
G U A J I L L O  P R A W N S 	 2 6 . 0 0 
garlic guajillo prawns, wine chorizo, truffle mashed potatoes 

B I R R R I A  N O O D L E  S O U P 	 2 4 . 0 0 
mexican chili-braised beef brisket, beef + pork broth, ramen noodles 
corn, marinated bean sprouts + onion, cilantro, egg, bamboo shoots

S M A S H  B U R G E R 	 2 1 . 0 0 
alberta beef, cheddar crisp, caramelized onion + jalapeño 
avocado, lettuce, serrano-garlic aioli, brioche bun, chipotle fries 

A R R O Z  T U M B A D O 	 3 0 . 0 0 
roasted chicken, spanish chorizo, prawns, peas, spicy tomato rice

B U Ñ U E L O  D E  B A R B A C O A 	 2 7 . 5 0 
beef barbacoa, guacamole, black beans, cheddar cheese
pickled red onions, iceberg lettuce, habanero sauce, flour tortilla

C H I P O T L E  C H I C K E N  S A N D W I C H 	 2 1 . 0 0
crispy chicken breast, griddled cheddar, iceberg lettuce 
chipotle aioli, brioche bun, french fries

E N C H I L A D A S  chicken or mushroom	 2 5 . 0 0
layered milpa tortilla, refried beans, salsa verde, oaxaca cheese gratin

G A N S I T O  +  I C E  C R E A M 		  1 5 . 0 0
tempura chocolate + strawberry vanilla cake 
praline ice cream

C H U R R O S 		  1 2 . 5 0
cinnamon sugar, chocolate sauce

A P P E T I Z E R S  PA’  E M P E Z A R

E N T R É E S  L O S  F U E R T E S D E S S E R T S  PA’  A C A B A R

G I T A N O  M A R G A R I T A 	 1 2 . 7 5
cuervo tradicional reposado, triple sec  
guava purée, lime

P A S S I O N  F R U I T  M A R G A R I T A 	 1 5 . 0 0
gran centenario plata tequila, passion fruit syrup 
fresh lime, hibiscus salt rim 

S P I C Y  P I N E A P P L E  M E Z C A L I T A  	 1 5 . 5 0
400 conejos mezcal, pineapple syrup
pineapple bitters, habanero tincture, lime 

C O C O N U T  M I N T  M A R G A R I T A  	 1 6 . 7 5
cuervo tradicional plata, coconut-mint syrup
triple sec, lime

S O L  B R I L L A N T E  	 1 2 . 0 0
ketel one botanical peach + orange vodka, aperol 
fiol prosecco, lemon  

C A T C H I N G  F E E L I N G S 	 1 6 . 0 0
driftwood contact gin, 400 conejos mezcal 
passion fruit syrup, lime, soda

B L A C K  F O R E S T  S O U R 	 1 6 . 0 0
reifel rye whisky, amaretto, sour cherry syrup 
egg white, toasted almond bitters 

S O M E T H I N G  T I K I  3 o z 	 1 8 . 0 0
captain morgan original spiced rum, licor 43 
pineapple juice, pineapple bitters, lime 

S U M M E R  S A N G R I A 

5 O Z   1 3 . 0 0  |  2 8 O Z  P I T C H E R  3 9 . 0 0
sauvignon blanc, passion fruit syrup 

 pineapple juice, ginger ale, fresh fruit

C O C K T A I L S  C O C T E L E S  2 o z

G U A C A M O L E 	 1 2 . 5 0 
fresh avocado, cilantro, roasted garlic + jalapeño
white onion, lime juice, cheese, corn tortilla chips 

S A L S A  Q U E M A D A 	 1 0 . 5 0
roasted tomatoes + chilis, corn tortilla chips 

C H I P O T L E  F R I E S 	 9 . 5 0
french fries, chipotle salt, serrano + garlic aioli 

B A K E D  M A C A R O N I  +  C H E E S E 	 1 4 . 0 0
chili cream sauce, white cheddar gratin

T U N A  T O S T A D A 	 1 8 . 0 0
marinated ahi tuna, guacamole, chipotle aioli 
sesame seeds, corn tortilla

R O A S T E D  C A U L I F L O W E R 	 1 7 . 7 5
paprika aioli, serrano lime soy, toasted pumpkin seeds 

T O M A T O  +  B U R R A T A 	 2 2 . 5 0
fresh burrata, pistachio + cilantro pesto, serrano ham
roasted peaches, heirloom tomatoes 

P O R K  B E L L Y  	 2 2 . 0 0 
confit pork belly, salsa macha, avocado purée 
cured red onion, corn tortilla, spicy aioli

