
coctelescocteles

To ensure health and medical benefits for all of our valued full-time team members a 3.5% charge will be added to each guest check.
In support of this initiative, the entirety of the charge is retained by the restaurant. If you would like this charge removed, please let

our staff know. Thank you for dining with us and supporting our staff! 25% Gratuity will be auto applied to parties of 6 or more.

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you
have certain medical conditions.

FEATURED COCKTAIL

Ask your server .  L imited abai labi l i ty .

20Buy the chilte crew A round

Mango Tonal

Cola Blanca Bacanora,  Mango Dist i l late ,  Mango Liquer ,
Maleza Axiote ,  Pi lonci l lo ,  Hierbas Bitters ,  Salsa Macha Oi l
(Smoky,  Tropical ,  Spicy)

18

SANGRE DE MAIZE

Madre Mezcal ,  Sweet Vermouth,  Nixta ,  Granada Val let
(Smoky,  Nutty ,  Bitter)
N/A Avai lable

17

POR SIEMPRE 

Nocheluna Sotol  or Whiskey.  Pi lonci l lo .  Orange.  Bitters
(Earthy,  Sweet ,  Classic)

17

Carajillo

Moxie Espresso.  Nocheluna Sotol .  L icor 43 .  Alma Finca.
(Bold ,  Creamy, Spiced)

16

MARGS

Madre Mezcal or Tequi la .
Classic .  La Poblanita .  or  Seasonal  Ponche
(Br ight ,  Citrusy,  Customizable)
NA Avai lable

16

HOUSE SANGRIA

La Higuera -  Mexican Red Wine,  Fig ,  Port ,  Trash Cordial  
-OR-
Sol  Guava -Mexican White/Rose Wine,  Guava,  Blanco
Vermouth,  Trash Cordial

15

Roma Norte
Entremanos Tequi la Blanco,  Roma Tomato Water ,  Basi l  Eau
de Vie ,  Blanco Vermouth,  Celery Bitters ,  Lemon-Basi l  Oi l
(Savory ,  Green,  Aromatic)

17

Paloma de Jamaica

Reposado Tequi la OR Mezcal ,  Maleza Cempasuchit l ,
Grapefruit ,  Yuzu,  Hibiscus & Pink Peppercorn Syrup
(Floral ,  C itrusy,  Mi ld Smoke)

18

Anteater Daiquiri

Mexican Cane Rum, Lime, Chicatana Simple Syrup,  
Apr icot & Orange,  Grapefruit  Bitters
(Tart ,  Vibrant ,  Wild)

17

17EL VERDE PeLIGROSO

Sunci i ffe Gin ,  K iwi ,  Epazote,  L ime, Celerey Bitters
(Zesty ,  Herbal ,  Funky)

Sinaloa Shogun

The Lost Explorer Espadin ,  Nami Tokubetsu Junmai
Mexican Sake,  Yuzu,  Luxardo del  Santo,   Matcha Syrup
(Herbal ,  Br ight ,  Umami)

17

La Nina Fresa 

Lopez Real Tobala ,  Diega Rosa Gin ,  Rose Petal ,  Strawberry
Cheong,  Pepita Washed Alma Finca,  Sparkl ing Wine
(Floral ,  Fruity ,  Effervescent)

18

Oro Quemado

Plantain-Koj i  Agaurdiente,  Juerte Desti lado de Pulque,
Brown Butter ,  Mole Bitters ,  Absinthe,  Lemon, Cinnamon
(Nutty ,  Spiced,  Rich)

17

Agave/Sotol

For a complete l ist  of Tequi la ,  Mezcal ,  Sotol ,  
and Bacanora,  p lease see the Wine & Agave Menu

