COCTELES

REFRESHING
AND CRUSHABLE

Light, bright, built for warm nights &
good company.

LA ISLA VERDE - 18
Condesa Gin, Raicilla, Tomatillo, Pepita, Culantro
vegetal - bright - herbaceous

AGUA DE TOMATE - 18

Entremanos Tequila, Tomato, Basil Eau de Vie,
Blanc Vermouth, Fino Sherry, PX Vinegar, Herbal Bitters
savory - green - aromatic

GUAYABA DEL CAMPO - 18
Divino Guava, Manzanilla, Apricot, Guava, Lime
tropical - mineral - crushable

MELON CON CHILE - 18

Suncliffe Gin or Luma MX Vodka
Honeydew, Chiltepin, Fino Shery, Verjus
melow melon - chile - floral

POBLANO PARCHA - 18

Cola-Blanca Bacanora, Passionfruit, Roasted Poblano,
Lime, Cardamom, Chile, Loomi
tropical - spiced - refreshing

COCO AMARGO - 18

Don Chingon Sabe A Maguey, Fernet Vallet,
Coconut, Vanilla, Cacao
coconut - bitter - sweet

TEMBLEQUE PUNCH - 18

MK 12 Year Rum, Olorosso, Toasted Rice, Benne,
Cinnamon, Plantain Leaf Tea, Soda, Coconut Milk Clarified
subtle - toasty - refreshing

FRESA Y RUIBARBO RED SANGRIA - 16

Mexican Red Wine, Strawberry, Rhubarb,
East Indies Sherry, Trash Cordial

YUZU GINGER WHITE SANGRIA - 16

Mexican White/Rose Wine, Yuzu, Ginger
Rose Vermouth, Trash Cordial

MARGS - 16

Madre Mezcal or Tequila.
Classic, La Poblanita, or Seasonal Ponche
bright - citrusy - customizable

SEASONAL PALOMA - 17

Reposado Tequila OR Mezcal
House Riffs
crispy * zesty - temporary

NON-ALCHS

Big Marble, AZ Ginger Beer
Big Marble AZ Proper Hibiscus
Topo Chico
Mexican Coke
Rotating Tepache
NA Beer

SPIRIT FORWARD
AND PLAYFUL

Bigger, deeper flavors, riffs on classics,
and cocktails that showcase the
spirits.

BRUJERIA BORICUA - 18

Del Bac “Old Pueblo”, Cenizo, Amontillado,
Tamarind, Smoked Corn, Lime
masa - tart - cacao

FLOR DE SELVA - 18

Charanda, Mango, Granada Vallet, Bitter Apertivo, Marigold,
Anise
bitter - tropical - floral

ORO QUEMADO - 18

Plantain-Koji Rum Blend, Juerte Destilado de Pulque
Brown Butter, Mole Bitters, Absinthe, Lemon, Cinnamon
nutty - spiced - rich

ANTEATER DAIQUIRI - 18

House Rum Blend, Chicatana Simple Syrup, Lime, Papaya,
Island Spice Bitters
tart - vibrant - wild

EL VIEJO SAN JUAN - 18

Ron Colon RumRye, Tequila Corrido Reposado, Peach,
Piloncillo, Cacao Bitters
spirit forward - peach - classic

*CARAIJILLO DE SANTURCE - 18

Moxie Espresso, Ron Colon Red Banana Oleo, Maleza
Cacahuate, Sotol, Hierbas 43, Cafe de Olla, Benne Seeds
bold - creamy - spiced
‘(Contains Nuts)

CHICHAITO HIGHBALL - 18

Brazo Fuerte Rum, Xtanbentun, Anise, Honey, Oregano, Soda
anise + funky - savory

CHEERS TO THE CREW! - 20

A shared and playful ritual, send a round to the team
to toast the end of the night!

CANS & BOTTLES

Local Bottles & Cans on Rotation. Pricing varies.
Mexican Lager
Blonde
IPA
What's Chef Drinking?




SPIRITS

AGAVE - 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 - $214

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 &6 Ageo Cortes, Miahuatlan, 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, Michoacan
(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 Lépez, 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 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)

AGAVE - 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)



SPIRITS

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 -

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)

RUM
MK 12 Year Rum MX. 12
Brazo Fuerte MX. 12

House Rum Blend. 12

WHISKEY

Del Bac “Classic” AZ. 14
Del Bac "Dorado” AZ. 14
Del Bac “"Normandie” AZ.
Del Bac “Ode to Islay” AZ. 14
Del Bac “Frontera” AZ. 18
Del Bac "Normandie” AZ. 18
Del Bac “Old Pueblo” AZ. 12
Abasolo MX. 14
The Sentinel Rye AZ. 14
The Sentinel Bourbon. AZ. 14
Prieto y Prieta. MX. 14

GIN
Suncliffe AZ. 12

Suncliffe Solstice 2024 AZ. 16

Diega Rosa. MX. 12

Diega Verde. Mx, 12

Mama Chuy Laurel. MX. 12

Condessa. MX. 12

Condessa Prickly Pear MX. 12

VODKA

Luma. MX. 12

$27 APERTIVOS Y DIGESTIFS

Fernet-Vallet. MX. 9
Amargo-Vallet. MX. 9
House Chili Amaro. 9
Siete Rayas. 12
Cultivaro. AZ. 11
Maleza Bosque. MX. 14
Underberg, IYKYK. 4