R I B E Y E  C A M P E C H A N O 	 2 5 . 0 0 
ribeye, chorizo, chicharron, guacamole 
onion + cilantro, salsa verde, corn tortilla

F I S H 	 2 5 . 0 0 
battered ling cod, cheese, pickled habanero 
cabbage + onions, cucumber, guacamole 
manzano chili aioli, flour tortilla, jalapeño salsa

TA C O STA C O S TA C O S 
T H R E E  P E R  O R D E R



	 5 o z 	 7 5 0 m l 

S A U V I G N O N  B L A N C  	 1 2 . 0 0  	 6 0
viña chocalán 2021 maipo valley, chile

C H A R D O N N A Y 	 1 3 . 0 0  	 6 5
tilia ‘sustainable’ 2023 mendoza, argentina

R O S É  	 1 3 . 0 0  	 6 5
studio by miraval 2023 côtes de provence, france

	 5 o z 	 7 5 0 m l 

S P A R K L I N G  	 1 3 . 0 0 	 6 5
cordornui cava classico brut nv penedes, spain

M A L B E C  	 1 3 . 0 0  	 6 5
alamos 2022 mendoza, argentina

C A B E R N E T  S A U V I G N O N  	 1 2 . 0 0  	 6 0
viña chocalán 2020 maipo valley, chile

O N  T A P 1 6 O Z

G I T A N O  L A G E R  6 . 7 5
      russell brewing  
‘ W O U L D  C R U S H ’  

B L U E  R A S P B E R R Y  W H E AT  A L E  9 . 0 0
      twin sails brewing 

B O T T L E S  +  C A N S

R U S S E L L S A LT E D  L I M E  L AG E R 
355ml can | 6.00    4 x 355ml can | 22.00

3 3  AC R E S  O F  N I R VA N A  I PA  8 . 0 0 
355ml can

C O R O N A  9 . 0 0 
330ml bottle

M O D E L O  E S P E C I A L  9 . 5 0 
355ml bottle

N E G R A  M O D E L O  9 . 5 0
355ml bottle

B L A N C O 

C U E R V O  T R A D I C I O N A L  	 8 . 5 0

G R A N  C E N T E N A R I O 	 9 . 5 0 

V O L C A N  D I  M E  T I E R R A 	 1 3 . 2 5

D O N  J U L I O 	 1 4 . 0 0

T I E R R A  N O B L E 	 1 4 . 5 0 

A Ñ E J O  +  E X T R A  A Ñ E J O 

G R A N  C E N T E N A R I O 	 1 1 . 0 0 

C A S A M I G O S 	 1 5 . 0 0

A D I C T I V O  E X T R A  A Ñ E J O  	 2 5 . 0 0

D O N  J U L I O  1 9 4 2 	 4 0 . 2 5

R E P O S A D O 

C U E R V O  T R A D I C I O N A L  	 8 . 7 5 

D O B E L  C R I S T A L I N O 	 1 1 . 0 0

C A S A M I G O S 	 1 4 . 0 0

D O N  J U L I O  	 1 5 . 5 0 

K O M O S  R O S A 	 2 0 . 0 0 

C L A S E  A Z U L 	 4 2 . 2 5

M E Z C A L 

D E L  M A G U E Y  V I D A 	 1 1 . 0 0

S I E T E  M I S T E R I O S  D O B A - Y E J 	 1 2 . 0 0 

B R U X O  N O .  2 	 1 4 . 0 0 

D O S  H O M B R E S 	 1 4 . 5 0

C A S A M I G O S 	 1 6 . 0 0 

B R I J E  E S P A D I N 	 1 6 . 5 0

 

P I N A  C O L A D A  M O C K T A I L 	 1 0 . 0 0
house-made cream of coconut, pineapple, lime

O L É  M O C K T A I L S 	 1 0 . 0 0 
ask for today’s flavours

C O R O N A  S U N B R E W 	 7 . 0 0 

M E X I C A N  C O C A  C O L A 	 5 . 0 0

B E E R  C E R V E Z A

T E Q U I L A  +  M E Z C A L 

A L C O H O L  F R E E

A N O T H E R  R O U N D  O T R A  R O N D A 
A  R O U N D  O F  1 O Z  V O L C A N  D E  M I  T I E R R A  B L A N C O  S H O T S  F O R  T H E  TA B L E 

A S K  Y O U R  S E R V E R  F O R  T O D AY S  F L AV O U R 

$ 2 8  F O R  F O U R

W I N E  V I N O

May 2025  
All prices are subject to applicable taxes


