FEATURES OF THE MONTH

ANTOJITOS

BARBACOA QUESADILLA
12 Hour Braise Short Rib, Chihuahua Cheese
Pickled Onions Epazote

TACOS DE CAMARON
Mezcal Brined Shrimp, Tempura Batter
Cabbage, Morita Chile, Blue Corn Tortilla

CHICHARRON
Crispy Pork Rinds, Citrus Powder
Salsa Aji Verde

COCKTAILS

THE RETURN
Mezcal, Ancho Chile, Pineapple, Lime

ITS ALL ABOUT ME
Tequila Reposado, Mezcal, Passionfruit
Honey, Lime, Violette

ME, MYSELF, AND |
Tequila Blanco, Hibiscus, Lime, Sparkling Wine
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FOR PARTIES OF 6 OR MORE, AN 18.5% STAFF CHARGE WILL BE ADDED TO YOUR BILL

AND PAID TO THE OUTLET STAFF.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

FEATURES OF THE MONTH

ANTOJITOS

BARBACOA QUESADILLA 18
12 Hour Braise Short Rib, Chihuahua Cheese
Pickled Onions Epazote

TACOS DE CAMARON 19
Mezcal Brined Shrimp, Tempura Batter
Cabbage, Morita Chile, Blue Corn Tortilla

CHICHARRON 12
Crispy Pork Rinds, Citrus Powder
Salsa Aji Verde

COCKTAILS

THE RETURN 18
Mezcal, Ancho Chile, Pineapple, Lime

ITS ALL ABOUT ME 18
Tequila Reposado, Mezcal, Passionfruit
Honey, Lime, Violette

ME, MYSELF, AND | 18
Tequila Blanco, Hibiscus, Lime, Sparkling Wine

FOR PARTIES OF 6 OR MORE, AN 18.5% STAFF CHARGE WILL BE ADDED TO YOUR BILL AND
PAID TO THE OUTLET STAFF.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