Rum

Mk Rum MX. 12
Cañada Rum, MX.  14

Charanda Uruapan.  Mx.  12

WHISKEY

Del Bac “Classic”  AZ.  14
Del  Bac “Dorado” AZ.  14

Del  Bac “Ode to Is lay”  AZ.  14
Del  Bac “Frontera”  AZ.  22

Abasolo MX.  14
The Sentinel  Rye AZ.  14

Four Roses.  13

GIN

Suncl i ffe AZ.  13
Suncl i ffe Solst ice 2024 AZ.  16

Diega Rosa.  MX.  14
Diega Verde.  Mx,  14

Mama Chuy Laurel .  MX.  12

APERTIVOS Y DIGESTIFS

Fernet-Val let .  MX.  9
Amargo-Val let .  Mx,  9
House Chi l i  Amaro.  9

Siete Rayas.  12
JJ Amarguito MX.  18

Cult ivaro .  AZ.  1 1

SPIRITSSPIRITS

CERVEZAS

Local Bott les & Cans on Rotation.  Pr ic ing var ies .
Cal idad Mexican Lager

The Shop “Cr ispy” Blonde
The Shop “Church Music”  IPA

What’s Chef Dr inking?

BeerBeer

NON-ALCHS

Big Marble ,  AZ Ginger Beer
Big Marble AZ Proper Hibiscus

Phony Mezcal Negroni
Sparkl ing Water

Sti l l  Water
Mexican Coke

Rotating Tepache
NA Beer

Zero ProofZero Proof



Guaname Sauvignon Blanc = $75

Val le de Jaral  de Berr ios ,  Guanajuato
(Balanced acidity ,  l ight ,  refreshing)

Dos Buhos Chenin Blanc –  $75

San Miguel de Al lende,  Guanajuato
(Peach,  f loral ,  cr isp)

Pozo de Luna Viognier –  $68

San Luis Potosí
(Peach,  honeysuckle ,  smooth f inish)

Parvada Blanco - $90

Verdejo, Chardonnay, Sauvignon Blanc

Val le de Parras ,  Coahui la
(Floral ,  t ropical ,  ful l -bodied)

Vinaltura Bajio Blanco - $60

Chenin Blanc, Sauvignon Blanc, Riesling, Chardonnay

San Juan del  Rio ,  Querétaro 
(Green melon,  apple ,  chamomile)

Reds

Vino Bohemio Tempranillo - $65

Val le de Guadalupe,  Baja Cal i fornia
(Mocha,  Berry ,  Vani l la)

Vino Bohemio Nebbiolo - $95

Val le de Guadalupe,  Baja Cal i fornia
(Cherry ,  rose,  Graphite)

DuoMa Dos Manos - $65

Cabernet Sauv.,  Nebbiolo, Syrah

Val le de Guadalupe,  Baja Cal i fornia
(Red fruit ,  pepper ,  smooth)

Symmetria EJE –  $70

Zinfandel, Cab Sauv, Malbec

Val le de Guadalupe,  Baja Cal i fornia
(Raspberry ,  Cocoa,  Strawberry)

Monte Xanic Gran Ricardo - $160

Cab. Sauv.,  MErlot, Cab. Franc, Petit Verdot

Val le de Gaudalupe,  Baja Cal i fornia
(Bold ,  Spiced,  Structured)

Monte Xanic Seleccion - $78

Malbec, Merlot, Cab. Sauv. 

Val le de Guadalupe,  Baja Cal i fornia
(Juicy ,  Fragrant ,  Layered)

JC Bravo Carignan –  $90

Val le de Guadalupe,  Baja Cal i fornia
(Red fruit ,  spice,  balanced acidity)

Casa Magoni Origen 43 - $60

Montepulciano, Aglianico, Canaiolo, Sangiovese, 

Cabernet 

Val le de Guadalupe,  Baja Cal i fornia
(Floral ,  red fruits ,  h ibiscus)

Santo Tomas Cabernet –  $65

Val le de Santo Tomas,  Baja Cal i fornia
(Rich fruit ,  oak ,  velvety tannins)

SPIRITSSPIRITS
Agave - Mezcal

Rezpiral Tepextate - $24

A. marmorata (Tepextate)

Ber ta Vasquez,  San Baltazar Chichicapam, Oaxaca
(Herbaceous,  Ear thy,  Mineral )

