TACOS
G TEQUILA

BEEF CARPACCIO

PICKLED ONIONS, BLACK LIME, SEA URCHIN, SERRANO

pairing
R OASTED MICHELADA
ROASTED PINEAPPLE, ONIONS, PEPPERS, CILANTRO, LEMON JUICE, ORANGE JUICE

RIBEYE

PAPAS CON CREMA, SALSA VERDE TATEMADA, CILANTRO, ONIONS, FRESH TORTILLAS

__pairing
MEZCAL ANEJO OLD FASHION
MEZCAL, AGAVE, ANGOSTURA BITTERS

CHOCOLATE MOUSSE

ALMONDS, CINNAMON GANACHE

pairing
SMOKEY AMARETTO TWIST
MEZCAL, AMARETTO, LICOR 43, LIME JUICE

Foob & DRINK PAIRING Foobp ONLY
$120 PER PERSON $65 PER PERSON
+ APPLICABLE TAXES & GRATUITIES + APPLICABLE TAXES & GRATUITIES

EXECUTIVE CHEF - JOSE ALVAREZ | MIXOLOGIST - HECTOR MARCIAL

Prices do not include taxes nor gratuities. Menu items are subject to change without previous notice.



