CAM/,t,

TEQUILA &
MEZCAL

T,
5o 7 N
l 4 7~

ALL MARGARITAS ARE SERVED WITH COLD-PRESSED JUICES

THE CLASSIC........onvvvecnnerrannee 12

BLANCO TEQUILA + FRESH LIME + AGAVE NECTAR
House LIME BITTERS

HIGH I Roo $0000000000000000000000000000000000000 IG

HIGH PROOF BLANCO + FRESH LIME + AGAVE NECTAR

MEzcAL + BLANCO TEQUILA + FRESH LIME
AGAVE NECTAR

WATERMELON-JALAPENO...... |4

BLANCO TEQUILA + WATERMELON JUICE + JALAPENO
FRESH LIME + SMOKED SEA SALT

S I RAWBERR I $400000000000000000000000000000000 I4

BLANCO TEQUILA + HOUSE MADE STRAWBERRY JAM
FRESH LIME + R0OSA APERITIVO

BLOOD ORANGE...............ccooeevrnree |4

BLANCO TEQUILA + HIBISCUS INFUSED ORANGE CORDIAL
FRESH LIME + AGAVE

GUAVA-HABANERO............... |4

REPOSADO TEQUILA + HABANERO AGAVE
FRESH LIME + GUAVA NECTAR

PINEAPPLE-COCONUT............... |4

BLANCO TEQUILA + FRESH PINEAPPLE + YOUNG COCONUT
TOASTED COCONUT SALT

SMOKED PINEAPPLE 2.0............. 14

MezcAL + HOUSE SMOKED PINEAPPLE JUICE
VANILLA AGAVE

MANGo‘uu»uou‘ouo‘»u»u"“uuo.u"«u. I I

REPOSADO TEQUILA + SWEETENED GINGER + MANGO
FRESH LIME + AGAVE

PASSION FRUIT.......ccoooccccnrerrrrrccns 14

BLANCO TEQUILA + PASSION FRUIT + VANILLA AGAVE
FIREWATER BITTERS

CUCUM BER.......unuuu»u»ouuu»u»ouu I4

MezcAL + CucUMBER WATER + FRESH LIME
VERDE POBLANO CORDIAL

HIBISCUS-GUAVA........... |4

REPOSADO TEQUILA + MEZCAL + GUAVA + LIME
SPICED HIBISCUS SYRUP

SPICY AVOCADO........rrrrree 14

BLANCO TEQUILA + ALMA FINCA + RIPE AVOCADO
JALAPENO + FRESH LIME

BLACKBERR I $0000000000000000000000000000000000 I4

REPOSADO TEQUILA + BLACKBERRIES + FRESH LIME
PINEAPPLE JUICE

SPIRIT FREE

HIBISCUS-GUAVA............. 4

ALmave NA BLANCO + GUAVA + FRESH LIME
SPICED HIBISCUS SYRUP

WATERMELON-JALAPENO....l4

ALMAVE NA BLANCO + WATERMELON JUICE + JALAPERNO
FRESH LIME + SMOKED SEA SALT

MICHELADA 13

MICHELADA Mix + NA COrRoONA + MICHI SALT
TAMARIND CANDY STRAW

COCTELES

WATERMELON SANGRIA........... I3

RoSE + WATERMELON JUICE + ELDERFLOWER CORDIAL
FRESH LIME + SPARKLING ROSE

SANGRIA ROJA 13

VINO TINTO + BLANCO TEQUILA + GRAPEFRUIT SODA

MICHELADA 13

MICHELADA Mix + CLAMATO JUICE + TECATE CERVEZA
MICHI SALT + TAMARIND CANDY STRAW

PALOMA 13

BLANCO TEQUILA + RUBY RED GRAPEFRUIT + PRIMO
FEVER TREE GRAPEFRUIT SODA

MOSQUITO 14

MEzcAL + CITRUS + SWEETENED GINGER + PRIMO

PORNSTAR IN JALISCO.......... 4

REPOSADO TEQUILA + PASSION FRUIT + FRESH LIME
VANILLA DEMERARA + BUBBLES

TEQUILA OLD FASHIONED......... 16

ANEJO TEQUILA + MEXICAN CHILE MIx + MOLE BITTERS

