


The concept began with a simple but 
powerful idea: that the soul of Mexico, 
its alma, can be told through its food, 
spirits, and the rituals that surround 
them. Rooted in tradition yet guided by 
imagination, Alma is a living narrative 
inspired by the richness of Mexico’s 32 
states, expressed through an evolving 

culinary and cocktail experience.

At Alma, Mexican distillates take center 
stage. Each drink is crafted not only to 
delight, but to tell a story—of land, of 
technique, of time. House-made elements 

transform humble, seasonal produce 
into vibrant, effervescent expressions. 
This approach allows each cocktail to 
carry depth, texture, and a sense of 

place, while honoring the agricultural 
traditions of Mexico.

OUR STORY



The menu invites guests to travel 
across regions through refined tapas 
and cocktail pairings. We begin our 
journey with four cultural pillars: 
Mexico City, Monterrey, Jalisco, and 
Oaxaca. Each season, the passport 
evolves—rotating destinations, 

uncovering new states, and bringing 
forward the diversity that defines 

Mexican cuisine.

This approach blends traditional 
techniques with contemporary 

expression, honoring roots while 
pushing boundaries. Every dish and 

cocktail becomes a stamp in the 
passport—a moment, a memory, a 

connection.

Alma is not just a place—it is an 
invitation. To slow down. To taste with 
intention. To rediscover Mexico not as 
a destination, but as a story unfolding, 

one sip and one bite at a time.



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.

A vibrant cultural capital where 
historic architecture, world-class 

cuisine, art, and nightlife collide. Equal 
parts sophisticated and energetic, the 

city blends deep-rooted tradition with a 
constantly evolving creative scene.



AL PASTOR 2.0
Lime, Chile Pasilla Cilantro Cordial, 

Pineapple Tepache, Nami Sake, Al Pastor 
& Tortilla Fatwash Condesa Gin

18

TUNA TOSTADA
Chilango Style

chile lime sushi-grade tuna, cucumber, 
red onion, avocado, chipotle aioli

12



MONTERREY
 Northern heat and fire-forward fla-

vor. where open flames, charred meats, 
and rugged elegance balances richness 

with restraint.

A modern industrial powerhouse 
surrounded by dramatic mountains, 
known for its sleek urban energy, 

thriving business culture, and northern 
Mexican culinary traditions. Bold, 

refined, and fast-moving.



REFRESCO VERDE
Amaras Verde, avocado leaf, aloe liquer, 

citric acid, Chayote soda fizz
18

CARNE ASADA  
COSTRA MINI TACOS

Rosewood strip, crispy cheese crust, 
roasted salsa, guacamole salsa

12



JALISCO
Golden fields of agave and deep culinary 

heritage where bright, citrus-laced 
flavors and slow-crafted traditions 

define the spirit of the region.

The cultural heartland of Mexico and 
birthplace of tequila and mariachi. Rich 
with agave fields, colonial towns, and 

vibrant traditions, Jalisco captures the 
spirit, craftsmanship, and celebration of 

Mexican heritage.



TLAOLLI
Weber Ranch vodka, tejuino orgeat, 
piloncillo, Jalisco orange liquer, 

lime, limon sorbet
18

CRISPY PORK 
BELLY SOPES

mini corn masa sopes, guajillo 
pinto bean purée, salsa tatemada, 

pickled red onion
12



OAXACA
Earthy, ancestral, and quietly power-

ful. where smoke, cacao, and corn come 
together in rituals of flavor that feel 

both ancient and alive.

A deeply artistic and soulful 
destination celebrated for its mezcal, 

indigenous traditions, handcrafted 
textiles, and legendary cuisine. Earthy, 

colorful, and rich with ritual and 
history.



TEJATE NO. 1
corn husk washed Racho mezcal, 

Absolo whisky, poral coffee liquer, 
cacao, nixta, pulque, Yellow Corn Air

18

MINI TELEAS TETELA
Blue corn masa chiken tinga, chipotle 
cream sauce, Crema oaxaquena, queso 

añejo, Red radish
12



FLIGHTS
DERRUMBES

Salmiana | Michoacan | Guerrero | Tamaulipas
35

DON FULANO
Blanco | Reposado | Anejo | Extra Anejo

45


