COCTELES

ANTEATER DAIQUIRI 17

Mexican Cane Rum, Lime, Chicatana Simple Syrup,
Apricot & Orange, Grapefruit Bitters

(Tart, Vibrant, wild)

ROMA NORTE 17

Entremanos Tequila Blanco, Roma Tomato Water, Basil Eau
de Vie, Blanco Vermouth, Celery Bitters, Lemon-Basil Oil
(Savory, Green, Aromatic)

PALOMA DE JAMAICA 18

Reposado Tequila OR Mezcal, Maleza Cempasuchitl,
Grapefruit, Yuzu, Hibiscus & Pink Peppercorn Syrup
(Floral, Citrusy, Mild Smoke)

EL VERDE PELIGROSO 17

Sunciiffe Gin, Kiwi, Epazote, Lime, Celerey Bitters
(Zesty, Herbal, Funky)

SANGRE DE MAIZE 17

Madre Mezcal, Sweet Vermouth, Nixta, Granada Vallet
(Smoky, Nutty, Bitter)

N/A Available

ORO QUEMADO 17

Plantain-Koji Agaurdiente, Juerte Destilado de Pulque,
Brown Butter, Mole Bitters, Absinthe, Lemon, Cinnamon
(Nutty, Spiced, Rich)

CARAIJILLO 16
Moxie Espresso. Nocheluna Sotol. Licor 43. Alma Finca.
(Bold, Creamy, Spiced)

MANGO TONAL 18

Cola Blanca Bacanora, Mango Distillate, Mango Liquer,
Maleza Axiote, Piloncillo, Hierbas Bitters, Salsa Macha Oil
(Smoky, Tropical, Spicy)

SINALOA SHOGUN 17

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

MARGS 16

Madre Mezcal or Tequila.

Classic. La Poblanita. or Seasonal Ponche
(Bright, Citrusy, Customizable)

NA Available

HOUSE SANGRIA 15

La Higuera - Mexican Red Wine, Fig, Port, Trash Cordial
-OR-

Sol Guava -Mexican White/Rose Wine, Guava, Blanco
Vermouth, Trash Cordial

LA NINA FRESA 18

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

POR SIEMPRE 17
Nocheluna Sotol or Whiskey. Piloncillo. Orange. Bitters
(Earthy, Sweet, Classic)

BUY THE CHILTE CREW A ROUND 20

FEATURED COCKTAIL
Ask your server. Limited abailability.

CERVEZAS

Local Bottles &§ Cans on Rotation. Pricing varies.
Calidad Mexican Lager
The Shop “Crispy” Blonde
The Shop “Church Music” IPA
What's Chef Drinking?

ZERO
PROOF

NON-ALCHS

Big Marble, AZ Ginger Beer
Big Marble AZ Proper Hibiscus
Phony Mezcal Negroni
Sparkling Water
Still Water
Mexican Coke
Rotating Tepache
NA Beer



SPIRITS

MEZCAL

REZPIRAL TEPEXTATE - $24
A. MARMORATA (TEPEXTATE)

Berta Vasquez, San Baltazar Chichicapam, Oaxaca
(Herbaceous, Earthy, Mineral)

REZPIRAL BARRIL - $24
A. KARWINSKII (BARRIL)

Berta Vasquez, San Baltazar Chichicapam, Oaxaca
(Floral, Light, Tropical)

REZPIRAL HORNO - $24
A. AMERICANA (ARROQUENO)

Berta Vasquez, San Baltazar Chichicapam, Oaxaca
(Roasted, Spicy, Sweet)

LUNETA TOBALA - $23
A. POTATORUM (TOBALA)

Berta Vasquez, San Baltazar Chichicapam, Oaxaca
(Sweet, Floral, Smooth)

LUNETA LIMON - $26
A. ANGUSTIFOLIA (ESPADIN)

Berta Vasquez, San Baltazar Chichicapam, Oaxaca
(Citrus, Clean, Crisp)

MAMA CHUY - $21
COYOTE, TEPEXTATE, JABALI

Felipe &§ Ageo Cortes, Miahuatldn, Oaxaca
(Floral, Herbal, Earthy)

LOST EXPLORER SALMIANA - $35
A. SALMIANA

Fortino Ramos, San Pablo Huixtepec, Oaxaca
Herbaceous, Chili, Sweet

LOST EXPLORER TOBALA - $23
A. POTATORUM (TOBALA)

Fortino Ramos, San Pablo Huixtepec, Oaxaca
(Floral, Fruity, Mild Smoke)

LOST EXPLORER ESPADIN - $16
A. ANGUSTAFOLIA (ESPADIN)

Fortino Ramos, San Pablo Huixtepec, Oaxaca
(Herbaceous, Fruity, Mild Smoke)

REAL MINERO - $34
ESPADIN, BECUELA, TOBALA, COYOTA

Edgar Angeles Carrefio, Santa Catarina Minas, Oaxaca
(Floral, Fruity, Earthy)

