YEYOQ’S MEZCALERIA

BARRA

MEZCAL FLIGHTS

ALMA DE MEXICO
BETWEEN EARTH & SMOKE
FIRST FIRE

FROM THE BAR | 14

VAMPIRO

reposado tequila, pomegranate, grapefruit, lime,
chili salt, sparkling water

MELON SOUR
pisco, melon, aloe, mint, yuzu, egg white
LA CLASICA

blanco or espadin,
lime, orange, salt.
Pitcher serves 5 for $55

GUAVALICIOUS

vodka, dry vermouth, queso fresco stuffed olives

BANANA REPUBLIC

rum blend, banana, oat, cinnamon, cardamom
amaro

HIGOTE

bourbon blend, almond, date, spiced amaro,
orange

XOCOLATL

reposado tequila, espadin, dried fruits, smoked
chiles, charred tortilla, bitter cacao, sherry

AGUAS FRESCAS | 6

SPARKLING TEPACHE

pineapple, demerara, clove,
cinnamon, star anise

LA MANZANA

baking spices, ginger

BEVERAGE DIRECTOR: DANIELA PEDRAZA



BARRA

COPITAS (20Z) | 8

URUAPAN CHARANDA BLANCO/ANEJO
CIMARRON BLANCO/REPOSADO
TESORO #55 ESPADIN

ELIJAH CRAIG BOURBON/RYE

CERVEZAS | 6

CORONA EXTRA N/A
PACIFICO
MODELO ESPECIAL
VICTORIA
MODELO NEGRA

DE LA CASA

RANCH WATER | 10
WHITE SANGRIA | 10
DAIQUIRI | 10
MAI TAI | 10
JUNGLE BIRD | 10
MULE | 10
MEZCAL LAST WORD | 12
FERNET WITH COKE | 10

MEZCAL NEGRONI | 12

WWW.YEYOSNWA.COM



