
The Cape     $16
Basil & mint infused Mezcal, pineapple, 
grapefruit juice, Simple Syrup, Angostura Bitters

Mula Altura    $16 
Vodka, Green Chartreause, kiwi, ginger,
lime, soda water, simple syrup

Bitter Piña     $16 
Dark Rum, white Rum, pineapple, 
passion fruit, coconut and Angostura Bitters

Gin Smash     $14
Gin, cucumber, basil, lime, simple syrup, 
sesame oil 

 

Afterglow     $13
Mezcal joven, aperol, Damiana liqueur, lemon

Sunset spritz    $18
Prosecco, Aperol, ST. Germain, Orange, Soda
Water

Perfect sunset    $16
Tequila silver, Cointreau, blood orange, lime
simple syrup

Carajillo     $16
Espresso coffee & Licor 43 

COCKTAILS 



BITES

Guacamole & salsa, pico de gallo, aged cheese
and totopos    $10

Shrimp popcorn, semi sweet palm sugar & 
Valentina mayo sauce (170g)   $25

Pork Belly & BBQ eel wonton crisp with semi
sweet hibiscus sauce (5pcs)   $17

Garlic chili potatoes and octopus  (100g)  $15

Guajillo pepper spiced chicken & oaxaca cheese
quesadillas (2pcs)    $15

Heirloom tomatoes, burrata cheese, artichokes
and hemp speeds     $15

Hot & sour boneless chicken wings in tamarind
sauce or hot buffalo sauce, pickled pineapple &
jicama salad (7pcs)    $15

Prime beef burger, asadero cheese and chimichurri
dijonnaise (200 g)    $22    

TAQUITOS 

Slow roasted beef crisp flutes, raw salsa verde, 
sour cream (3 pcs)    $15

Braised beef steak in ancho pepper and sweet
soy sauce (2 pcs)    $18

Tuna tartar & fishing rinds and grilled avocado
(2pcs)     $19

Crisp soft shell crab, parmesan and tatemada 
sauce (2 pcs)    $17

Duck taco, pasilla pepper sauce, chorizo
mayonnaise, crispy onions, avocado and foie gras  $14

    

SWEETS 

Churros, sheeps milk butterscotch, pecan  $6

Gluten free double chocolate brownie,
vanilla ice cream.    $6

    

Prices in USD. 16% tax included. 15% charge will be added.
The sale of alcohol to minors under 18 years is prohibited.




