
BAR MENU
El Jefe  (Mezcal) - $14
Smoky and sweet, featuring mezcal, smoky adobo, andjuicy pineapple 
for a bold flavor with a hint of spice.

La Jefa - $14
Bold and refreshing, this cocktail blends tequila with spicy ginger, 
zesty lemon, and a touch of honey for a smooth finish.

La Flaca - $13
Light and refreshing, this tequila cocktail combines crisp cucumber, 
fresh mint, lemon, and honey for a perfectly balanced sip.

Breakfast Shot - $14
A smooth and sweet morning-inspired shot featuring Jameson, agave, 
and Eggo waffle liqueur, perfectly balanced with a wash of freshly 
pressed orange juice for a bright, citrusy finish.

Pajarete - $16
A ranch-style drink. Fresh, frothy milk straight from the source,
rich chocolate, bold coffee, and a touch of sugar.

Margarita Flight - $28
Pineapple | Coconut Lime | Jamaica (Hibiscus) | Tamarindo

Mimosa - $85
6 Flutes of Orange Juice | 2 Flutes of Pineapple | 1 Grapefruit  1 Jamaica 
1 Pepino Limón | 1 Cranberry (*minimum party of 3)

Champagne Bottle Service - $80
*minimum party of 2

La Clasica  (Margarita)  - $13
A Timeless classic margarita served on the rocks with a salted rim.

Cantarito Paloma - $16
A vibrant blend of citrus and bubbles, where tequila blanco meets fresh 

grapefruit, fresh orange and lime for a refreshing, subtly sweet finish with a t

ouch of salt.

La Fresa - $17
Take a nostalgic trip with Our Classic Mexican dessert  “Fresas con Crema”  

(strawberries and cream) turned into a delicious, sweet and creamy cocktail. 

Topped with granola.

Coconut Margarita - $14
Get a taste of the perfect combinations, sweet, tart and creamy.

Mazapan Espresso Martini - $17
Dessert and cafecito all at once. Bold coffee punch from  our espresso and

Creamy sweetness from our made in house Mazapan

Guava Strawberry Margarita - $16
Smooth, light and Fruity. Putting a twist on a classic  margarita with delicious 

sweet flavors.

El Amanecido  (Tequila Sunrise) - $13
Vibrant, Sweet and Citrusy. Our version of Tequila Sunrise  with Freshly 

squeezed orange juice and made  in house watermelon puree.

El "Moscow"  (Mexican Moscow Mule) - $15
Perfectly balanced tequila drink with sweet, citrusy, spicy (habanero) flavors.

La Serrano  (Mezcal) - $14
Smoky, earthy, tangy and spicy.

La Cazuelita - MP
A vibrant blend of citrus and bubbles, where tequila blanco meets fresh 

grapefruit, fresh orange and lime for a refreshing, subtly sweet finish with a t

ouch of salt. (sharable)

Carajillo - $14
Made with fresh espresso and Licor 43, this bold drink brings smooth vanilla 

and smoky citrus notes with a hint of spice—finished with cold foam on top.

Bloody Maria - $17
Our take on the classic Bloody Mary, made bolder with tequila blanco and a

rich, house-made mix that gives just the right kick
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