Rezpiral Barril - $24

A. karwinskii (Barril)

Ber ta Vasquez,  San Baltazar Chichicapam, Oaxaca
(Floral ,  L ight ,  Tropical )

Rezpiral Horno - $24

A. americana (Arroqueno)

Ber ta Vasquez,  San Baltazar Chichicapam, Oaxaca
(Roasted,  Spicy ,  Sweet)

Luneta Tobala - $23

A. potatorum (Tobala)

Ber ta Vasquez,  San Baltazar Chichicapam, Oaxaca
(Sweet ,  F loral ,  Smooth)

Luneta Limon - $26

A. angustifolia (Espadin)

Ber ta Vasquez,  San Baltazar Chichicapam, Oaxaca
(Citrus ,  Clean,  Cr isp)

Mama Chuy - $21

Coyote, Tepextate, Jabali

Fel ipe & Ageo Cor tes ,  Miahuatlán,  Oaxaca
(Floral ,  Herbal ,  Ear thy)

Lost Explorer Salmiana - $35

A. salmiana 

For t ino Ramos,  San Pablo Huixtepec,  Oaxaca
Herbaceous,  Chi l i ,  Sweet

Lost Explorer Tobala - $23

A. potatorum (tobala)

For t ino Ramos,  San Pablo Huixtepec,  Oaxaca
(Floral ,  Fruity ,  Mi ld Smoke)

Lost Explorer Espadin - $16

A. angustafolia (Espadin)

For t ino Ramos,  San Pablo Huixtepec,  Oaxaca
(Herbaceous,  Fruity ,  Mi ld Smoke)

Real Minero - $34

Espadin, Becuela, Tobala, Coyota

Edgar Ángeles Carreño,  Santa Catar ina Minas,  Oaxaca
(Floral ,  Fruity ,  Ear thy)

Luneta Alto - $28

A. inaequidens (Alto)

El ias García Soto,  Michoacán
(Robust ,  Ear thy,  Smoky)

Luneta Cacao - $32

A. angustifolia (Espadin)

Luis Arel lanes Cruz & Rufino Fel ipe Mar t ínez,  Oaxaca
(Chocolate,  Sweet ,  Rich)

Lopez Real Tobala - $18

A. potatorum (Tobala)

Antonio Hernández López,  Santiago Matatlán,  Oaxaca
(Fruity ,  Ear thy,  Acidic)



Parvada Cabernet Franc –  $100

Val le de Parras ,  Coahui la
(Herbal ,  b lack fruit ,  balanced)

Parvada Cardenal - $84

Malbec, Caladoc

Val le de Parras ,  Coahui la
(Fruity ,  Fresh,  Vibrant)

Casa de Quesada Indomito - $80

Syrah, Viognier

Val le de los Romo, Aguascal ientes 
(Red fruits ,  v io let ,  white pepper)

Dovinto Tempranillo Alto - $110

Ensenada,  Baja Cal i fornia
(Black cherry ,  vani l la ,  earthy)

Sake

Nami Junmai - $18/$92 (750ml)

Cul iacán,  Sinaloa,  Mexico 
(Fruity ,  Sl ight ly Sweet ,  Ful l  Bodied)

Nami Junmai Ginjo - $24/$56 (375ml)

Cul iacán,  Sinaloa,  Mexico 
(Semi-Dry ,  Lact ic ,  Fresh Acidity)

Nami Junmai Daiginjo -$34/$76 (375ml)

Cul iacán,  Sinaloa,  Mexico 
(Smooth,  Floral ,  Ref ined)

LA Cetto Petit Syrah - $55

Val le de Guadalupe,  Baja Cal i fornia 
(Blackberry ,  pepper spice,  bold)  

Drosophila Tinto –  $98

Cab Franc, Lambrusca di alessandria, Nebbiolo,

Grenache

Val le de San Vicente,  Baja Cal i fornia
(Wild Berr ies ,  Smoked Red Pepper ,  Juicy)

Bichi "Azul El Heroe" - $60

Grenache

Tecate,  Baja Cal i fornia
(Tart ,  earthy,  bold)

