
Happy Hour

Fried Oyster & Negroni
Masa crusted oyster, pistachio salsa macha

&
Melon, Salers Aperitif, Gin

Crab Cake & Margarita
Anchovy aioli, salsa pelirroja

&
Matcha, Yuzu, Tequila

Butter Braised Scallop & Milk Punch 
Mignonette butter, pasilla, smoked trout roe

&
Guava, Mezcal, Charred Sourdough

 Mussel Aguachile & Spritz

Confit Mussels, Coconut Curry Aguachile
&

Damiana, Strawberry, Sparkling Rose

Curated Bocado Pairings 
16

Mon - Fri 5-7PM
Bar Lounge Only


	Cocktails
	DRINKS
	Wines
	Milk Punch 19 (Refined / Velvety / Spiced) Mocambo 6yr, Ilegal Caribbean Cask, Pineapple, Toasted Sourdough
	Paloma 19 (Refreshing / Crisp / Tart) Patron 100, Nami Sake, Clarified Heirloom Tomato Soda, Grapefruit

	Non-Alcoholic
	Golden Beet Pop 10  Compressed Golden Beets, Carbonated  Toasted Coconut & Pandan Soda $10 Jamaica Tea 6  Hibiscus, Black Tea, Agave  Mexican Sodas 6  Agua de Piedra 7  Still/Sparkling 22oz


	Brunch Menu
	Brunch Cocktails
	Veracruz Single Origin Bean
	Dopio 4
	Latte 7.5
	Cappuccino 6
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	Curated Bocado Pairings  16




