COCKTAILS

SIGNATURE

PEPE EL TORO $225

The icon of Mexican cinema: Pedro Infante, taught
us that we are innocent of temptation...

Boozy | Refreshing
Acidity 5%*

Ingredients: Johnny Walker black,
Calvados, pineapple & cooked agave mix,
lemon juice, soda.

Garnish: edible movie ticket.

LOLA CASANOVA Lo

Proof that our soulmate is in the least expected place,
the legend of Lola Casanova, a beautiful woman from
Sonora, who was kidnapped by the coyote iguana,
chief of the Seris tribe, and over time she fell in love
with him. People, land and love.

Half sweet | Boozy
Acidity 3%*

Ingredients: Mujer de Piedra, orange liqueur,
cinnamon syrup, lime juice, pinneapple juice,
coconut horchata, Angostura bitters.

Garnish: coconut foam & edible pineapple flower.

REMEDIO 2

“For everything there is a remedy” this cocktail is an
inspiration of the classic gimlet, based on long trips,
its ingredients were used as a remedy for tiredness.

Boozy | Dry
Acidity 4%*

Ingredients: Armonico, clarified lime juice,
bitter lime simple, black lemon bitters.

Garnish: bitter lime jelly & shiso.

ZAMORA SPRITZ $230

Zamora, Michoacan world cradle of strawberries and
blackberries. a variant inspired by spritz cocktails that
will leave you frozen. Tiki cocktail inspired by the jungle
bird.

Refreshing | Citrus
Acidity 5%*

Ingredientes: Don Julio 70, Aperol, Cinzano
bianco, strawberry Oleo, lime juice,
Angostura bitter, soda.

Garnish: fake strawberry.

FOR FOUR POR FAVOR $295

It's time to share and live together, please!! Let’s say
cheers to the good times....

Sweet | Boozy | Citrus
Acidity 7%*

Ingredients: Sotol, strawberry Oleo, hibiscus, Rue,
citrics.

Pox, yellow Charteusse, St. Germain, laurel, lemon
Bitters, citrics.

Bacanora, St. Germain, tropical oleo, peppermint,
citrics.

Raicilla, passion fruit, camomille, simple, angostura

bitters, citrics.

CLASSICS

Brandy Scaffa $260

Sweet | Boozy
Acidity 2%*

Ingredients: Torres Altaluz Infused with
raspberries, giffard apricot, green

chartreuse, distilled water.

Horses Neck $190

Sweet | Citrus
Acidity 4%*

Ingredients: Johnnie walker Black Label/
Bulleit Bourbon, Angostura bitter, ginger

beer, citrics.

Jacky $110

Milky | Refreshing
Acidity 3%%*

Ingredients: black tea, currant syrup,

coconut milk punch.
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CLARISA $230

“Put a lot of desire...like the nuns to eggnog”
Inspired by the Clarisas nuns.

Sweet | Refreshing
Acidity 0%*

Ingredients: Rompope, Torres Brandy
15 afos, D "Aristi, café de olla Ice cream,
coffee espresso ice, coconut milk.

Garnish: coconut water.

AVERY MILK PUNCH $230

The guard dog of Salamanca 85. These plates were
placed in the secret places where alcohol was
discreetly sold since this house was a horchateria.

Sweet | Dry
Acidity 3%*

Aperol, Atregga liqueur, St. Germain, mexican
moonshine, Grand Marnier, apple juice,
vanilla tea, cinamon syrup, lemon juice.

Garnish: gorgonzola stuffed olive.

CHARAMUSCA $230

In Mexico we are not afraid of zombies, we already
have our mummies!!l Our Mexican version is so good
that it is capable of reviving a dead person...

Sweet | Bitter
Acidity 6%*

Ingredients: Appleton Estate 8 years, Aperol
Bulldog, D "aristi, tiki mix, lemon juice,
grapefruit bitter, Angostura bitter.

Garnish: mexican skoll candy.

MAZAPAN OLD FASHIONED $230

Lovers of the old fashioned know that the classic never
goes out of style, here we leave you a very fashionable
cocktail with a classic Mexican sweet, made at home.

