
DULCES

MASA
C H O R I Z O

molotes, salsa roja
2 0

C R Y S T A L  B L U E  P R A W N
huarache a la diabla

2 3

T H R E E  S I S T E R S
tetela, squash

2 2

M U S H R O O M
tlayuda, poblano creme fraiche

2 2

E L  M A C H E T E
cut to order

3 2

GRILL
C H I C K E N

mole madre, poblano
3 6

B O N E - I N  P O R K  C H O P
al pastor style, pineapple butter

6 4

W A G Y U  B E E F  P I C A N H A
charred carrot mole, carrot slaw

5 5

H A L I B U T
salsa Veracruzana, forbidden rice

4 6

W H O L E  F I S H
mojo verde, herb salad

M K T

VEGETALES
B R O C C O L I N I

mole verde, smoked almonds
1 6

O K R A  &  S H I S H I T O S
pistachio salsa macha, sesame

1 6

B E E T S
mole rosa, cilantro peanuts

1 4

C A U L I F L O W E R
bagna cauda, chorizo 

1 5

T I J U A N A  C A E S A R
little gem, poblano, chorizo 

1 9

K E Y  L I M E  P I E - I S H
guava, shortbread

1 3

A P P L E  P I E - I S H
cinnamon tamal, crumble

1 4

M E X I C A N  C H O C O L A T E
pot de creme, meringue

1 3

ONE-HITTER
T U N A  T O R O

avocado, gooseberry, 
salsa macha

7

B R I S K E T 
avocado, queso fresco

7

S U R F  A N D  T U R F
prime beef, Kaluga caviar, 

crispy shell
7

G A R B A N Z O  S O P E
cabbage carrot slaw

5

RAW
T R O U T

 ají amarillo, granny smith
2 0

C R A B  C L A W S
mojo verde, jicama

2 8

S H R I M P
cocktail, avocado, saltines

2 0

O Y S T E R S
apple, mint aguachile

2 4 / h f  d z



W H I T E / R O S E
Mayu Pedro Ximenez, Elqui Valley, Chile 2020 15
Massiac, Sauvignon Blanc, Languedoc, France  2022 17
Godelia, Godello, Bierzo, Spain 2021 16
Nathalie Richez, Aligote, Bouzeron, France 2021 25
Basa Lore Txakoli, Rosé, Basque, Spain 2022 15

R E D
Viernes de Godelia, Mencia, Bierzo, Spain 2021 16
Chapitre ‘Mon Bon Plaisir’ Grenache, Rhone, France 2022    15
Torremorón Tempranillo, Ribera del Duero, Spain 2021 17
Cuvelier Los Andes Malbec, Mendoza, Argentina 2018 17
Decero Cabernet Sauvignon, Mendoza, Argentina 2018 19

S P A R K L I N G
Loxarel ‘Amaltea’ Brut Nature Reserva, Penedès, Spain 2020 15
Carboniste ‘Octopus’ Albarino, California, United States 2021 17
Raventos i Blanc di Nit, Rosé, Penedes, Spain 2019 18
Laherte Freres Brut Nature, Champagne, France NV 25

W I N E  B Y  T H E  G L A S S

C O C K T A I L S

D E  L A  C A S A
E L  M O C K T A I L
Aces Limonada OR Nada Miche
1 1  ( s h o t + 6 )

E L L I E ’ S  S P R I T Z
Kumquat Mommenpop, Topo Chico, 
lemon
1 7

T I O  R O S S O
Townes Vodka, grapefruit soda, 
rosemary
1 7

G R A N  M A N Z A N A
Buffalo Trace Bourbon, sparkling
apple cider, lemon
1 7

A M Á R R A M E
Amaras Verde Mezcal, cherry sour
1 7
S A G E  W I S D O M
Marfa Gin, MG Cenizo, sage, 
pomegranate 
1 8

E L  M A R T I N I
Cascahuin Blanco, Makrut Lime 
Mommenpop, orange bitters 
2 2

M A M I  R O S A  ( F R O Z E N )
Socorro Blanco, prickly pear, 
grapefruit
1 8

M A R G S
E L  C A R L I T O S
Derrumbes Salmiana, hickory salt 
1 8

C H E C C O
Mijenta Blanco, Ancho Reyes, kiwi
1 8

J A M A I C A  M E Z C A L
Banhez Ensamble, hibiscus, 
gusano salt
1 8

F L I G H T  P L A N S
T E Q U I L A  J O U R N E Y
Blanco, Reposado, Añejo
4 0 

M E Z C A L  I N T R O
Three States, Three Agaves
3 0
   
M I X E D  D I S T I L A D O  D E  M X
Three Unique Spirits
3 5

 c u r a t e d  b y  E l  C a r l o s  E l e g a n t e
      three half pours, oranges, salt
          R O T A T E S  M O N T H L Y