LUNETA ALTO - $28
A. INAEQUIDENS (ALTO)
Elias Garcia Soto, Michoacdén
(Robust, Earthy, Smoky)

LUNETA CACAO - $32

A. ANGUSTIFOLIA (ESPADIN)

Luis Arellanes Cruz & Rufino Felipe Martinez, Oaxaca
(Chocolate, Sweet, Rich)

LOPEZ REAL TOBALA - $18

A. POTATORUM (TOBALA)

Antonio Herndndez L6pez, Santiago Matatlan, Oaxaca
(Fruity, Earthy, Acidic)

MAMA CHUY MADRE CUISHE - $19
A. KARWINSKII (MADRE CUISHE)

Casimiro & Jorge Pérez Clemente, San Luis Amatlan, Oaxaca

(Mineral, Vegetal, Dry)

LUNETA PAPALOMETL - $24
A. POTATORUM (PAPALOMETL)
Abdias De La Luz Rodriguez, Puebla
(Floral, Tropical, Smooth)

LUNETA CHINO - $30
A. SALMIANA

Jesus & Daniel Navarro, San Luis Potosi
(Herbal, Apple, Smoky)

DERECHITO CUPREATA - $18
A. CUPREATA

Michoacdn de Ocampo
(Bright, Herbal, Peppery)

MADRE ANCESTRAL - $27
ESPADIN & TOBASICHE
Oaxaca

(Earthy, Roasted, Smooth)

MADRE ENSAMBLE = $16
ESPADIN & CUISHE

Oaxaca

(Floral, Fruity, Earthy)

SACAPALABRAS ANCESTRAL - $32

A. KARWINSKII (SAN MARTINERO)

Presa San Felipe, Oaxaca de Judrez, Oaxaca
(Mineral, Herbal, Citrus)

DON AMADO PECHUGA - $27
ESPADIN

Rio de Ejutla, Oaxaca

(Fruity, Spicy, Sweet)



TEQUILA

ENTREMANOS HIGH PROOF - $20
Jaime Villalobos Sauza, Jalisco
(Agave, Pepper, Citrus)

ENTREMANOS BLANCO - $14
Jaime Villalobos Sauza, Jalisco
(Earthy, Herbal, Sweet)

BARA-CARA BLANCO - $14

Melly Barajas, Valle de Guadalupe, Jalisco
(Agave, Citrus, Herbal)

ARTENOM 1123 BLANCO - $18
Salvador “Chava” Rosales, El Arenal, Jalisco
(Citrus, Sweet, Smooth)

ARTENOM 1414 REPOSADO - $21
Sergio &§ Jose Manuel Vivanco, Arandas, Jalisco
(Caramel, Vanilla, Spice)

ARTENOM 1146 ANEJO - $30
Enrique Fonseca, Tequila, Jalisco
(Oak, Vanilla, Spice)

ARTENOM 1579 BLANCO - $15
Felipe Camarena, Los Altos, Jalisco
(Mineral, Agave, Mint)

VOLANS BLANCO - $12
Felipe Camarena, Los Altos, Jalisco
(Agave, Citrus, Pepper)

VOLANS STILL STRENGTH BLANCO - $18

Felipe Camarena, Los Altos, Jalisco
(Agave, Apple, Pepper)

VOLANS REPOSADO - $15

Felipe Camarena, Los Altos, Jalisco
(Agave, Caramel, Spice)

VOLANS ANEJO - $30

Felipe Camarena, Los Altos, Jalisco
(Agave, Vanilla, Oak)

DERECHITO BLANCO - $12
Jalisco
(Agave, Pepper, Crisp)

DERECHITO REPOSADO - $14
Jalisco
(Oak, Vanilla, Smooth)

DERECHITO ROSE - $18
Jalisco
(Floral, Sweet, Light)

DERECHITO ANEJO - $18
Jalisco
(Rich, Oak, Spice)

DERECHITO EXTRA ANEJO - $22
Jalisco
(Complex, Dark, Smooth)

BACANORA

COLA BLANCA - $14

A. angustifolia (Pacifica)
Ures, Sonora
(Savory, Earthy, Subtle)

ESTACA - $16

A. angustifolia (Pacifica)
Sonora
(Smoky, spiced, lush)

SOTOL

FLOR DEL DESIERTO RATTLESNAKE PECHUGA - $27

Dasylirion Leiophyllum
Gerardo Ruelas, Chihuahua
(Mineral, Smoky, Citrus)

FLOR DEL DESIERTO VENISON PECHUGA - $27
Dasylirion Wheeleri

José “Chito” Fernandez Flores, Chihuahua

(Savory, Spicy, Nutty)

NOCHELUNA - $12

Dasylirion Leiophyllum

Don Eduardo Arrieta, Aldama, Chihuahua
(Herbal, Earthy, Bright)



