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¢+¢¢ SHARE-ABLES ¢+
SALSA SAMPLER - $11 SHRIMP CEVICHE - $17
6 SALSAS - MILD TO SPICY
SOPES - $16
ggAES?M%'E - $14 Two SoPES - 1 CHORIZO & 1 STEAK
STREET CORN - §4 TUNA TOSTADA (2) - §18
CAMARONES - $17 TuNA, GUACAMOLE TOPPED
GARLIC SHRIMP WITH WITH SALSA MACHA
RoAsTED ARBOL SAUCE
FLAUTAS - $13 GUAJILLO AGAVE RIBS - $17
CHICKEN FLAUTAS STREET CORN - $12
TAMALES - $16
1 BIRRIA | T CHICKEN | 1 RAJAS
¢++¢ SOPAS Y ENSALADAS ¢eo
CHICKEN TORTILLA SOUP - $12 AVOCADO SALAD - $15
_ PROTEIN OPTIONS:

POZOLE - $12 CHICKEN $5 | SHRIMP $7 | STEAK $7
CHICKPEA SALAD - $17
ROASTED GARLIC & \/EGGIES
RECOMMENDED WITH SALMON =$6

oo LUNCH ¢

MONDAY - FRIDAY 11 AM - 3 PM
TETELAS (2) - $15 BURRITO - $15
THE REAL MEXICAN QUESADILLA TORTA - $15
BLUE CORN MASA FILLED WITH B TR NS.
PICADILLO, CHEESE & REFRIED BEANS N NReENOs. GUACAMOLE

oo TACOS ¢ 0o
FISH TACOS - $18 BIRRIA TACOS - $18
SHRIMP TACOS - $18 ASADA TACOS - $18
AL PASTOR TACOS - $17 VEGGIE TACOS - $17

CHIPOTLE SWEET POTATO MASH |
ROASTED \/EGGIES @
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oo MAINS ¢

BARBACOA - $29
BEEF BARBACOA SERVED WITH RICE

CARNE ASADA - $28
SERVED WITH FRIJOLES AND (GUACAMOLE

CARNITAS - $25
SIDE OF FRIJOLES AND Pico DE GALLO

POLLO AL PASTOR - $25
SERVED WITH (QUACAMOLE AND (RILLED PINEAPPLE Pico

CHILE RELLENO - $23
PoBLANO PEPPER STUFFED WITH SHRIMP AND (CHEESE, SERVED WITH RICE

ENCHILADAS VERDES - $23

(HICKEN ENCHILADAS SERVED WITH RICE

ENCHILADAS MOLE - $24
(CHICKEN ENCHILADAS SERVED WITH RICE

MOLE COLORADO - $24
PoRK IN TRADITIONAL MOLE COLORADO. SERVED WITH RICE

BRANZINO - $28
OVEN RoASTED BRANZINO WITH SIDE OF RAJAS POBLANAS

oo¢ SIDES ¢eo

ARROZ - $5 ROASTED VEGGIES - $6
POBLANO CON CREMA - $7 FRIJOL - $5
RoAsTED PoBLANO, ONION, G4 90 PROOF $19
RoASTED CORN, CREAM (G4 108 PROOF $19

VOLANS $17

oo¢ DESSERTS ¢¢o
FLAN - $11 CHEESECAKE - $11
TRES LECHES - $13 HOMEMADE ICE CREAM - $11
Scoop OF CHOCOLATE &
@ CHURROS - $11 Scoop oF MAZAPAN @
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@ DRINK MENU @
¢¢¢ COCTELERIA ¢+«