Sweet | Dry | Boozy
Acidity 0%*

Ingredientes: Whisky Abasolo Fat Washed, Drambuie,
Amaro Averna, orange bitters.

Garnish: homemade marzipan.

Clear Hanky Panky e

Boozy | Dry
Acidez 0%*

Ingredients: Tanqueray Ten, vermouth
blend, clarified fernet, menthol crystals,

orange bitters.

Penicillin Fermentado $225

Sweet
Acidez 4%*

Ingredients: Jura Scotch, Don julio 1942,

ginger beer, fermented honey.

Ahumadito

Smoky
Acidez 5%*

Ingredients: smoked agave Honey, tabasco,

lemon juice.

*All degrees of acidity are based on a scale of 1 to 10%

FOOD

EL SENOR DE LOS RASPADOS $230

This nostalgic flavor will make you remember that

life goes by like lightning.

Sweet | Refreshing
Acidity 5%*

Ingredients: Zacapa 23, Grand Marnier, mint & kiwi
syrup, cinnamon syrup, raspberry syrup, lemon syrup
lemon juice, angostura bitters.

Garnish: mini sryrup drizzles.

SOLDADO MEDINA $245

“They caught you like the tiger of Santa Julia” (phrase
that is said when they catch you red-handed) José de
Jesus Negrete Medina, a Mexican bandit who, together
with his band made up of brave and sagacious
women, stole from criminals to give it to the poor.
The Medina soldier known as the tiger of Santa Julia.

Boozy | Refreshing
Acidity 4%*

Ingredients: Braltos, Ancho Reyes, nopal
sorbet, green Chartreuse, Luxardo liqueur
lime juice, absinth, D "aristi.

Garnish: chocolate nopal coin.

GALLITO $200

How brave are you? give yourself an escape, give
yourself freedom, imagine that you have wings to fly...

Bittersweet | Refreshing
Acidity 6%*

Ingredients: 400 Conejos, Matusalem 15 years,
Campar, lime juice, tropical oleo, oranje juice,
pineapple juice.

Garnish: mexican red rooster.

21 SEGUNDOS $230

Breathe...count to 21, time is the best medicine.
Variation of the Boulervardier.

Boozy | Dry
Acidity 2%*

Ingredients: Whisky Revés, tropical campari,
Cinzano rosso, mushroom charanda.

Garnish: orange twist.

Smoky Martini $215

Boozy | Dry | Smoked
Acidity 0%%*

Ingredients: Barrel Aged Tanqueray Ten, smoked

Johnnie Walker Black Label, dry vermouth.

Double Naked & Famous $240

Boozy | Citrus

Acidity 5%*

Ingredients: Mezcal Unién, Don Julio Blanco, Aperol
Campari, green chartreuse, yellow chartreuse, lime

juice, lemon juice.

. $200 . . $200 . $180
Hemingway Paloma Pinky Tonic Hurricane
Sweet | Boozy Sweet | Bitter Sweet | Bitter
Acidez 4%* Acidity 2%* Acidity 5%*
Ingredients: Maestro Dobel Diamante Ingredients: Strawberry infused Bulldog Ingredients:Charanda, passion fruit, lime juice, orange
Matusalem Platino, Luxardo Marrasquino. Aperol, tonic water. juice, guayaba syrup, homemade granadine,
Angostura bitters.
$200 o
Paper Plane Hotel Nacional BT
Aperol Spritz $175
Citrus | Boozy Sweet | Citrus
Acidity 6%* Acidity 6%* Sweet | Bitter
Acidity 3%*
Ingredientes: Bulleit Bourbon, Aperol, Ingredientes: Appleton Signature, banana
Amaro Averna, lemon juice, lemon oleo, liqueur, apricot liqueur, yuzu syrup, banana [MEITEre DEmiSE (e (R FEartss, Erene Pro=spiirs:
orange oleo. liqueur, lemon juice, pinneaple juice.
Mary Pyckfrod $180
Sweet
Acidity 3%*
Ingredients: Matusalm Blanco, Luxardo,
granadine liquer, pinneapple juice,
berries syrup.
$110 $155