Bichi "Gordo Guapo" - $60

Grenache

Tecate,  Baja Cal i fornia
(Wild red berr ies ,  herbs,  spice)

Bichi "Listan" - $60

Mision

Tecate,  Baja Cal i fornia
(Earthy,  rust ic ,  herbal )

Bichi "La Santa" –  $60

Moscatel Negro

Tecate,  Baja Cal i fornia
(Sal ine,  stone fruit ,  earthy)

Bichi "Happy Flama" - $60

Tempranillo, Nebbiolo

Tecate,  Baja Cal i fornia
(Br ight fruit ,  rust ic ,  herbal )

Melchum El Caporal - $75

Nebbiolo, Tempranillo, Merlot 

Val le de Ojos Negros,  Baja Cal i fornia 
(Ripe fruits ,  b lack cherry)

GuanamE Malbec –  $85

Val le de Jaral  de Berr ios ,  Guanajuato
(Plum, tobacco,  earthy)

GuanamE MERLOT –  $85

Val le de Jaral  de Berr ios ,  Guanajuato
(Red Fruit ,  Green Pepper ,  Soft Tannins) ’ ’

Guaname Pajaro Azul - $85

Malbec, Tempranillo, Cab Sauv, Syrah

Val le de Jaral  de Berr ios ,  Guanajuato
(Dark fruit ,  smoky,  mineral )

Tres Raices Pinot Noir - $90

Delores Hidalgo,  Guanajuato
(Red fruit ,  vani l la ,  cacao)

Cuna de Tierra Pago de Vega - –  $95

Cab. Sauv.,  Cab. Franc, Merlot

Dolores Hidalgo,  Guanajuato
(Redcurrant ,  mocha,  s i lky)

Red's Continued....

SPARKLING

Symmetria Luminaria –  $75

Colombard, Chenin Blanc

Val le de Guadalupe,  Baja Cal i fornia
(Toasted Bread,  Meyer Lemon, Almond)

Dos Buhos "1524" Espumoso  –  $85

Tempranillo, Syrah, Cab. Franc

San Miguel de Al lende,  Guanajuato
(Strawberry ,  rose,  v ibrant)

Drosophila Protesta Pet Nat - $85

Pinot Noir, Grenache Blanc

Val le de San Vicente,  Baja Cal i fornia
(Peach,  f loral ,  rust ic)

ROSE & SKIN CONTACT

Drosophila Blanco - $85

Chardonnay, Colombard

Val le de San Vicente,  Baja Cal i fornia
(Stone fruit ,  textured,  complex)

Bodegas Henri Lurton Vino Naranja - $78 

Chardonnay

Val le de San Vicente,  Baja Cal i fornia 
(Apr icot ,  golden apple ,  c love)

Guaname Pajaro Azul Rose - $90

Tempranillo, Moscatel

Val le de Jaral  de Berr ios ,  Guanajuato
(Ash,  lemon peel ,  a lmond)



Whites

Symmetria Lola - $65

Chenin Blanc, Colombard

Val le de Guadalupe,  Baja Cal i fornia
(Floral  nose,  cr isp ,  f ruity f inish)

Vinas de la Erre Cuvee Blanc - $65

Sauv. Blanc, Chardonnay, Muscat de Alexandria

Val le de Guadalupe,  Baja Cal i fornia 
(Honeysuckle ,  jasmine,  Meyer lemon)

Casa Magoni Manaz - $55

Viognier, Fiano

Val le de Guadalupe,  Baja Cal i fornia 
(White f lowers ,  honey,  l ime)

JC Bravo Palomino –  $60

Val le de Guadalupe,  Baja Cal i fornia
(Citrus ,  f loral ,  cr isp)

Guaname Sauvignon Blanc = $75

Val le de Jaral  de Berr ios ,  Guanajuato
(Balanced acidity ,  l ight ,  refreshing)

Dos Buhos Chenin Blanc –  $75

San Miguel de Al lende,  Guanajuato
(Peach,  f loral ,  cr isp)

