


CLASSICO  18
pueblo viejo blanco tequila, lime, touch of triple sec, agave, salt air 

¡ANANAS!  19
¡spicy! reposado & blanco tequilas, pineapple, cucumber, 

habanero

CADILLAC  20
siete leguas blanco tequila, lime, topped with a mini bottle of  

gran marnier

FIERY PASSION  19
¡spicy! reposado & blanco tequilas, passionfruit, habanero 

DESPACITO  19
despacio mezcal, pineapple-cilantro cordial, lime

JAMAICA JOSH  18
olmeca altos blanco tequila, aperol, lemon, mint, hibiscus 

WATERMELON  19
nosotros blanco tequila, watermelon, lime

ROLLS ROYCE  42
clase azul reposado tequila, gif fard triple 

sec, lime, agave, shaken tableside in a 

gold shaker

margaritas

PROSECCO  16 

SAUVIGNON BLANC  16

ROSÉ  16

ORANGE  16

PINOT NOIR  17

wine

ESPRESSO  4

FILTERED DRIP COFFEE  5

AMERICANO  5

MACCHIATO  5

PICCOLO  5

CORTADO  5

FLAT WHITE  6

CAPPUCCINO  6

LATTE  6

COLD BREW  6

coffee
alternative milk  +1 (almond milk, oat milk) 

make it iced  +1

MATCHA  6.5

MATCHA LATTE  7.5

DULCE DE LECHE 

LATTE  7.5

HORCHATA LATTE  7.5

ORANGE JUICE  6

GRAPEFRUIT JUICE  6

specialty
CLÁSICA  9

mexican lager, el segundo brewing

DEAD COWBOY  10
red lager, la ale works

MAYBERRY  10
ipa, el segundo brewing

CARPE NOCTEM  10
pale ale, MMH x el segundo brewing

BEST DAY HAZY IPA N/A  10
non-alcoholic  

beer

MICHELADA  14
house umami-tomato mix, lime, clásica lager, tajin rim

PALOMA  18
pueblo viejo blanco tequila, lime, grapefruit soda

CARAJILLO ESPRESSO MARTINI  18
vodka, cold brew liqueur, licor 43

OAXACA OLD FASHIONED  18
reposado tequila, catedral mezcal, dash of agave, angostura bitters

PERFECT OLD FASHIONED  18
buffalo trace bourbon, champagne sirop, pu-erh, dash of sherry

cocktails

WATERMELON  9

CUCUMBER MINT  9

PINEAPPLE  9

PASSIONFRUIT  9

agua frescas
tea

DON FULANO  32

CLASE AZUL  55

OLMECA ALTOS  21

AZUNIA  29

tequila flights
three 3/4 oz pours of blanco, reposado, and añejo

served with citrus and sal de chapulin

bebidas

ENGLISH BREAKFAST  4.5

JASMINE GREEN  4.5

MINT  4.5

CHAMOMILE  4.5

make it iced  +1

sub mezcal +2  |  make it spicy +1


