
Cocktails & Spirits

Cerveza Artesanal

Ask your server

Margarita | 10 
Blanco tequila, lime, orange liqueur, agave

Cucurrucucú | 12 
Joven mezcal, grapefruit soda, grapefruit liqueur

Caipirinha | 12 
Novo Fogo Silver, lime, demerara

Singani (Like Pisco) Sour* | 13 
Rujero Singani, citrus, egg white, demerara  
simple syrup, Mexican bitters

ROSÉ DAIQUIRI  | 10 
White rum, lime, rosé simple syrup

Oaxaca Old Fashioned | 14 
Don Amado Reposado, agave, Critter Bitters toasted  
cricket bitters, orange twist

MEZCAL NEGRONI | 14 
Joven mezcal, Cocchi Rosa, Bittermens Citron  
Sauvage, orange twist

MOJITO | 11 
White rum, lime, demarara, hierbabuena

Cocktails

MEZCAL  
BOZAL | ENSAMBLE | ESPADIN-BARRIL-MEXICANO | OAXACA | 14
This Joven mezcal has a nicely balanced nose,  
with fruit, smoke, and salinity, and a persistent,  
gorgeous finish. Served with an orange slice and  
sal de gusano.

MEZCAL  
DON AMADO | REPOSADO | OAXACA | 14
Aged mezcal is not that common, but this is terrific. 
Highland agave, double distilled in small ceramic 
pot alembic stills, then aged in used Pedro Domecq 
brandy barrels. Served with an orange slice and  
sal de gusano.

rum  
KIRK & SWEENEY | 18 YEAR | Santiago de los Caballeros,  
DOMINICAN REPUBLIC | 14
100% 18-year rum, this is aged in bourbon barrels, with 
a beautifully sweet vanilla nose that delivers persistent, 
moderately woody flavors with hints of butterscotch 
and a silky texture. Bourbon drinkers: try this.

spirits

*Consuming raw eggs may increase your risk of foodborne illness.
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