BERRY BREEZE - $16
MEzcAL | BLACKBERRIES | LEMON | ROSEMARY AGAVE

LALO SPRITZ - $15
TeQuILA LALO | LIME | ST. GERMAIN | PROSECCO

NARRAGANSETT-SUNSET - $14
ALtos PLATA | ORANGE JUICE | GRENADINE

THE HARVESTER - $16
MEzcAL | CHILI L1QUOR | LIME | WATERMELON | TEPACHE

PALOMA - $14
Cop1Go RoSE | LIME | GRAPEFRUIT | SPicY SALT | GRAPEFRUIT SODA

CUCUMBER SOCIAL - $15
TEQUILA CobpiGo | LIME JuicE | CUCUMBER | ROSEMARY AGAVE

AL PASTOR - $15
CONDESA PATRON | TACO Mix | LEMON JUICE

MEZCALITA - $14
0Jo DE TIGRE | TEPACHE | LIME

¢ ¢+ MARGARITAS ¢eo

DIABLITA - $15
TequiLA BLANCO| BLoob ORANGE HABANERO | LIME | AGAVE

GUAVA MARGARITA - $15
TeQuiLA BLANCO | GUAVA PURE | LIME

LA ABURRIDA - $15
TEQUILA BLANCO | AGAVE | LIME

C0CO LOCO - $15
Repo | CocoNuT | LIME | AGAVE

MARGARITA TOWER - $56 (4 MARGARITAS)
JAMAICA | GUAVA | STRAWBERRY | PASSION FRUIT | MANGO
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oo+ NOT SO CLASSICS @

TEQUILA SOUR - $16
TEQUILA | ORANGE | LEMON | AQUAFABA | AGAVE(V)

MEZCAL NEGRONI - $17
MEzcAL | SWEET \/ERMOUTH | CAMPARI

EL SPRITZ - $16
GRAPEFRUIT | APEROL | TEQUILA | PROSECCOI

NARRAGANSETT CLUB - $15
MEezcAL | GRAND MARNIER | LIME | ANGOSTURA & ORANGE BITTERS |GINGER AGAVE

LA BELLA (MVA. 1990) - $16
MEezcAL | LEMON | ROSEMARY AGAVE | SPARKLING \WINE

CONDESA OLD FASHIONED - $16

HERRADURA DOUBLE BARREL | MOLE SYRUP

¢ ¢+ MOCKTAILS ¢ ¢
FRESEO - $11

\WATERMELON | PINEAPPLE | LEMON | GRAPEFRUIT | MINT

TEPACHE - $11
GRILLED PINEAPPLE | LIME | CINNAMON | CLOVE | PILONCILLO

CALAVERA - $11
TEPACHE | PINEAPPLE | JALAPENO | [IME JUICE

GREEN BREEZE - $11
PEAR | APPLE | LEMON JUICE | MINT

»<+AFTER DINNER++* <+**SOFT DRINKS*+*

ESPRESSO MARTINI - $16 COKE -$3
HERRADURA DOUBLE BARREL | ESPRESSO SPRITE -$3
CHiLI L1Quor | COFFEE [1QUOR EANTA - $3
CARAIJILLO -$14 JARRITO GUAVA - $3
EsPrEsso | LiQuoR 43 JARRITO GRAPEFRUIT - $3
HORCHATA CARAJILLO -$13 JARRITO FRUIT PUNCH - $3
EsPRESSO | LIQUOR 43 | HORCHATA (No REFILLS)

HORCHATA

HIBISCUS SWEET TEA-$3 @
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WHALERS. RI USA. PALE ALE. 5.5% - $7
NARRAGANSETT BEER. LAGER 7% - $4
LITTLE SISTER. RHODE ISLAND USA. IPA. 6% - $7
MODELO ESPECIAL. CDMX. MEXICO. 4.4% - $6
CORONA EXTRA. CDMX. MEXICO. 4.6% - $6
CORONA PREMIER. CDMX. MEXICO. 4.0% - $6
MODELO NEGRA. CDMX. MEXICO. 5.4% MUNCHEN DUNKEL LAGER - $6
STELLA ARTOIS. LEUVEN, BELGIUM. LAGER - PILSNER. 5.27% - $6
PACIFICO. MAZATLAN. MEXICO. PALE LAGER 4.5% - $6
BE HOPPY. MASSACHUSETTS. USA. IPA. 6.5% - $7
ATHLETIC - NON-ALCOHOLIC. CONNECTICUT. USA 0.5% - $5