Rose

Guaname Rosado - $15/48

Merlot, Tempranillo, Malbec

Val le de Jaral  de Berr ios ,  Guanajuato
(Grapefruit ,  fresh,  zesty)

Casa Jipi Rosado - $17/$52

Barbera

Val le de San Vicente,  Baja Cal i fornia
(Creamy, Mineral ,  Tart)

Abrepuertas Galactico - $17/52

Grenache, Nebbiolo

Val le de Colón,  Querétaro
(Balanced,  f lora ,  red fruit )

Rosadito –  $15 (Canned)

Grenache

Querétaro
(Fresh fruit ,  soft f lorals ,  balanced acidity)

Sparkling

Terra Madi Brut Reserva –  $15/48

Macabeo, Xarel-lo

Querétaro
(Br ioche,  c itrus ,  f ine bubbles)

Terra Madi Blanc de Noir - $15/48

Pinot Noir, Chardonnay

Querétaro
(Elegant ,  dry ,  fresh,  soft oak)

by the Glass Continued.. .

Bottle SelectionsBottle Selections

Mama Chuy Madre Cuishe - $19

A. karwinskii (Madre Cuishe)

Casimiro & Jorge Pérez Clemente,  San Luis Amatlán,  Oaxaca
(Mineral ,  Vegetal ,  Dry)

Luneta Papalometl - $24

A. potatorum (Papalometl)

Abdías De La Luz Rodr íguez,  Puebla
(Floral ,  Tropical ,  Smooth)

Luneta Chino - $30

A. salmiana

Jesús & Daniel  Navarro ,  San Luis Potosí
(Herbal ,  Apple ,  Smoky)

Derechito Cupreata - $18

A. cupreata

Michoacán de Ocampo
(Br ight ,  Herbal ,  Peppery)

Madre Ancestral - $27

Espadin & Tobasiche

Oaxaca
(Ear thy,  Roasted,  Smooth)

Madre Ensamble = $16

Espadin & Cuishe

Oaxaca
(Floral ,  Fruity ,  Ear thy)

Sacapalabras Ancestral - $32

A. karwinskii (San Martinero)

Presa San Fel ipe,  Oaxaca de Juárez,  Oaxaca
(Mineral ,  Herbal ,  Citrus)

Don Amado Pechuga - $27

Espadin

Río de Ejut la ,  Oaxaca
(Fruity ,  Spicy ,  Sweet)

Agave - Tequila

Entremanos High Proof - $20

Jaime Vi l la lobos Sauza,  Jal isco
(Agave,  Pepper ,  Citrus)

Entremanos Blanco - $14

Jaime Vi l la lobos Sauza,  Jal isco
(Ear thy,  Herbal ,  Sweet)

Bara-Cara Blanco - $14

Mel ly Barajas ,  Val le de Guadalupe,  Jal isco
(Agave,  Citrus ,  Herbal )

ArteNOM 1123 Blanco - $18

Salvador “Chava” Rosales ,  El  Arenal ,   Jal isco
(Citrus ,  Sweet ,  Smooth)

ArteNOM 1414 Reposado - $21

Sergio & Jose Manuel Vivanco,  Arandas,  Jal isco
(Caramel ,  Vani l la ,  Spice)

ArteNOM 1146 Anejo - $30

Enrique Fonseca,  Tequi la ,  Jal isco
(Oak,  Vani l la ,  Spice)

ArteNOM 1579 Blanco - $15

Fel ipe Camarena,  Los Altos ,  Jal isco
(Mineral ,  Agave,  Mint)



VINOVINO
DESDE MEXICO CON AMOR

Our wines are meticulously picked to transcend the
moment,  weaving a tale of tradit ion and art istry .  Each
bott le is a celebrat ion of Mexican terroir ,  invit ing you to

experience the hard work and stor ied tradit ions of
Mexican winemaking.  Shar ing these wines is a journey,
where the essence of Mexico's soi l  mingles with the joy

of a great meal .

