




Cocktails $8
PALOMA

Lunazul, simple,  
watermelon, lime

SMOKE SHOW
mezcal, tamarindo, lime, 

Ponche, Ancho Reyes, honey

CANTARITO
Lunazul, grapefruit,  
orange, lime juice

BEERS $6-
VICTORIA Mexican lager  / 4% 

PACIFICO Mexican lager  / 4.5% 

MILLER LITE light American lager / 4.2% 

HEINEKEN Dutch pale lager  / 5% 

BOHEMIA pilsner / 4.9% 

BLUE MOON Belgian-style wheat ale / 5.4% 

A 3% surcharge will be added to each check to support the rising operating costs affecting restaurant industry.  
We are happy to remove this charge upon request. Items can be served raw, under cooked or contain undercooked 

ingredients.  Consuming undercooked meat, seafood,  shellfish  or eggs may increase  your risk  of foodborne illness.

MEXICAN CANDY
Lunazul, St. Germain,  

simple, watermelon, lime

OAXACAN HIBISCUS
mezcal, aloe vera, lime,  

hibiscus syrup

PASSION FRUIT
Lunazul, triple sec, agave, 

lime, passion fruit

MOJITO-RITA
Lunazul, triple sec,  

mint syrup, lime

FOOD
GUACAMOLE  ......................
chunky avocado, tomato, chopped red 
onion, cilantro, serrano pepper, lime juice

TLAYUDA TRADITIONAL  ...
beans, house cheese blend, cabbage,  
red onion, tomato, avocado, crema

ESQUITES  ..........................
grilled corn, mayo, cotija cheese,  
chipotle aioli, tajin

FLAUTAS  ...........................
3 crispy taquitos filled with shredded 
chicken, julienned poblano and onion, 
served with 3 chili salsa, lettuce, sour 
cream and queso fresco

EMPANADAS  ......................
shrimp, picadillo, chicken tinga, avocado,  
tomatillo salsa

WEDNESDAY THROUGH FRIDAY  FROM  4-6 


