
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

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

proof

zero

proof

CoctelesCocteles



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)

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)

SpiritsSpirits



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)

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)