Campari Spritz

Sweet | Bitter
Acidity 0%*

Ingredients: Campari essence, tonic water,

mineral water.
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DESTILADOS MEXICANOS RAYO Glass BACANORA Glass BOURBON Glass
Caballito Cerrero Azul 750Ml (destilado de agave) $245 Bacanora 42 $230 Bulleit Bourbon $195
Caballito Cerrero Blanco 750Ml (destilado de agave) $265 Mujer De Piedra $245 Woodford Reserve $220
Raicilla Artesanal La Estancia 750Ml (agave maximiliana) $240 Kilinga Reposado $290 Wild Turkey Bourbon $165
Raicilla Crisanta 750Ml (agave maximiliana) $190 Wild Turkey Rye $170
Sotol Coyote (silvestre) $160 Jack Daniel’s $160
Sotol Flor Del Desierto Sierra 750MLl (silvestre dasylirion) $235 Old Forester $160
Sotol Ono 750Ml (silvestre dasiliryon) $160 VODKA
Charanda Antigua Blanca (jugo de caifa) $145
Charanda Sol Tarasco Afieja Hongos (melaza de caia) $215 Drako (Vodka Mexicano) $150
Charanda Tarasco Anejo (jugo de cana) $180 Vodka Sky $120 COGNAC
Chacolo Destilado Ancestral (tipo de agave: brocha) $410 SRIEEEE e Hennessy V.S.0.P $345
Pox Siglo Cero (maices, cafia de azucar y trigo) $160 Gl B _ $170 Hennessy X.0 $830
Pox Casanaam (cafa de azucar, panela y trigo) $215 Ketel One Grapefriut $160 Martell V.S.O.P $340

