
  

- cocteles 15 - 
cocktails 

 

Peloton mezcalita    
Peloton Joven / Orange liquor / Fresh lime juice Organic 

agave / Chili salt 

The other side    
Serrano infused Casamigos / Peloton joven Cucumber / 

pineapple  

Cantarito spritz    
Sauza reposado / citrus / Mexican graprefruit soda / 

served in a clay mug 

Mezcal mule    
Peloton de la muerte / cucumber / lime / cilantro shrub 

ginger beer / mint 

Mezcal negroni    
Peloton joven / Campari / Montenegro amaro  

Tequila old fashion    
Mi campo reposado / Aztec mole bitters / orange  

Apperol Paloma fresca    
Sauza reposado / Aperol / Elderflower / Grapefruit soda 

Mojito royal    
Cruzan aged rum / Organic agave / Fresh mint / Lime 

Champagne 

Horchata Vice    
Aged Rum / Horchata cordial / Strawberry / Coconut 

 

 

 

- sangria & wine  14 / 48 
Happy hour $10 (12pm to 7pm) 

 

Red / White / Pink sangria 
Chardonnay/ Sauvignon blanc 

Malbec / cabernet 
 

- Mezcal Flights - 
 

Peloton de la muerte  (Espadin – cenizo – pechuga)  27 
De Leyendas  (Oaxaca – guerrero – vinata solar)  32 
“Calaveras flighting”  (choose any three)  40 

Lunch specials 
Monday to Friday 12pm – 4pm 

 

Enchiladas suizas  16 
Your choice of chicken or cheese 

Two enchiladas with creamy tomatillo sauce, red onion, avocado and queso 

fresco. Served with rice and beans. 

Enchiladas de mole  16 
Your choice of chicken or cheese 

Two enchiladas, our signature mole sauce, sesame seeds, Spanish onion and 

crema fresca. Served with rice and beans 

Lunch burrito  16 
Chicken / steak / huitlacoche al pastor 

Flour tortilla wrap with rice and beans, tomato, cilantro and morita sauce. 

Served with hand cut fries 

Carnitas michoacanas  16 
Slow cooked pork shoulder, pickled red onion, tomatillo sauce  

Served with rice and beans 

Lunch birria  16 
Beef brisket / hearty stew / Mexican rice / beans / Corn tortillas   

Fajitas quesadilla  16 
Chicken or steak 

Flour tortilla, sauteed onion and bell peppers, 

 Served with rice and beans 

 

Happy hour everyday 
12pm to 7pm 

- House margaritas  14 - 
Happy hour $10 (12pm to 7pm) 

Classic margarita 
House tequila / orange liquor / lime / agave / salt 
cucumber habanero 
Cucumber / Habanero bitters / Morita salt 
Razz smash 
Raspberries / Fresh lime / Lillet blanc 
The one from Oaxaca    
Hibiscus flower tea / Fresh lime / Morita salt  

Passion fruit 
Passion fruit / Tajin chilli salt 

Creamy mango 
Mango néctar / Coco Lopez 
Fancy marg 
Grapefruit / Orange / Prosecco / Organic agave / Sugar rim 

tamarindo 
Tamarindo / Chilli salt 

Pina colada 
Fresh pineapple / Coconut / Tajin 

Strawberry 
Strawberry puree / lime / Salt rim  
 

All margaritas are made with tequila, substitute for mezcal add $1 

- Beer - 
Happy hour  $5 (12pm to 7pm) 

  Draft 8 / 10 mug 
Pacifico / Modelo Especial / Negra Modelo / Blue Moon   

Guinness  / Lagunitas IPA / Save the Robots IPA  / Stella Artois / 

Kona big wave / Brooklyn Lager / Beer hug IPA / Estrella Jalisco / 

Down East cider 
 

 

Bottles & cans 7 
Modelo Especial / Negra Modelo / Corona / Pacifico / Coors Light  

Blue Moon / Victoria cans / Estrella Jalisco / Save the robots IPA 8  

Truly   

 Make it a Michelada add 2 

 

 

 
 

Scan here for our 
Tequila and mezcal 
menu 

 


