
All cocktails have 45 ml of alcohol

T h e  C l a s s i c s  | $110

Mimosa | oorange, prosecco (90 ml)

Piña colada 

Sangria | Red wine (60ml)

Margarita | Classic, Tamarind or cucumber 

Gin Tonic 

Mojito

C o b o j o  c l a s s i c  |  $160

Negroni | Gin, Vermouth Rosso, Campari

Mezcalgroni | Mezcal, Vermouth Rosso, 
Campari

Manhathan | Whiskey, Vermouth Rosso, 
Bitters

Old Fashion | Whiskey, Sugar, Bitters

Dry Martini | Gin, Dry Vermouth 

Daiquri | Rum, Sugar, Lime

Espresso Martini | Espresso coffee, Coffee 
liqueur, Vodka

Carajillo | Licor 43, Espresso coffee

Paloma | Tequila, Grapefruit Juice, Soda, 
Lemon, Ancho Reyes

French 75 | Gin, lemon juice, prosecco

Aperol Spritz |  Aperol, prosecco, soda

H o u s e  C r e a t i o n s  |  $160

Mezcala | Mezcal, Chili liqueur, red fruit 
shrub, pineapple juice, lemon juice

Guayabitos | Tequila reposado, guava 
marmalade, vermouth Rosso, orange, lemon 
juice

Savage Clericot | Wild berries compote, 
vodka, white wine

Mezcal y Playa | Mezcal, Triple Sec, 
tamarind, agave syrup, lime, top of fresca

Limoncello spritz | homemade limoncello, 
prosecco, soda.

La Higuera | Bourbon, figs, lemon juice, 
pineapple juice, amaretto.

La Diana | Mexican gin, homemade 
limoncello, campari, guava, lemon, dash of 
quina.

Cobojo Bramble | Gin, lime, homemade 
rasberry liqueur

Martini Lychee | Lychee juice, Bitters, Vodka

M o c k t a i l s  |  $80

Lychee lemonade

Pink lemonade

Hawaiian Punch

*ANY OTHER COCKTAIL NOT SHOW ON 
THE MENU COUL BE PRICED 
DIFFERENTLY.
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