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Calenda
(Mezcal, campari, guayaba, limón, jarabe natural)

(Mezcal, campari, guava, lemon, sugar)



$140.00

Colorada
(Mezcal, vermouth rosso, jamaica,. jugo de limón, jugo de naranja, bitter de hoja santa) 

(Merzcal, vermouth rosso, hibiscus, lemon juice, orange juice, bitter of hoja santa)



$145.00

Peach Tonic
(Mezcal, shrub de durazno, agua tónica)

(Mezcal, peach shrub, tonic water)



$135.00

Palmarito
(Mezcal, ginger , maracuyá, agua de coco, limón) 

(Mezcal, ginger , passionfruit, coconut water, lemon )



$140.00

Nixta Chocolate
(Mezcal, nixta licor, tejate, jugo de limón, bitter de chocolate) 

(Mezcal, nixta liquor, tejate, lemon juice, chocolate bitter)



$160.00

Tepache
(Licor ancho reyes, mezcal, tepache, limón,  jarabe natural)

(Ancho reyes liquor, mezcal, tepache, lemon, sugar)



$140.00
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Margarita
(Tequila, licor de naranja, limón)
(Tequila, orange liquor, lemon)



$135.00

Mojito
(Ron, menta, limón, azúcar, agua mineral)
(Ron, mint, lemon, sugar, sparkling water)



$120.00

Aperol Spritz
(Aperol mineral, vino espumoso)
(Mineral aperol, sparkling wine)



$150.00

Salmoncito
(Ginebra, campari, jugo de toronja)

(Gin , campari, grapefruit juice)



$140.00

Negroni
(Ginebra, campari, cinzano rosso)

(Gin, campari, cinzano rosso)



$160.00

Carajillo Nixta
(Espresso, nixta de maìz)

(Espresso, corn nixta liquor)



$150.00
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