Absolut Azul $125
Vodka Tito’s $175
Beluga $275
Stolichnaya $145
TEQUILA Grey Goose $210 BRANDY
Arette Blanco Fuerte (tequilana weber) $195 Torres 10 $155
Arette Reposado (tequilana weber) $220 Torres15 $175
Tequila Tapatio Blanco $165 Torres 20 $245
Tequila Tapatio Reposado $170 GINEBRA Torres Alta Luz $215
Don Fulano Artesanal Blanco (maguey sazon/pinto) $280
tequila braltos $250 Bruja De Agua (caracteristicas cacao y hoja santa) $165
Tequila Cascahuin Blanco $140 ABEAED G S S LIQUOR
Cascahuin Reposado $150 Armonico $165
Cascahuin Extra Afiejo $265 Condesa Gin Azahar (caracteristica agua de azahar) $220 Nixta Licor De Elote $140
Cascahuin Blanco Tahona $210 Condesa Gin Clasica (caracteristica: palo santo) $220 Corajito Clasico $140
Tequila Ocho Blanco $180 ST, Lo $170 D’aristi Xtabentun $95
Tequila Ocho Resposado $185 Ginebra De Juanita $160 Kalani Licor De Coco $105
Tequila Maestro Dobel Diamante $210 VTG B e $215 La Pinta Licor De Granada $155
Tequila 1800 Cristalino $195 VTG (SIS DRy $165 Nami Junmai (Sake Mexicano) $215
Don Julio 70 $210 Bull Dog $190 Nami Junmai Ginjo (Sake Mexicano) $240
Herradura Ultra Cristalino $210 Bombay Sapphire $180 Ancho Reyes Original $130
1800 Blanco $145 Beefeater Dry $165 Ancho Reyes Verde $130
Don Julio Blanco $155 ACTENIE S $195 Kahlua Licor De Café $130
Herradura Blanco $150 e $390 Baileys $150
7 Leguas Blanco $180 Martin Miller $195 Amaro Averna $140
Tequila Loco Blanco $350 Aperol $140
Tequila Patron Silver $195 Campari $130
Tequila Patron Reposado $215 Amaretto Disarono $150
Tequila Patron Afejo $275 RON Fernet Branca $140
Altos Blanco $175 1907 Anejo (jugo de cafa y melaza) $260 Peychauds‘ APEUIT $140
Casa Dragones Blanco $360 Paranubes Afiejo (jugo de cafia) $290 Carpano Bitter $140
Casa Dragones Joven $810 Valdeflores 750Ml (jugo de caia) $165 Cynar : $120
Casa Dragones Afiejo $785 Aconte Blanco Artesanal $140 Chartreuse Amarillo $245
Tequila Loco Puro Corazon $300 Bacardi Blanco $120 Ch.artreuse Verde $245
Don Julio 1942 $460 Bacardi 8 Afos $175 Cointreau $150
sleee Aaul P 330 Flor De Cafa 4 Ahos Blanco $120 Grana Ma.rnier $205
Clase Azul Aihejo $2,200 Havana 7 ARoS $150 St Germain $195
Clase Azul Ultra $5,200 Matusalem Clasico $130 Strega : $180
Clase Azul Reposado $440 Matusalemn Platine $120 Drambuie $195
Don Julio Reposado $175 Matusalemn 15 Afos $180 C.alvados $165
Siete Leguas Reposado $195 Aol SEis $130 L!COF 43 $140
Herradura Reposado $180 Appleton 8 Afios $175 Pisco B:arsol $140
Reserva De La Familia Extra Afiejo $580 s AR s $275 Jerez Tio Pepe $150
Don Julio Aiejo $210 Zacapa Xo $650
Herradura Seleccion Suprema $850 Flor De Cafa 18 Afos $330
VERMOUTH
MEZCAL WHISKY Antica Formula $250
Macuricho (Tepeztate) e P e $245 Cinzano Vermouth Bianco $115
VEcuEhs (B8 e fin Caeee) $315 Reves Etiqueta Roja (Triple Barrica) $195 sz?n.o Yermouth Re==0 $115
La Medida (Arroquefio) $255 Reves Etiqueta Azul (Maiz Azul) $210 Mart!n! Bianco $120
La Medida (Jabali) $275 Abasolo (Maiz Cacahuazintle) $180 eIl ROSSO. $120
Paseo Pendon (Cupreata) $205 Sierra Norte (Maiz Amarillo) $190 C.arpano Clasico Rosso $160
Agua Bendita 750Ml (Espadin/Madre Cuishe) $190 Buchanan’s 12 Afios $195 Hillet Blanc $180
Delirio Espadin (Joven 750MLl) $200 Bucahan’s 18 Afios $420
El Elegido (Espadin) $170 Chivas 12 Afos $220
El Viejo Manuelon (Agave Espadin) $175 Chivas 18 Afios $420 CRAFT BEER
El Viejo Manuelon (Agave Papalometl) $285 Macallan 12 $305 Minerva (Stout) $80
El Viejo Manuelon (Agave Mexicano) $290 Macallan 15 $560 Minerva (Colonial) $80
Rosita Tahona (Espadin) $185 Macallan 18 $750 Minerva $80
Papa Diablo 750ML ( Agave Espadin) $150 Jw Black Label $340 Vaquita Marina (Pale Ale) $85
Papa Diablo 750ML ( Ensamble 4 Agaves) $165 Jw Green Label $350 Veraniega (Mexican Ale) $80
Derrumbes (Agave Durangensis) $220 Jw Gold Label $850 Allende (Clara) $90
Cuero Viejo Plata (Cenizo Durango) $225 Jw Blue Label $1,200
Cuero Viejo Sangre De Indio (Cenizo Durango) $270 Old Parr 12 Afios $425
Cuero Viejo Fantasma (Cenizo Durango) $310 Black Bush (Irish Whisky) $220
Quiéreme Mucho (Espadin) $320 Glenfidich 12 $240
400 Conejos (Espadin) $160 Glenfidich 15 $370
Creyente (Espadin) $195 Glenf.idich 18 $510 BEER
Creyente (Madre Cuishe) $295 Glenlivet Founders $230
Amaras (Espadin) $185 The Dalmore 12 $300 Xx Lager 355Ml $60
Amaras (Cupreata) $210 The Dalmore 15 $550 Tecate Light 355Ml $60
Montelobos (Espadin) $190 The Dalmore 18 $750 Heineken 965
Montelobos (Pechuga) $309 Hibiki $420 Carta Blanca 355Ml %60
Montelobos (Tobala) $295 Cutty Sark (Blended Scotch) $150 Bohemia Oscura 355Ml $60
Mezcal Union Joven $150
Mezcal Alipus (San Baltazar) $200
Los Amantes (Espadin) $295
Las Garrafas (Eseac.:lln) $320 SOFT DRINKS COFFEE
Los Danzantes Afiejo $280 S $41
San Cosme (Espadin) $135 Penafiel Mineral De Vidrio 195Ml $25 Americano $51
Ojo De Tigre (Espadin) $170 Coca Cola De Vidrio 235ML $35 SUEHIE $51
Coca Cola Light De Lata 235 Ml $35
Refresco Mexicano Buho Mango Maracuya 355Ml $60
Refresco Mexicano Buho Jamaica-Granada 355ML $60
Refresco Mexicano Buho Tamarindo-Chile 355Ml $60
Very Sparkling Sabor Watermelon 355ML $65
Very Sparkling Sabor Pepino 355Ml $65
Topo Chico De Vidrio (355ML) $50
Casa Del Agua Natural (355ML) $40
Casa Del Agua Natural (600MLl) $80
Casa Del Agua Mineral (355Ml) $50
Casa Del Agua Mineral (600ML) $80
Agua Perrier (355Ml) $75
Ginger Birra $90
Ginger Ale Segreams $40
Agua Tonica Fever Tree $80
VINOS
TINTO Bottle Glass BLANCO Bottle Glass ROSADO Bottle Glass
Nimbus, Las Nubes $950 $190 Laberinto Cava Quintanilla $955 $195 Montefiori Rosato $975 $195
La Planta, Arzuaga $995 $190 Paco & Lola $950 $190 Chateau Le Roque Pic-Saint Loup $1,222 $255
Chianti Clasico, Castello Di Querceto $1,125 Castello Di Roncade $890 $175 Rose
ESPUMOSO Bottle Glass
Cava Molina Canovas Brut Nature $895

