‘ onions, queso fFESCO, coriander COCA COLA/ COCA COLA ZERO 2.5
g x OAXACAN BARBACOA 9.5  HOMEMADEICE-TEA - - 4
NUEgTRA SOLEDAD ESPADIN 6 Traditional slowly cooked lamb with balsamic DOUBLE DUTCH SKINNY TONIC . 3.9
: : DOUBLE DUTCH POMEGRANATE & BASIL 3.9
LA MEDIDA ESPADIN 6 onions, salsa borracha, coriander >
THOMAS HENRY GINGER BEER 3.9
AMORES ESPADIN 7 DON'T FORGET TO
DEL MAGUEY ESPADIN(}( 8 — SQUEEZE THAT LIME
B COFFE
WILD AGAVE MEZCAL —_
- OUR TACOS ARE MADE LOCALLY WITH CERTIFIED ORGANIC
- Lé MEDIDA TOBALA 8.5 WHOLE GRAIN MEXICAN CORN, NOT CORN FLOUR. SO NOT ONLY ESPRESSO 2.5
MEMORABLE MADRECUISHE 10 ARE OUR TORTILLAS ORGANIC, THEY ARE ALSO GLUTEN FREE, COFFEE 2.8
PIERDE ALMAS TOBASITCHE 11.5 VEGAN AND WITHOUT ADDITIVES. CAPPUCINO 3.5

PIERDE ALMAS WILD TEPEXTATE 12 ANY FOOD ALLERGIES? BLACK TEA 3
TALK ABOUT IT WITH YOUR WAITER A\




