
CLASICA
tequilia, lime, alma finca, agave, salt

[make it spicy? +1]

L O T E R I A

$1 4

$1 6

$1 6

$1 4

$1 4

$1 6

$1 6

$1 7

$1 4

$1 6

$1 6

T A B L A  1

LA ESTRELLA
maracuya turmeric sorbet,

nixta, sparkling wine

EL CHANGO
mezcal, herbal liqueur,

falernum, citrus, coconut

PALOMA
tequila, citrus, red bitter,

Jade Jaguar grapfruit soda

MOJITO
mexican rum, citrus,
hierbabuena, soda

LA PERA
tepache, basil, allspice,

citrus, spiced pear

OAXACAN OF
corn whiskey, mezcal, piloncillo,

bitters, dark chocolate bite

JAGUAR MARTINI
agave gin, escabeche,

[make it a gin & tonic?]

EL MUNDO
vodka, mango, apricot,

honey, cider

LA TIA
rum blend, plantain, sesame,

peanut, ancho, lime

JADE JAGUAR
tequila, cilantro,

ancho chile, melon

$1 4

CARAJILLO
demiana, cold brew, 

cinnamon, vodka



S H O T S

SPIRIT OF THE DAY	 8
SHOT OF THE DAY	 8

C E R V E Z A S

LIGHT	 7
DARK	 8

W I N E S

RED	 12
WHITE	 12
BUBBLES	 12

N O N - A L C O H O L I C

PALOMA	 12
JAGUAR TONIC        12

A L W A Y S  A V A I L A B L E

CHIPS & SALSA    5
choice of: charred salsa, tomatillo salsa, salsa borracha

GUACAMOLE    6
avocado, jalapeno, cotija, radish, cilantro

OAXACAN BAR NUTS    5
spiced peanuts & hominy

CHICHARRONES    5
salty, tangy spice blend

ICE CREAM    7
horchata served with bunuelos

SORBET    7
caramelized pineapple

At Jade Jaguar, we honor the legacy of the jade-inlaid jaguar 

throne found deep within El Castillo at Chichén Itzá—an emblem 

of artistry, ritual, and nature intertwined.

As you explore our menu, you’ll taste echoes of that world: bold 

spirits, vivid flavors, and a design of flavor meant to connect, 

enchant, and linger. We carry that spirit forward by channeling 

the energy of Mexico City’s world-class cocktail bars, bringing 

their creativity, warmth, and vibrance here to Kansas City.

O W N E R
Exit Strategy

David & Noelle Manica

P A R T N E R S
Manny Gomez

Seth Goldwasser

D I R E C T O R  O F 
O P E R A T I O N S

Bennett Hofer

C H E F S
Mitch Fetterling

CULINARY DIRECTOR

Josiah Nielsen
CHEF DE CUISINE

$38
L A  B A N D E R A

Vago Private Selection Cuishe, 

hoja santa, vermouth


