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T H E 

MEXI N 
EST S T L 2025 

MARGARITAS 

SPICY SCARLET 
Jalapeno /refused Una Vula Tequila, Strawberry 

Puree, Trifle Sec, House Sour Mix & Tqjin Rim 

PRESIDENTE 
Clase Azul Reposado, Grand Marnier, 

Agave & Lime Juice 

16 50 

THE MEXICAN STL 
Classic Margarita 

El Trago, Lime Juice, Agave 

& House Sour Mix 

14 

FRAMBUESA 
C6digo 1530 Blanco Rosa, Raspberries, 

Chambord, Lime Sour & Sugar Rim 

• CLASICA 16
Skinny Margarita

SEASONAL 
Ask About Our Current Seasonal 

Margarita on Drefl Patron Silver Tequila, Lime Juice, Agave & Oranges

18 16 

COCTELS 

PINK PONY PALOMA 
Patron Tequila, Grapefruit & Lime Juices, Simple Syrup, 

Fever Tree Pink Grapefruit Soda & Pink Himalayan Salt 

18 

NEW FASHIONED 
Insolito Aii1fio, Agave & House Bitters 

Kick It Up & Smoke It 

18 

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

with Cucumber Ribbon 

18 

JitisMOKEY 
PINEAPPLE-TIN( 14 

Pineapple lrifused El Trago, /legal Mezcal Blanco, 

Agave, Lime Juice & House Bitters 

MEXICAN SOUR 
Una Vida Reposado, Lemon Juice, Egg White 

& Red Wine Fwat 

16 

PERFECT STORM 
Bumbu Rum, Amaretto, Lime Juice, Ginger Beer 

& Toasted Almond Bitters 

14 

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

14 

TWISTED OLD FASHIONED 
Signature O/,d Fashioned Served with Beffolo Trace 

15 

Ji'cARAJILLO 14 

Cantera Negra, Licor 43, Nixta Elote Liqueur, 

Espresso & Cinnamon Dust 

BOURBON PEACH SMASH 
Four Roses Single Barre4 Crushed Mint, 

Lemon Juice & Peach Puree 

12 

RED SANGRIA 
Missouri Local Stone Hill Red Wine, Korbe4 Cinnamon 

& Seasonal Fruits 

12 

CHOCOLATE MARTINI 
360 Chocolate Vodka, 5 Farms Irish Cream 

& Chocolate Liqueur 

12 

Our dishes are inspired by the spirit ef Mexican "Familia" and the joy ef gathering around the table. Everything is 

crafted 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 is complete without a iSalud!- pair your meal with one ef our signature cocktails. 

LA MES A For the Table

• GUACAMOLE 14 

Avocado, Jalapeno, Cilantro, Tomato, Lime,

White Onion, Chili Oil

TUNA TOSTADA 24 

Ponzu, Togarshi, Orange-Avocado Aiol� Charred Avocado 

BAJA SHRIMP 14 

Topo-Chico-Maseca Battered Ruby Red Shrimp, Salsa Macha, 

Charred Avocado Aioli 

OUESO FUNDIDO 
Chorizo, Charred Poblano, Pico, Chihuahua Oaxaca 

Cheese, Tortillas 

12 

CEVICHE 18 

Red Rock Shrimp, Serrano, Lime, Avocado, Cucumber, 

Tomato, Vinegar 

L I TTL E N E C K C LA M S 20 

Chorizo, Lime, Tequila Tomatillo Broth, Charcoal Baked 

• TLAYUDA 15 
Think Mexican Pizza

Barbacoa, Chorizo Fried Beans, Napa Cabbage,

Asadero-Oaxaca Blend, Tomato, Avocado Salsa

STREET CORN FRITTERS 12

Jalapeno, Lime, Crema 

SHISHITO BOWL 
Charcoal-Blistered, Sesame-Lime Aioli & Cotija 

12 
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