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CLASSIC COCKTAILS HOUSE COCKTAILS
OAXACAN OLD FASHIONED | 4 Spirit Forward REFRESHI"G & SPICY
Mezcal, Tequila Reposado, Angostura, Mole Spices, Agave ZARZA | 13
TOMMY S MARGARITA | 14 Sour & Tart Mezcal, Black Currant, Lime, Jalapeno
Tequila Blanco, Lime, Orange, Agave NOVELA | 12
PALOMA | 13 Refreshing & Balanced Vodka, Grapefruit, Lime, Grapefruit, Chile de Arbol
Tequila Blanco, Grapefruit, Lime, Campari,Topo Chico MARIPOSA | 13
: Mezcal, Creme de Violette, Lime, Jalapeno, Topo Chico
3 9 Y ) p ) p
Tequillréf ?{‘ejz)lz)‘s\afig"glrifl;; Lig(ffly griuéelff‘acao PAJARO VALLEY | 14
’ . ’ ’ Mezcal, Sweet Vermouth, Lime, Agave, Chile de Arbol
Grenadine
MEXICAN FIRING SQUAD | 13 Sour & Tart
Tequila Reposado, Pomegranate, Lime, Angostura REFRESH"!:DGE gu?ﬁlLA"cED
HEX'GA" MA_R""I 114 Boozy Bru‘nck _ Mezcal, Ramazzotti, Apricot, Lemon, Egg White, Latte Art
Tequila, Orange, Lime, Dry Curacao, Olive Brine 7I0JIMMY | 13
Bourbon, Drambuie, Pineapple, Lemon, Angostura
R OZE" B AR MONTROSE MULA | 13
F Tequila, Lime, Ginger Beer, Marigold Liqueur
VERDE MARGARITA | 15 SPIRIT FORWARD
Blanco Tequila or M(féfjal, }I;im(i, Agave, Dry Curacao, RUDE AWAKEN | 13
int, Parsley Dry Gin, Suze, Pimm’s No. 1, Bolivar Bitters
RAMITA | 16 MATADOR | 14
[llegal Mezcal, Yellow Chartreuse, Lemon, GInger, Agave, Rye, PX Sherry, Green Chartreuse, Dry Curacao
Celery Bitters THE EXPLORER | 13
ELOTERO | 14 Gin, Peach, Aquavit, Dry Vermouth
Reposado Tequila, Lemon, Corn Liqueur, Chili Salt EL TOXICO | 14
SERPENT | 15 Sotol, Dry Vermouth, Casses, Campari, Decanter Bitters
Reposado Tequila, Grapefruit, Lime, Chile de Arbol VIEUX CARRITO | 14
’ R ’ ’ Sotol, Tequila, Benedictine, Sweet Vermouth, Peychaud’s
Aromatic Bitters
Angostura
FOR THE BIRDS | 14
Bacardo Cuatro, Pineapple, Lime, Angostura, Coco Lopez SOUR ¢ -rART
 ELDUENTEI Y PZCA 114
Blanco Tequll-a, Watermelon, Pmeapple, Ancho Reyes, Mezcal, Aperol, Lime, Orange Zest, Luxardo Cherry
lee, Agave, Decanter Bitters _DOTEL”TA |12
EL CUKUI | 14 Fino Sherry, Gin, Lemon, Aggostura
Rum, Aperol, Apricot, Pineapple, Lemon, Apple Bitters
SANTO ROSAI 14 FRUITY & SWEET
Blanco Tequila, Gin, Raspberry, Lemon, Olive Brine JAMAICA | 12
TULUM VIBES 114 Rum, Hibiscus, Watermelon, Lime
Grey Goose, White Cacao, Lemon, Passionfruit, Habanero Pimm’s No.1. M IE!I‘T?LE Pog“s“s P o Jarit
JACK RABBIT | 16 imm’s No.1, Mezcal, c:g(e;;m]lllscr:f; er, Pineapple Jarritos
Bacardo Cuatro, Lime, Pineapple, Green Chartreuse, Gin, Lemon, Rhubard, Meletti, Raspberry, Topo Chico
Coco Lopez
LA FRONTERA | 16 BOOZY BRUNCH
Illegal Mezcal, Ancho Verde, Lime, Prickly Pear, Nopales MIMOSA PA LA CRUDA | 14
CAFEDEOLLA |14 Mezcal, Campari, Orange, Lemon, Cremant Brut, Bitters
Reposado Tequila, Cold Brew, Spice Syrup, Heavy Cream, SMOKED BLOODY MARIA | 13
Averna Vodka, Bloody Mary Mix, Mezcal, Olive, Lime, Jalapeno
BURBUJAS| 13
ocxrAlLs Tequila, Peach, Lemon, Agave, Allspice, Egg White, Soda

SUGAR SKULL | 8 Pineapple, Watermelon, Lime, Topo Chico

COME LA FLORI 8 Lime, ine, Gi B . .
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