MICHELADA - $4
LiME | BLoopy MARIA Mix | CERUEZA
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@ eoo WINES ¢¢¢

MALBEC TERRAZAS. ARGENTINA - $12
CAMPO VIEJO ROSE. SPAIN - $12

CAMPO VIEJO GARNACHA. SPAIN - $12
LUNETTA PROSECCO, ITALY - $12

J. LOHR CHARDONNAY. CALIFORNIA - $12
BREAD AND BUTTER CABERNET SAUVIGNON. CALIFORNIA - $12
FIRESTEED PINOT NOIR. OREGON - $12
BANFI SAN ANGELO PINOT GRIGIO. ITALY - $12
KIM CRAWFORD SAUVIGNON BLANC. NEW ZEALAND - $12
PIER SANGRIA - $14
WHITE SANGRIA - $14

PITCHERS - 32 0. - $50
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SOCIAL FLIGHT- s2s LADIES FIRST - s25

SEEKING A MORE SOPHISTICATED CELEBRATING TEQUILAS BRANDS
EXPERIENCE?, LET US CHOOSE FOR YOU. OWNED OR LED BY WOMEN,
OUR WEEKLY TRIO FLIGHT. HIGHLIGHTING THEIR CONTRIBUTIONS
BLANCO TO THE TEQUILA INDUSTRY
HIGH QUALITY BLANCO WITH FRESH LA GRITONA REPOSADO
AGAVE, CITRUS NOTES, AND A CLEAN CRAFTED BY MASTER DISTILLER
MINERAL FINISH MELLEY BARAJAS, SMOOTH, SLIGHTLY
RESPOSADO SWEET FLAVORS WITH HINTS

TAKES AT LEAST 2 MONTHS TO BE REPO. OF AGAVE AND OAK.

UNTIL 11 MONTHS CAZCANES NO.9 BLANCO
CO-FOUNDED BY BELEN ACEVES,
ANEJO
PURE AND VIBRANT, FEATURING
BRIGHT AGAVE, CITRUS,
AND HERBAL NOTES

MIJENTA REPOSADO
CO-FOUNDED BY ANA MARIA ROMERO,

PRIVATE FLIGHT‘ $25 DELIVERS RICH FLAVORS OF

(CHOOSE 3) VANILLA, CARAMEL, AND SPICE,

OUR PRIVATE BARRELS CREATED WITH A SMOOTH ELEGANT FINISH.
BY THE BEST BRANDS

CODIGO BLANCO SAVIGNON BLANC
CODIGO ROSE CABERNET BARREL
PATRON SELECTED BARREL REPOSADO
ARETTE REPOSADO
HERRRADURA DOUBLE BARREL

