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3} 16
= YAPARRITA
% Tequila reposado - Tio Pepe
v fino sherry « yuzu - red shiso
CITRIC . DRY - HERBAL
16
ALMA
SOUR
Gin - St. Germain - lime - bergamot -
cedar of the Alps
MARIACCI
SOUR - FLORAL - WOODY Tequila - Ancho Reyes - lime - marijuana - lavender -
tabasco - tamarind bitter - jalapefios
SOUR - HERBAL - SPICY
NUNA MULE
Gin - green Chartreuse - lime - ginger - apple -
cardamom - ginger beer Fever tree TIJUANA
SWEET - GREEN - SPICY Vodka quinoa - elote liqueur -
aji amarillo - green tiger milk soda
GREEN < SPICY « SWEET
16
PALOMA AMERICANO
DE LA MUERTE KIMCHI
Tequila - ancho chilly & black lime cordial . Campari - red vermouth .
mastic . clarified grapefruit soda clarified kimchi and passion fruit soda
SPICY « EARTHY . CITRIC BITTER « SWEET - SPICY

16
ASIAN GIN TONIC

Gin - asian cordial - wasabi - horseradish -
pandan leaf . fever tree tonic

CITRIC . EARTHY. AROMATIC

ICONIC



SEASONAL
18
DEEP SEA
Neit whiskey - tio pepe fino sherry «
kombu & porcini dashi - chipotle
SWEET « MARINE « EARTHY
16
SANGRE SAGRADA

Tequila reposado - ancho reyes - clarified
pumpkin & mango juice - yapa bloody sauce

SPICY - UMAMI . SAVOURY

16
PALOMA DE LA VIDA
Tequila - grapefruit & rose cordial «
clarified grapefruit - black lime oil

FLORAL - CITRIC - SALTY

CHICANO 10

Mezcal . yellow charteuse - kumquat
& tamarillo oleo saccharum - citric
solution

SMOKED - SPICY « VEGETAL

16

MEZCALITA MEX
Mezcal « rhum agricole - clarified fermented cabbage -
red berries - chipotle - citric solution

SMOKED « LACTO FERMENTED SPICY

SPICY ESPRESSO "

MARTINI

Vodka - Pedro Ximenex - Anchos Reyes «
chipotle espresso liqueur

MARGARITA D’ ELITE
Tequila/Mezcal premium - triple sec «
lime - mexican salt

15

TOMMY’'S MARGARITA
Tequilasilver - triple sec -
agave - lime « mexican salt

DRY MARTINI
Gin/Vodka - dry vermouth -
olives or lemon zest

15
PISCO SOUR
Pisco - lime - sugar - egg white -
chuncho bitter

BLOODY
YAPA MARY
Vodka - Sorrento lemon - Yapa bloody sauce »
organic tomato

UMAMI « SPICY .« CITRIC

CLASSICS



NON
ALCHOLIC

GOLDEN HOUR
Wonderleaf - lemon verbena cordial - berga-
mot & mandarin soda - lemon grass

NONALCOHOL - CITRIC « HERBAL

15
CITRIC ELIXIR
Rose Wonderleaf . hibiscus - yuzu «
apple & grapefruit soda

NON ALCOHOL - CITRIC. FLORAL

YUZU 0.0
Wonderleaf - yuzu - apple -
selvatiq soda water

NON ALCOHOL « FRUITY . CITRIC

GREEN ZEN
Wonderleaf . basil-apple-cucumber juice -
citric solution - ginger beer Fever Tree

NON ALCOHOL - GREEN ¢ CITRIC

GIN
+Indian Fever Tree
+ Mediterranean Fever Tree

Gin Mare Capri

Monkey 47

Bes Gin

Oxley

Kozue Wakayama (craft)

VODKA
+Indian Fever Tree
+ Mediterranean Fever Tree

Beluga noble
Belvedere
Grey Goose
Vodka TITO’S
42 Below

WHISKY SINGLE
MALT SCOTCH

Adbeg 10 - single malt
Caolila12y.o - single malt
Laprhoig 10 y.o - single malt
Glenfiddich 12yo
Connemara - single malt irish

NEIT toffee dream - blended Irish

NEIT mellow spice - single
grain Irish

16
15
15
14
14

15
14
14
14
13

10
10
10
14
12
18

23

WHISKEY BOURBON
& RYE

Woodford reserve - bourbon
Woodford reserva « rye
Eagle rare 10yo - bourbon
Bulleit - Rye

Bulleit - bourbon

Hudson baby - bourbon

JAPANESE WHISKY

Nikka from the barrel
Nikka days

Nikka coffey grain
Nikka coffey malt
Hibiki Suntory Whisky
Japanese Harmony

12
12
12
12
10
12

DRINKS



SPIRITS
RUM
Zacapa23Y.0 12
Diplomatico 12
Santa Teresasolera 1796 14
Brugal 1888 15
Hampden pure Jamaica aged 8y 16
Clairin communal 14
Clairin le rocher 7 récolete 14
Plantation 3 star 8
Plantation Original Dark 10
TEQUILA
Ocho tequila blanco 10
The Lost Explorer blanco 14
Corallejo Silver 12
Corallejo Reposado 14
Don Fulano fuerte 13
Don Fulano reposado 15
Ocho anejo 18
Fortaleza silver 13
Fortaleza reposado 15
Komos anejo cristalino 35

MEZCAL - RAICILLA
-.SOTOL

The Lost Explorer Espandin
The Lost Explorer Tobala
The Lost Explorer Salmiana
La Venenosa Etnica Tutsi

La Venenosa Raicilla Puntas
La Venenosa Raicilla Sierra de
Tigre de Jalisco

La Venenosa Costa de Jalisco
La Venenosa Sierra Volcanes
de Jalisco

Sotol Padre de las Serpientes
Palenqueros Tobala
Palenqueros Mexicano
Palenqueros Tepextate

12
23
32
35
32
20

SPIRITS

AMARI

Amaro Picon
Amaro Que
Amaro Yuntaku
Amaro Amara
Amaro del Capo
Jefferson
Amaretto Disaronno
Fernet Branca
Branca Menta
Cynar
Rabarbaro Zucca

BEER

Noam Bavaria Berlin

SOFT DRINK

Water

Cocacola
CocacolaZero
Ginger beer

Tonic Water

Mela colzani glass
Mela colzani bottle

COFFEE & TEAS

Espresso, Americano

Macchiato, Cappuccino

Decaffeinated
Double espresso
Herbal tea
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GLOSSARY

CLARIFIED JUICE: a technique we use
to clarify fruit and vegetable juices us-
ing pectinex. Pectinex is mainly used in
the food industry as a processing aid to
improve the texture and clarity of fruit
juices and other fruit-based products.

BLACK LIME CORDIAL: the fertile soil
of the agave is the main inspiration. The
scent of the moist and fertile earth is the
common thread of Paloma de la muerte.
The main notes are its hints of geosmin,
red ancho chili, and Alexandria roses.

ASIAN CORDIAL: The most experimental
cordial on the menu, with a predominance of
spicy horseradish, wasabi, and pandan leaf.
It is  the meeting of  exper-
imentation and tradition.

KOMBU & PORCINI DASHI: This cock-
tail was born from the exaltation of the
umami flavor of porcini mushrooms, the
marine flavor of nori seaweed, and the fla-
vor of katsuobushi. These three ingredi-
ents are perfect for creating an Old Fash-
ioned with a gastronomic spirit, seeking
the perfect blend of Toffee Dream whisky
and umami, earthy, and marine flavors.



