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MARGARITAS

SPICY SCARLET PRESIDENTE
Jalapeiio Infused Una Vida Tequila, Strawberry Clase Azul Reposado, Grand Marnier,
Purée, Triple Sec, House Sour Mix & Tajin Rim Agave & Lime Juice

& House Sour Mix 16 50

THE MEXICAN STL

Classic Margarita

El Trago, Lime Juice, Agave

14

FRAMBUESA
Cddigo 1530 Blanco Rosa, Raspberries,
Chambord, Lime Sour & Sugar Rim

WCLASICA

Skinny Margarita
Patron Silver Tequila, Lime Juice, Agave & Oranges

14 SEASONAL
Ask About Our Current Seasonal
Margarita on Drafi

14

PINK PONY PALOMA
Patron Tequila, Grapefruit & Lime Juices, Simple Syrup,
Fever Tree Pink Grapefruit Soda & Pink Himalayan Salt

14

NEW FASHIONED
Insolito Aiejo, Agave & House Butters
Kick It Up & Smoke It

16

COWBOY WATER
Una Vida Blanco Tequila, Lime Juice & Topo Chico
with Cucumber Ribbon

13

COCTELS

12

SPRITZ OF SUNSHINE
House-Made Orangecello, Club Soda & Bubbles

14

TWISTED OLD FASHIONED
Swgnature Old Fashioned Served with Buffalo Trace

15

CARAJILLO 14
Cantera Negra, Licor 43, Nixta Elote Liquewr,
Espresso & Cinnamon Dust

WSMOKEY

PINEAPPLE-TINI 12
Pineapple Infused El Trago, Ilegal Mezcal Joven,
Agave, Lime Juice & House Bitters

MEXICAN SOUR
Una Vida Reposado, Lemon Juice, Simple Syrup
& Red Wine Float

14

PERFECT STORM
Bumbu Rum, Amaretto, Lime Juice, Ginger Beer
& Toasted Almond Btters

14

BOURBON PEACH SMASH
Four Roses Small Batch, Crushed Mant,
Lemon Juice & Peach Purée

12

RED SANGRIA
Mssouri Local Stone Hill Red Wine, Korbel, Cinnamon
& Seasonal Fruits

12

CHOCOLATE MARTINI
560 Chocolate Vodka, 5 Farms Irish Cream
& Chocolate Liqueur

12

Our dishes are inspired by the spirit of Mexican “Familia™ and the joy of gathering around the table. Everything is
crafled to be shared & savored together. Dishes will be prepared fresh and brought to your table as they’re ready—no
particular order; just as the kitchen finishes them. We encourage you to relax, explore, and savor the experience. And
no gathering 1s complete without a jSalud! — pair your meal with one of our signature cocktails.

LA MESA Frihe 1abie

GUACAMOLE®-F 14
Avocado, Jalaperio, Cilantro, Tomato, Lime,

White Onion, Chili Ol

TUNA TOSTADAGcGFs 24
Ponzu, Togarshi, Orange-Avocado Aioli, Charred Avocado

BAJA SHRIMPer 14
Topo-Chico-Maseca Battered Ruby Red Shrimp, Salsa Macha,
Charred Avocado Aioli

QUESO FUNDIDOe¢er 12
Chorizo, Charred Poblano, Pico, Chiluahua Oaxaca Cheese,
Tortllas

SEARED TUNA SASHIMIsn~ 24
Charcoal-Seared Tuna, Red Mole, Sesame Seeds, Crispy
Butternut Squash

TETELAcF 17
House-Smoked Chicken, Adobo Cream, Radish, Charred

Avocado Aioli, Queso Chincho

P& TLAYUDA:= " 15
Think Mexican Pizza

Barbacoa, Chorizo Fried Beans, Napa Cabbage,
Asadero-Oaxaca Blend, Tomato, Avocado Salsa

SHISHITO BOWLE®r>s 12
Charcoal-Blistered, Sesame-Lime Aioli & Cotya




T H E
S T L
EL HUNGOG®eF N 16
M A S A Homemade Dough o
3 Tacos or Enchiladas Served with Mexican Rice, Smoked P?rtabello, Macha Aioly, Lime Juice, Avocado,
Black Beans & Pico de Gallo Queso Chincho
Hungry for More? Add additional tacos to your meal! ASADA cF 20

