
BAR

Luna Obscura
Tequila + Mezcal Reposado, blueberry, citrus

Llama de Toronja
Mezcal, Aperol, citrus

Humo y Raíces
Mezcal Reposado, rosemary agave, ginger bitters, citrus

FEATURED COCKTAILS / 15

Dulzura Ahumada
Mezcal, Disaronno, Luxardo, citrus

ROTATING elaborate seasonal cocktail /MRKT

YEYO’S CLASSICS / 13

Yeyo’s Premium Margarita 
Mary & Mezcal 
Honey & Hibiscus Margarita 
Mezcal Black Walnut Old Fashioned  

*NA option available

CLASSICS
*Michelada / 9
Sangria / 10
Mule / 9
Paloma / 9

MEZCAL FLIGHTS
Tour de Mexico / 

Branching Out /

The Introduction / 

30

20

15

Gran Reserva
Escudo Rojo - Chile
Torrontes
Zolo - Argentina

WINE / 14

Mezcal & Tequila Reposado / + 2

*Mojito / 8
House Margarita / 8



“The Yeyo’s Way” with Chamoy & Tajin rim / +1
CERVEZA

ROTATING LOCAL | 7

ROTATING IMPORTS | 6
Modelo Especial
Modelo Negra
Dos XX Lager
Dos XX Ambar
Corona Extra
Corona NA
Sol
Pacífico

Ozark IPA
Ozark APA
New Province IPA

NON-ALCOHOLIC COCKTAILS

Mary No Mezcal / 7
Rosemary agave, fresh lemon, grapefruit bitters, topo chico
Honey & Hibiscus / 7
Hibiscus honey, fresh lemon, topo chico

Peachy Paraíso/ 5
Coconut milk, lime, agave, peach jam

Gomichela / 7
Michelada, mango, topo chico, spicy gummies
Mojito / 7
Lime, agave, mint
Island Dream / 5
Lemonade, pineapple, orgeat, grenadine

N/A BEVERAGES
Topo Chico / 3.75
Jarritos / 3.75
Bottled Coke / 3.75
Agua Fresca / 5
Lemonade / 5

HAPPY HOUR 

TUES - SAT (4PM - 6 PM)

Tepache / 7
House-made fermented pineapple, sweet, tangy