Scarpeta, Prosecco Brut $920 $190



MALANGA CHIPS WITH
MANGO CHAMOY

Snack of malanga chips, seasoned
with salt and served with a
homemade citrus mango chamoy.

SHRIMP TOASTS WITH BEEF
MACHACA AND MACHA SAUCE

Trio of toasts with cooked shrimp,
lemon juice, machaca of Sonora,
smoked marlin paté with macha
sauce and piquin pepper emulsion.

MIXED SALAD

Mixed vegetarian or vegan salad with
mixed lettuce (according to availability
and season), fresh fig segments, blonde
raisins, jimmy and sesame pralines,
black truffle vinaigrette.

GUACAMOLE

Slightly spicy guacamole with
jalapefo pepper ferment, crumbled
square cheese and crispy skirt steak
carnitas. Served with homemade
tortilla chips.

CAJETA CHEESECAKE

Creamy cheesecake with tequila,
coffee and cajeta, served with Irish
cream foam and dark chocolate
rocks.

COCKTAILS

$40

$192

$95

$242

$140
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QUESADILLAS MIXTAS $160

Trio of fried quesadillas with criollo
corn and stuffed with huitlacoche,
pressed chicharron and cecina with
beans, all stuffed with oaxaca cheese
and accompanied by a fresh avocado
sauce with papalo pipicha.

PAPAS CRUJIENTE $138

Cambray or pearl potatoes, crispy
fries served with a habanero ash
emulsion foam, mashed beef, square
cheese and epazote.

GOLDEN TACOS OF DUCK $186

Crunchy flour tortilla tacos stuffed
with duck chilorio.

TACLOYITOS $275

Criollo corn tlacoyos stuffed with
ayocote beans, served with pico de
Gallo, roasted marrow, square
cheese and martajada green sauce.

MEXICAN SNOW TRILOGY $135

Mexican sorbets flag, nopal with salt
and lemon, soursop and red prickly
pear with bacanora.

ESP | ING
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BABY CORN $130

Trio of baby corn served with
Chapulines mayonnaise, cuadro
cheese and a touch of piquin chili.

SLIDERS BRISKET $230

Duo of Sonoran beef brisket sliders,
chihuahua cheese, smoked bacon
jam and huichol mayonnaise, served
with house-made ketchup.

PORK BELLY TIRADITO $220

Crispy and juicy pork belly tiradito
served with a citric tamarind sauce
and pickled onion, avocado and
cilantro.