Grilled Wagyu, Jalapeiio Rojas, Tomatilla Salsa, Charred Avocado

TACOS Aioly, Chicharron de Queso

SHRIMP eF ~ 18 PORK BELLYe®r 18
Charcoal-Smoked Macha Tossed Royal Red Shrimp, Lime Crema, Oak Smoked Pork Belly, Radish Slaw, Chipotle BBQ., Pork Rinds
Tobacco Fried Onions

BARBACOA=s 20

Fried Black Beans, Avocado Salsa, Pickled Onions

ENCHILADAS

CAMARONG®GFN 20
CHICKENEG®GF s 16 Ruby Red Shrimp, Chihuahua Cheese, Tomatillo Broth,
Coal-Roasted Chicken, Pipian Verde, Sesame Seeds, Jalaperio-Radish Slaw, Lime Crema
Tt
Queso Frio CHICKENE®* 20

Smoked Chicken, Oaxaca, Adobo Cream, Sliced Avocado

SOPAS Y TIERRA 71w

Served with Mexican Rice, Black Beans & Pico de Gallo.

E N S A L A D A Soup & Salad Tortillas Available Upon Request.

TORTILLA SOPA ecr 9 FREE RANGE CHICKENG®F26

Hand-Pulled Smoked Chicken, Avocado, Pico de Gallo, 24 Hour Tequila Lime Brined, Chipotle BBQ , Jalapeno

Crispy Tortilla Rice, Fried Black Beans

CAESARc®r 14

Grilled Romaine, Lemon, Chipotle Caesar Dressing with MOLE SHORT RIBs™ 36

a Touch of Heat, Cotija, Crisp Tortillas Banana Leaf Braised Short Rib, Mole de la Casa,

Lime Crema

CHOP 15

Cactus, Black Beans, Kale, Spring Mux, Corn, Chihuahua

Cheese, Charred Poblano Lime Vinaigrette, Ancho-Dusted WAGYU STRIP STEAKE®s 65

Torta Croutons Wagyu Pastor Marinated, Charred Pineapple, Salsa Verde
WAGYU FLANKE®r 36

Tequila-Lime Manrinated, Fried Black Beans, Morita Butter,

M A R Sea Tobacco Fried Onions

Served with Mexican Rice, Black Beans & Pico de Gallo.
Tortillas Available Upon Request.

SURF & SURFG&r N 36 SHARE WITH THE TABLE
Coal-Grlled Scallops & Fumbo Shrimp, Larandeado,
Bell Peppers, Onions, ucchini, Poblano Oil, Salsa Negra G R A N D E

Served with Mexican Rice, Black Beans

& Pico de Gallo.Tortillas Available Upon Request.
TUNAer 40

Habanero Miso, Cucumber-Heirloom Tomatillo Salad TOMAHAW K sf 180

Espresso-Cocoa Rubbed 360z. Wagyu Tomahawk,

HALIBUT -°* 40 4 Salsas, Black Sea Salt, Smoked Vine Ripe Tomatoes

Grilled Mushroon Tetela, Jalaperio Cream, Shuitake

PARA PICAR sids

BRUSSELS®¢c"~ SWEET POTATOESE®F CHIPOTLE
Tallow-Fried, Chipotle Tamarind Honey, Baked Sweet Potato Mash, Cinnamon Syrup, STREET CORNE®F
Spiced Peanuts, Cotya Torched Marshmallow Queso Chincho, Cilantro
8 8 8
CAULIFLOWERE®* CROQUETAS DE PAPAcGFN
Paprika-Ancho Chili Roasted, Poblano Cream Maseca-Crusted Potato Balls, Tossed in Salsa Macha, Macha Aioli
8 8

SODA Soft Drinks

Serving Coca-Cola Products, Mexican Coca-Cola, Mexican Sprite, Limited Jarritos Available. Ask Your Server for Details.

GF Gluten-Free. S Contains Sesame. N Contains Nuts.

Parties of 6 or more subject to 20% gratuty. Food Safety & Allergens: Menu items are cooked to order. FDA advises consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
wncrease your risk of food-borne illness, especially if pregnant or certain medical conditions. We openly handle several allergens throughout our locations, including dairy, soy, tree nuts (e.g, almond,
coconut, etc), egg, wheat & others. While we take precautions to keep ingredients separate, we cannot guarantee that any of our beverages or food items are allergen free as we use shared equipment to
store, prepare & serve.
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