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MEXICO CITY

FAST, ELECTRIC, AND ENDLESSLY LAYERED.
WHERE AL PASTOR SPINS ON EVERY CORNER
AND BOLD, CITRUS-DRIVEN COCKTAILS CUT
THROUGH THE RHYTHM OF THE CITY.
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AL PASTOR 2.0

AL PASTOR & TORTILLA FATWASHED

CONDESA GIN, CILANTRO CORDIAL,

PINEAPPLE TEPACHE, CHILE PASILLA
INFUSED NAMI SAKE, LIME
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TUNA TOSTADA

CHILANGO STYLE
CHILE LIME SUSHI-GRADE TUNA,
CUCUMBER, RED ONION, AVOCADO,
CHIPOTLE AIOLI
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MONTERREY

NORTHERN HEAT AND FIRE-FORWARD
FLAVOR. WHERE OPEN FLAMES, CHARRED
MEATS, AND RUGGED ELEGANCE BALANCES

RICHNESS WITH RESTRAINT.




REFRESCO VERDE

PAL’ALMA AGAVE DISTILLATE, AVOCADO
LEAF, ALOE LIQUER, CITRIC ACID,
CHAYOTE SODA, CO2
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CARNE ASADA COSTRA
MINI TACOS

ROSEWOOD STRIP, CRISPY CHEESE CRUST,
ROASTED SALSA, GUACAMOLE SALSA
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JALISCO

GOLDEN FIELDS OF AGAVE AND DEEP CULINARY
HERITAGE WHERE BRIGHT, CITRUS-LACED
FLAVORS AND SLOW-CRAFTED TRADITIONS

DEFINE THE SPIRIT OF THE REGION.
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TLAOLLI

WEBER RANCH VODKA, TEJUINO ORGEAT,
PILONCILLO, NIXTA, LIM SORBET
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OAXACA

EARTHY, ANCESTRAL, AND QUIETLY
POWERFUL. WHERE SMOKE, CACAO, AND
CORN COME TOGETHER IN RITUALS OF FLAVOR
THAT FEEL BOTH ANCIENT AND ALIVE.




TEJATENO. |

CORN HUSK WASHED RACHO TEQUILA,
ABSOLO MEZCAL, PORAL COFFEE LIQUER,
CACAO, NIXTA, PULQUE, HOT MASA FOAM
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MINI TELEAS TETELA

BLUE CORN MASA CHIKEN TINGA, CHIPOTLE
CREAM SAUCE, CREMA OAXAQUENA, QUESO
ANEJO, RED RADISH
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ALMA AGAVE



