
BAR MENU



SP
EC

IA
LT

Y
 C

O
CK

TA
IL

S
ZE

RO
 P

RO
O

F

OAXACA OLD FASHIONED 19 
Añejo Tequila | Mezcal | Agave 
Chocolate Bitters

SMOKED PINEAPPLE  
MARGARITA 18 
Reposado Tequila | Roasted Pineapple 
Fresh Lime | Ancho Chile

TAMARINDO SOUR 17 
Raicilla | Tamarind | Lemon 
Agave | Aquafaba

VELVET CACAO 17 
Charanda | Cold Brew Coffee 
Cacao | Cinnamon

SIERRA NEGRONI 17 
Mezcal | Sweet Vermouth | Mexican Amaro

SMOKE & HONEY 18 
Mezcal | Lavender-Honey Syrup 
Ginger Juice | Lemon | Bee Pollen Tincture

NEBULA 16 
Sotol | Butterfly Pea Flower tea  
Ginger Liqueur | Lime | Agave

OAXACAN SUNSET 24 
Reposado Tequila | Blood Orange 
Vanilla Bean Liqueur | Lime | Saline

MONARCH MANHATTAN 19 
Kentucky Rye | Carpano Vermouth 
Angostura Bitters

SPICED LYCHEE MARTINI 16 
Premium Vodka | Lychee | Lemon 
Orange Bitters

CENOTE VERDE 18 
Premium Gin | Cointreau 
Cucumber & Mint | Lime | Soda

MOJITO SIN PECADO 15 
Mint | Prickly Pear | Lime Juice | Soda

PALOMA SANCTIFICADA 15 
Pink Peppercorn | Rosemary Syrup 
Lime | Grapefruit | Soda

LA GRANADA PERFECTA 16 
N/A Aperitif | Pomegranate | Lemon 
Grapefruit | Zero-Proof Prosecco
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S SPARKLING/CHAMPAGNE 
Poema, Cava Brut, Penedès, Spain	 14	 65 

Moet & Chandon Imperial Brut, 	 32 	 128 
Champagne 

Peri Bigogno - Talento Peri Rose 	 23 	 92 
Brut, Italy 

Bisol Jeio, Prosecco, Valdobbiadene 	 15 	 60 
Superiore DOCG, Italy

WHITES 
Granbazán Albariño Rías Baixas 	 19 	 76  
Etiqueta Ámbar, Spain 

Concha Y Toro Terrunyo Sauv Blanc 	 17 	 68 
Casablanca, Aconcagua, Chile 

Aveleda Vinho Verde Portugal 	 13 	 52 

Mer Soleil Chardonnay, California 	 14 	 56 

Saldo Chenin Blanc, California 	 19 	 76 

Cantina Madaudo Etna Bianco, Italy 	 15 	 60

REDS 
Groth, Cabernet Sauvignon, 	 36 	 145 
Napa Valley, California 

Lapostolle, Apalta Red, 	 15 	 60 
Central Valley, Chile 

Querceto di Castellina ‘L’Aura’, 	 19 	 76 
Riserva Chianti Classico DOCG, Italy 

Casa Madero, Cabernet Sauvignon, 	 16 	 64 
Valle de Parras, Mexico 

Casa Madero, Tempranillo Blend, 	 16 	 64 
Valle de Parras, México 

Falasco, Los Haroldos, Reserva 	 18 	 70  
Cabernet Franc, Mendoza

6.OZ   BTL
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Deep Ellum, Dallas Blonde 	 9

Karbach Hopadillo, IPA 	 9

Lone Star 	 9

Pinthouse, Electric Jellyfish 	 9

Real Ale Devil’s Backbone 	 9

Shiner Bock 	 9

Live Oak Hefeweizen 	 9

Lone Pint Yellow Rose 	 9

McConauHaze by Twisted X Brewing 	 9

GLOBAL 
Kona “Big Wave” 	 9

Peroni Nastro Azzurro 	 9

Stella Artois 	 9

Duvel Moortgat, Belgian Golden Ale 	 9

Chimay, Grande Reserve Blue 	 13

Dos Equis 	 9

Modelo Negra 	 9

Corona Extra 	 9

Bohemia 	 9

Pacifico Clara 	 9
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”THE TERROIR OF OAXACA”  
This flight focuses on wild-harvested  
agaves that take up to 25 years to mature. 
These are the ‘Pappy Van Winkles’ of the 
agave world, prized for their complexity  
and limited production.

