MAIN

DESSERTS COCKTAILS WINE HAPPY HOUR

SPECIALTIES

5PM to 6PM Tuesday-Friday
2PM to 5PM Saturdays & Sundays

COCTELES

HOUSE MARGARITA

Lalo Blanco, Alma Finca, Lime

12

LA PICOSA

Rosaluna Mezcal, Lillet Rose, Spicy Honey, Lemon

12

MEZCAL MARGARITA
Rosaluna Espadin, Alma Finca Giffard Triple Sec, Lime

12

FROZEN MARGARITA

Aguasol Blanco Tequila, Orange Liqueur, Lime

10

BACALAR PALOMA

12

COCOSANTO

BRUNCH

Aguasol Blanco, Elderflower, Rose, Lime Pamplemousse, Strawberries, Grapefruit Soda

KIDS

Arette Blanco Coconut Milk-Washed, Tamarind, Coconut Water, Palo Santo Lime, Cocchi Americano, Pineapple

15

COMIDA

RED SNAPPER CEVICHE TOSTADA

Sour Orange Aguachile, Habatiero Mayo, Onion, Cucumber, Avocado

8 each

COCHINITA PIBIL TACOS
Braised Pork Shoulder, Salsa Chiltomate, Corn Tortillas
4 each

QUESADILLA
Choice Of Al Pastor Or Rajas (Fire Roasted Chiles), Salsa De Pina

11

POLKANES | CRISPY STUFFED HEIRLOOM CORN MASA
Black Lentils, Pumpkin Seed, Queso de Bola, Herb Aioli
8

44 FARMS HANGER STEAK

Black Beans, Heriloom Corn Tortillas, Salsa Verde

25

CERVEZA / VINO

MODELO NEGRO
4

VICTORIA LAGER
4

TEXAS BEER CO KOLSCH
A

MEANWHILE TENDER ROBOT
A

WINE BY THE GLASS
3 OFF