ESPRESSO MARTINL................. 4

RePosaDO TEQUILA + EL CamINO CoLD BREW
ESPRESSO CORDIAL + VANILLA DEMERARA

COFFEE TEQUILA

L]
:
' DARK ROAST COFFEE +'VANILLA BEAN + CINNAMOI
L]
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CERVEZAS

EL VINO

Draft

DOS EQUIS 1
CERVECERTA CUAUHTEMOC | LAGER | ABV 4.5%
FLORIDIAN 1
FUNKY BUDDHA | HEFEWEIZEN | ABV 5.2%
LAGUNITAS IPA 1

LaGunITAS | IPA | ABV 6.2%

EL CAMINO HAZE 2.0............ccccc..... 8

Funky BubbHA | Hazv IPA | Asv 7.5%

Bottles & Cans
TECATE 6

CERVECERIA CUAUHTEMOC | LAGER | ABV 4.5%

NON-ALCOHOLIC CORONA ...... 6

GRUPO MoDELO | LAGER | ABV 0.5%

CORONA LIGHT 6
GRUPO MODELO | LIGHT LAGER | ABV 4.1%
CORONA 6
GRUPO MODELO | LAGER | ABV 4.6%

PACIFICO 6
GRUPO MODELO | LAGER | ABV 4.6%

MODELO ESPECIAL 1
GRUPO MODELO | LAGER | ABV 4.47%

MODELO NEGRA 1

GRUPO MODELO | DUNKEL STYLE LAGER | ABV 5.3%

BLANCO

SPARKLING
LA GIOIOSA ProsEcco. 12/48

LA GIOIOSA R0SE PROSECCO.scvvessessssssneess 11/48

LIGHT & REFRESHING
BARONE FINI Piot 6ricto, ALTo Abiek.... 12/48

FLEURS DE PRAIRIE Rost, ProveNcE...... 12/48
THE CROSSINGS sauv Buanc, New Zeacan.12/48

FULL BODIED

JOSH CHARDONNAY, CENTRAL COAST.vecvecversoneerel1/48
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TINTO

LIGHT & REFRESHING
DECODED Pinot NoIR, CENTRAL COASTeuvenere 13/48

FULL BODIED
THE STAG CABERNET, PASO ROBLES.vecvsssersense1)/48

THE CALLING CABERNET, PASO ROBLESwssee... 14/56

LIMITED AVAILABILITY

THIS BATCH OF PAPALOME WAS DISTILLED ENTIRELY FROM
WILD-HARVESTED AGAVE BY HUSBANDAND WIFE MEZCALERO DUO ATELO
RAMIREZ AND LAURA ARRIAGA IN LOS REYES METZONTLA,
PUEBLA. ATELO HARVESTED 263 PAPALOME PINAS IN THE MIXTECA
POBLANA REGION AND WITH HELP FROM FRIENDS AND NEIGHBORS,
ROASTED THEM IN AN UNDERGROUND OVEN FOR FIVE DAYS
WITH MESQUITE AS FIREWOOD AND PIROL LEAVES AS AN INSULATOR
AFTER THE ROAST, HE CRUSHED THE COOKED AGAVES INTO A
FERMENTABLE MASH BY USING WOODEN MALLETS, THEN ALLOWED THAT
MASH TO DRY-FERMENT FOR FIVE DAYS BEFORE ADDING SPRING WATER
TO IT AND ALLOWING IT TO FERMENT FOR ADDITIONAL 12 DAYS
ONCE FERMENTATION WAS COMPLETE, ATEO AND LAURA SLOWLY DOUBLE
DISTILLED THE MASH IN THEIR HYBRID STILL MADE FROM
GALVANIZED STEEL, A CLAY POT, AND A COPPER SERPENTINE.
PROOFED BY ATELO WITH HEADS, HEARTS & TAILS. RESTED IN
GLASS FOR ONE YEAR BEFORE BOTTLING IN JUNE 2024,

NO ALCOHOLICO

JARRITOS

PINEAPPLE « MANDARIN

MEXICAN COKE
SARATOGA STILL
SARATOGA searcuine
JUGO

WATERMELON o PINEAPPLE o ORANGE & GRAPEFRUIT
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