White

Monte Xanic Chenin Blanc–  $15/$48

Val le de Guadalupe,  Baja Cal i fornia
(Stone Fruit ,  Vibrant Acidity ,  Mineral ity)

Abrepuertas Mistico - $17/$52

Sauvignon Blanc, Chenin Blanc

Val le de Colón,  Querétaro
(Tropical ,  c itrus peel ,  orange blossom)

Santo Tomas "Mision" White - $15/$48

Chenin Blanc, Colombard

Baja Cal i fornia
(Citrus ,  f loral ,  l ight)

Vino Bohemio Blanco - $17/$52

Chardonnay, Sauvignon Blanc

Val le de Guadalupe,  Baja Cal i fornia
(Meyer lemon, tropical  fruit ,  orange blossom )

Casa Magoni Vermentino-Chard. - $17/$52 

Val le de Guadalupe,  Baja Cal i fornia 
(Green apple ,  grapefruit ,  p ineapple)

Red

Monte Xanic Calixa - $17/$52

Cabernet Sauvignon, Syrah

Val le de Guadalupe,  Baja Cal i fornia
(Dark Fruit ,  L i lac ,  Pepper)

Tres Raices Tre Sangiovese - $17/52 

Delores Hidalgo,  Guanajuato
(Cherry ,  mint ,  star anise)

Santo Tomas "Mision" Tinto - $15/$48

Mision, Carignan, Tempranillo

Baja Cal i fornia
(Balanced,  soft tannins,  velvety)

Piccolo Roganto - $17/52

Merlot, Cab. Sauv.,  Tempranillo, Cab. Franc 

Val le de Guadalupe,  Baja Cal i fornia
(Red fruit ,  spice,  medium-bodied)

Sierra Blanca Tempranillo - $15/$48

Val le de Guadalupe,  Baja Cal i fornia
(Br ight ,  mineral ,  fresh)

Casa Magoni Sangiovese-Cabernet - $17/52 

Val le de Guadalupe,  Baja Cal i fornia 
(Cherry ,  raspberry ,  b lack tea)

by the Glassby the Glass

Volans Blanco - $12

Fel ipe Camarena,  Los Altos ,  Jal isco
(Agave,  Citrus ,  Pepper)

Volans Still Strength Blanco - $18

Fel ipe Camarena,  Los Altos ,  Jal isco
(Agave,  Apple ,  Pepper)

Volans Reposado - $15

Fel ipe Camarena,  Los Altos ,  Jal isco
(Agave,  Caramel ,  Spice)

Volans Anejo - $30

Fel ipe Camarena,  Los Altos ,  Jal isco
(Agave,  Vani l la ,  Oak)

Derechito Blanco - $12

Jal isco
(Agave,  Pepper ,  Cr isp)

Derechito Reposado - $14

Jal isco
(Oak,  Vani l la ,  Smooth)

Derechito Rose - $18

Jal isco
(Floral ,  Sweet ,  L ight)

Derechito Anejo - $18

Jal isco
(Rich,  Oak,  Spice)

Derechito Extra Anejo - $22

Jal isco
(Complex,  Dark ,  Smooth)

Bacanora

Cola Blanca - $14

A. angustifol ia (Pacif ica)
Ures,  Sonora
(Savory ,  Ear thy,  Subtle)

Estaca - $16

A. angustifol ia (Pacif ica)
Sonora
(Smoky,  spiced,  lush)

Sotol

Flor Del Desierto Rattlesnake Pechuga - $27

Dasyl i r ion Leiophyl lum
Gerardo Ruelas ,  Chihuahua
(Mineral ,  Smoky,  Citrus)

Flor Del Desierto Venison Pechuga - $27

Dasyl i r ion Wheeler i
José “Chito”  Fernandez Flores ,  Chihuahua
(Savory ,  Spicy ,  Nutty)

Nocheluna - $12

Dasyl i r ion Leiophyl lum
Don Eduardo Arr ieta ,  Aldama, Chihuahua
(Herbal ,  Ear thy,  Br ight)

Agave - Tequila Continued.. .