DON JULIO REPOSADO PRIVATE CASK PLERSE NOTE- SOME TEQUILAS
MAY BE OUT OF STOCK

& &

OR AGED TEQUILA, IT'S BEEN “AGED"
FOR AT LEAST 1 YEAR UNTIL 3 YEARS




oo TEQUILAS 0o

ARETTE

ARTENOM 1123
ARTENOM 1146
ARTENOM 1414
ARTENOM 1579
CALLE23

CASCAHUIN TAHONA
CASCANES NO7
CASCANES NO9
CASCANES NO10
CASCAHUIN PLATA 48
DON FULANO

DON JULIO
FORTALEZA
FUENTESCA

MI CASA BLANCO
MIJENTA
MONTAGAVE

G4

LAGRIMAS DEL VALLE
LA GRITONA

LALO

0CHO

PATRON

SIEMBRA VALLES
VOLANS

BLANCO
$15
$15

$15
$13
$21
$18
$18
$18
$16
$15
$14
$17
$16
$15
$17
$16
$14

$14
$15
$14
$13
$15
$15

ReEPOSADO

$17

$15

$17

$20

$17

$15

$16

$16
$17

ANEJO
$18

$16

$19

$25

$18

$18
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oos MEZCAL +++

SIETE MISTERIOS ESPADIN MEXICANITO $14
SIETE MISTERIOS DOBA - YEJ JOVEN  $17

BOZAL TOBASICHE $15
0JO DE TIGRE $12
+o+ STILL STRENGTH ¢+~
G4 90 PROOF $19
G4 108 PROOF $19
VOLANS $17

+++ EXTRA ANEJOS -+

1942 $35
ARETTE GRAN CLASE $25
AVION 44 $35
CLASE AZUL $28
VOLANS $20
DON FULANO IMPERIAL $25
GRAN PATRON PIEDRA $50
RESERVA DE LA FAMILIA $25
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SERVED SATURDAY & SUNDAY
11 AM TO 3 PM

CHILAQUILES - $17
CORN TORTILLA COOKED IN ROASTED TOMATO SALSA. QUESO FRESCO.
SouRr CREAM. TOPPED WITH STEAK AND FRIED EGG

PAISA OMELETTE - $14
\/EGGIE OMELETTE TOPPED WITH AVOCADO
App SteAK $5 | ADD CHICKEN OR CHORIZO $4 | SuB EGG WHITES $3

DIVORCED EGGS - $18
GRILLED STEAK AND EGGS TOPPED WITH SALSA \/ERDE AND SALSA ROJA.
SERVED WITH CREAMED POBLANO AND (CORN

PUEBLA QUECAS - $14
CORN TORTILLA QUESADILLAS. ONE FILLED WITH HOME STYLE CHORIZO PAPAS.
ONE STUFFED WITH POTATOES AND POBLANO. SERVED WITH BACON

ALBANIL - $14
BREAKFAST BURRITO. EGGS, HOME STYLE CHORIZO PAPAS,
TOPPED WITH QUESO

HUEVOS CON CHORIZO - $14
SCRAMBLED EGGS WITH CHORIZO. SERVED WITH RICE AND BEANS,
CORN TORTILLAS

HUEVOS RANCHEROS - $15
EGGS SERVED OVER (GRILLED CORN TORTILLAS, TOPPED WITH ROASTED TOMATO
SALSA, QUESO FRESCO & AVOCADO. SERVED WITH RICE AND BEANS.

MASA PANCAKES - $12
THREE PANCAKES, MASA AND FLOUR BLEND

. %
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@ +++BRUNCH COCKTAILS ¢+ e

SUNDAY MICHELADA -$12
MICHELADA SERVED WITH (COCKTAIL SHRIMP, CELERY & BACON & AN QLIVE.

PALOMA MIMOSA $11 - PITCHER $38
DoN JuLio TEQUILA, GRAPEFRUIT AND THE BUBBLY.

CONDESA SUNRISE - $12
PRrIVATE BARREL CopIGO RoSA TEQUILA, ORANGE JUICE. GRENADINE

+++ BRUNCH BEVERAGES ¢ ¢ ¢

CAFE DE OLLA $6
CLASSIC MEXICAN STYLE COFFEE FLAVORED WITH CINNAMON AND (CLOVES

CHOCOLATE ABUELITA $6
TRADITIONAL MEXICAN HOT CHOCOLATE

ORANGE JUICE - $4 (No REFILLS)
DAILY JUICE - $4 (No REFILLS)

¢+++ BRUNCH SIDES - $7 ¢+«

YOGURT & FRUIT PAPAS CASERA

TopPED WITH GRANOLA POTATOES. POBLANO PEPPERS
AND AGAVE. AND BACON

POBLANO CON CREMA PAPAS CON CHORIZO
RoASTED POBLANO. ONION,

ROASTED CORN, CREAM BACON

*Consuming raw or undercooked meats may increase risk of foodborne iliness
@ **Before placing order please inform your server of any food allergies @
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