•	 Rey Campero Tepextate 
The anchor. Harvested from agaves that 
grow on steep cliffs for two decades. It 
offers a stunning floral aroma of white 
flowers and green pepper, with a clean, 
mineral finish.

•	 Bozal Tobalá 
Known as the ‘King of Agaves,’ Tobalá is 
a tiny, wild plant. This pour is sweet and 
earthy, with notes of tropical fruit and a 
light, wispy smoke.

•	 Del Maguey Chichicapa 
A classic village-specific artisanal mezcal. It 
is medium-bodied with a complex “savory” 
finish of chipotle and dark chocolate—the 
perfect partner for a Dry-Aged Ribeye.

ANCESTRAL TRADITIONS 75

THE CLAY & EARTH SERIES”  
Ancestral mezcal is distilled in traditional clay 
pots rather than copper, giving the liquid a 
thicker mouthfeel and a distinctively ‘earthy’ 
or ‘mineral’ soul.

•	 Vago Elote (by Aquilino Garcia) 
An innovative masterpiece where roasted 
corn is added to the still. It smells like sweet, 
smoky cornbread and pairs exceptionally 
well with steakhouse sides like creamed 
corn or au gratin potatoes.

•	 Mal Bien Arroqueño 
A giant agave variety that produces a rich, 
chocolatey, and herbaceous spirit. Distilled 
in clay, it has a heavy, velvety texture on  
the tongue.

•	 Siete Misterios Doba-Yej 
A bright, citrus-forward artisanal pour  
that acts as a palate cleanser, cutting 
through the richness of high-fat Wagyu  
or buttery sauces.
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ELITE PRODUCER 75
”THE MASTERS OF AGAVE”  
This flight features the ‘Blue Chips’ of  
the mezcal world—bottles from families  
who have defined premium agave spirits  
for generations.

•	 Clase Azul Mezcal Guerrero 
The anchor. Harvested from agaves that 
grow on steep cliffs for two decades. It 
offers a stunning floral aroma of white 
flowers and green pepper, with a clean, 
mineral finish.

•	 El Joven (The Lost Explorer) 
Known as the ‘King of Agaves,’ Tobalá is 
a tiny, wild plant. This pour is sweet and 
earthy, with notes of tropical fruit and a 
light, wispy smoke.

•	 Ilegal Añejo 
For the guest who usually drinks Bourbon. 
Aged in oak for 13 months, it carries notes 
of maple, bitter orange, and dark chocolate, 
bridging the gap between whiskey and agave.

Vago Elote Mezcal

Del Maguey Mezcal Chichicapa

Del Maguey Mezcal Vida

Campero Rey Mezcal Cuishe

Mezcales de Leyenda Mezcal Durango

Pelotón de la Muerte Mezcal

El Silencio Mezcal Joven

Ilegal Mezcal Joven

Ilegal Mezcal Reposado Joven

Monte Alban Mezcal

Báñez Ensamble Espadin

400 Conejos Joven

Montelobos Espadin Joven

Ojo de Tigre Joven

Union Uno Joven Casamigos Joven

Dos Hombres Joven

Madre Mezcal Ensamble

Rey Campero Espadin

Rey Campero Tepextate

Sombra Reposado

Del Maguey Tobala

Bozal Tobasiche



El Jolgorio Madreciuxe

Clase Azul Durango Matte Black

Illegal Anejo

Del Maguey Pechuga

Mocel Cupreata 2021

Clase Azul Guerrero Green”
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Clase Azul Reposado

Del Maguey Pechuga

Maestro Dobel Diamond

Fortaleza Reposado

Herradura Añejo

Don Julio Añejo 1942

El Tesoro Añejo Don Felipe

Casa Dragones Blanco

Don Julio Blanco

El Tesoro Blanco

Volcan De Mi Tierra Cristalino

Jose Cuervo Extra Añejo Reserva de la Familia

Don Julio Reposado

Tapatio Reposado

Herradura Seleccion Suprema

Grand Mayan Ultra Aged

Arette Blanco

Casamigos Blanco

Herradura Reposado

Herradura Silver

El Silencio Espadin

Casamigos Reposado

Pueblo Viejo Blanco

Jarana Agave Blanco

Patron Silver

Don Julio Añejo

Arette Reposado

Lalo Blanco

Cazadores Blanco

Tapatio Blanco

Sam Maverick Agave Blanco

Aguasol Reposado

Espolon Blanco

Jarana Reposado

El Tesoro Reposado

Jose Cuervo Reserva de la Familia Reposado




