
Cocteles

Michelada d.f. 
tomato, Maggi, hearth 

toasted cumin, Bohemia, 

Oaxacan sea salt rim 
9

Michelada merida 
tomato, habañero, 

coriander, Maggi, lime, 

Carta Blanca, Judah’s sal 

de gusano rim 
9

mezcal bloody mary 
everything is better  

with mezcal 
12

Jonathan’s Gin Tonic 
+ 9 Pierde Almas mezcal 

gin, cucumber, juniper, 

hibiscus, fever tree tonic    
14

CorazÓn 
Pueblo Viejo blanco, 

hearth toasted coriander, 

cilantro, lime,  

hibiscus ice 
11

Princesa de la 
MaracuyÁ 

mezcal, orange, habañero, 

laurel, passion fruit - 

ginger espuma 
12

Puerto escondido 
mezcal, demerera rum, 

toasted coconut cream, 

pineapple juice, canela 
12

Margaritas & Mimosas 

de la casa 
Pueblo Viejo blanco,  

lime, agave, orange, 

Oaxacan sea salt  
9

Mezcalera 
Pierde Almas mezcal,  

lime, agave, orange,  

guajillo sal de gusano 
11

salt air 
Milagro blanco, lime, Luxardo 

triplum, salt air 
12

Estilo Ron Cooper 
Pueblo Viejo blanco, lime, 

agave, orange,  

guajillo sal de gusano,  

mezcal Vida copita  

13

piña colada mimosa 
fresh pineapple juice, Kalani, 

brut cava  
9

Botanas y Antojitos

cacahuates enchilados  
organic Valencia peanuts, 

garlic, chile arból 
3.5

Tostadas con Salsa  
crispy tortilla basket, chipotle 

salt, three salsas: 

 tomatillo-serrano,  

sikil pak,  

muchos chiles 

5

Guacamole Verde 
 miltomate, serrano, cilantro, 

queso fresco  

9 
add Oaxacan chapulines 3 

Queso flameado con Sotol 
 Chihuahua cheese,  

Hacienda de Chihuahua sotol, 

Roy Burns huitlacoche  
9 

add housemade chorizo rojo  4

Barra Fria 

Ceviche Negro de pulpo 
Spanish octopus, five chile ash, 

seasonal melon   
13

Ceviche Costeño 
 local halibut crudo, avocado,  

salsa Mexicana, toasted hominy  
12

Ceviche de atÚn estilo josÉ 
 line caught yellow fin tuna, 

maggi-lime marinade,  

crispy amaranth, pecans  
13

Fuentes y Jardines

fideos en caldo de frijol  
y chorizo verde  

toasted vermicelli, heirloom 

black bean broth, chipotle meco, 

green chorizo, queso fresco 
9

ensalada CÉsar de Granja  
local farm baby kale,  

bolillo croutons, lime-anchovy 

dressing, boquerones,  

63 degree egg  

9

ensalada de xitomate  
heirloom tomatoes,  

stone fruit, avocado,  

sikil pak 
10

El Taco  

ALL TACOS ARE SERVED ON NIXTAMAL 

HEIRLOOM CORN TORTILLAS
 

Each / For three

huevo con arrachera* 
creamy scrambled eggs, steak, 

salsa muchos chiles 
4.5 / 13

calabacitas  
young summer squashes, white 

corn, epazote crema,  

queso fresco  
3.5 / 10

cochinita pibil 
 baby pig, mayan axiote rub, 

sour orange marinade, xni pec  
4  / 11

mollejas de ternera con 
pitayas en escabeche 

 masa crusted veal sweetbreads, 

avocado, fresno escabeche, 

dragon fruit  

5 / 14

Sopa del dia. . . mezcal!

El Almuerzo

Vegetales

tortillas 
four handmade Anson Mills 

nixtamal tortillas 
3

frijoles refritos 
 Rancho Gordo bean refrito, 

Chihuahua cheese, epazote crema  
7

nopal asado 
young Mexican cactus, salsa 

asada, toasted hazelnuts  
6

arroz con frijoles 
Rancho Gordo black beans, long 

grain Mexican rice 
7

encurtidos 
Spicy escabeche 

4

Please alert your server if you have any allergies or dietary restrictions

Cervezas

en botella  

XX lager  5  

negra modelo  5  

pacifico  5  

carta blanca  5

Cabotella  6  

green flash double stout  6  

bohemia clasica  5  

sculpin ipa   7

great white  6 

trumer pils  6  

ace cider  6

  

enchiladas suizas montadas* 
Chihuahua cheese stuffed 

tortillas, salsa verde,  

63 degree egg,  

smoked black beans 
13

memelas de huevo  
con frijoles* 

grilled masa cake, creamy 

scrambled eggs, hoja santa, 

salsa verde 
15

chilaquiles rojos*  
nixtamal totopos, chipotle 

morita salsa, Chihuahua cheese, 

chorizo rojo, sunny side up egg 
14

pozole rojo estilo 
MazatlÁn* 

pork-guajillo chile broth, 

shredded pork, pozolero hominy 
14

plÁtano frito* 
crispy plantain,  

condensed milk,  

toasted sesame seeds, cajeta 
7

*Brunch items served until 3pm 
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