
O N E  H I T T E R S
	 S U R F  +  T U R F  wagyu beef tartare, kaluga caviar*			   7
	 G A R B A N Z O  S O P E  lime, cabbage + carrot slaw				    5
	 B R I S K E T  a v o c a d o  p u r e e ,  q u e s o  f r e s c o 					    7
	 C R A B  C A K E  g u a j i l l o  g o a t  c h e e s e ,  c o r n  p i c o 				   7

M A R I S C O S
	 S A L M O N  C E V I C H E  salsa macha, citrus	 2 0
	 C R A B  C L A W S  mojo verde, jicama	 2 8
	 C H A R R E D  O C T O P U S  aji amarillo, encurtidos, jicama	 2 2

V E G E T A L E S
	 R E F R I E D  L E N T I L S  hoja santa creme fraiche	 1 5
	 T I J U A N A  C A E S A R  little gem, poblano, chorizo	 2 1
	 B R O C C O L I N I  carrot sauce, figs, corn nuts	 1 6
	 B E E T S  ajo blanco, pistachio, grapefruit	 1 5
	 O K R A  +  S H I S H I T O S  pistachio salsa macha, hoja santa	 1 8

H A N D - M A D E  M A S A
	 S Q U A S H  T E T E L A  mayan hummus, black beans	 2 2
	 C H O R I Z O  M O L O T E S  salsa roja, refried beans	 2 1
	 D U C K  C O N F I T  T L A C O Y O  cherry mole, orange	 2 6
	 E L  M A C H E T E  cut to order	 3 2

G R I L L
	 G U A J I L L O  C H I C K E N  mole madre, potato hash	 3 4
	 P O R K  A L  P A S T O R  berkshire secreto, pineapple butter 	 38
          TAMARIND HALIBUTsweet corn, huitlacoche rice	 42
	 C A R N E  A S A D A  chayote salad, molcajete style salsa	 6 2
	 W H O L E  F I S H  “divorced”, herb salad	 M K T

D U L C E S
	 K E Y  L I M E  guava, shortbread	 1 3 
	 M E X I C A N  C H O C O L A T E  pot de creme, crispy meringue	 1 4
	 B U Ñ U E L O  crisp pastry, coffee gelato, orange, hazelnuts		  1 3

E L E G A N T E  E X P E R I E N C E 
$ 9 9  p e r  p e r s o n



W H I T E / R O S E
Novas Sauvignon Blanc, Maipo Valley, Chile, 2022	 15
Familia Montaña, Blanco Rioja, Spain 2020	 16
Pichot Vourvray, Chenin Blanc, Loire Valley, France  2022	 16
Basa Lore Txakoli, Rosé, Basque, Spain 2022	 15

R E D
Artuke Tinto Rioja, Spain 2022	 15
Honoro Vera, Cabernet Sauvignon, Jumilla, Spain 2020	 14
Breca, Grenacha, Munébrega, Spain 2019 	 17
Cuvelier Los Andes, Malbec, Mendoza, Argentina 2018	 18

S P A R K L I N G
Cielo Cellars Prosecco, Veneto, Italy NV	 12
Carboniste ‘Octopus’ Albarino, California, United States 2021	 17
Pierre Sparr Crémant Brut Rosé, Alsace, France NV	 16
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D E  L A  C A S A
L E G I T  M I C H E L A D A
Pacifico or Negra Modelo 
1 2

C A F E  B E S O S
Mezcal, Espresso, Licor 43, Orange
1 8

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

E S T R E L L I T A
El Dorado Rum, Pear, Lemon, Allspice 
1 7

C H E R R Y  M O O N
Buffalo Trace, Cherry, Lemon, Vanilla
1 7

N E G R O N I  C A F E
Cocoa-nib infused Campari, Sweet 
Vermouth, Desolas Mezcal
1 8

L A  F A M O S A
Sotol, Blood Orange, Strega, Aperol 
1 8

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

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

C O C O  L O C O
Cimmaron Blanco, Coconut, Lime,  
Nutmeg
1 7

P A P I  T R O P I C A L
Uruapan Charanda Blanco, Cazcabel 
Blanco, Passion Fruit
1 8

L I M O N A D A  S T A N D
9

Ace’s Bell Pepper 
Jamaica-Hibiscus 
Pear Lemonade 
   
 T r y  a d d i n g  y o u r  f a v o r i t e  s h o t

A G A V E  F L I G H T  P L A N S
    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

    R O T A T E S  M O N T H L Y


