
Bebidas Menu

Cold Brewed Tea
Chai Latte
Matcha Latte
London Fog
Jasmine
Earl Gray
Yuzu Peach Green
Masala Chai
Turmeric & Ginger
Chamomile Melody
Lavender Mint

3.5
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5.0
5.0
3.5
3.5
3.5
3.5
3.5
3.5
3.5

Tea

Fresh Pressed Orange Juice
Seasonal Agua Fresca
Tepache
Horchata 
Jamaica Elderberry 
Mango Passion Fruit 

Conchas
Sourdough Banana Bread
Chocolate Chip Cookie
Coconut & Maracuya Flan
Cafe de Olla Flan
Guava Tres Leches 

House Wine 
Red | White | Rose | Sparkling

Watertight Canned Cocktails 
Mango Sipper

Guava Paloma

Beach Margarita

Modelo Especial
Modelo Negra
Pacifico
Buckle Bunny
Mini Boss IPA
Cider
 *Make it a Michelada                      +2

Milks
Whole (Mill King) | Oat | Almond | Cream

Beer, Wine & Seltzers
7

5

5
5
5
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Cocktails
Mimosa
Sparkling wine, fresh pressed orange juice

Margarita
El Guitarrón, lime, key lime, agave

Maracuya Margarita
El Guitarron, passion fuit, orange, 

lime, agave

La Paloma
El Jinete, grapefruit, lime, agave, 

topo chico

 

8

8

8

8

Parch Agave Mocktails
Desert Margarita

Prickly Paloma

Spiced Piñarita

Tepache Michelada 
House-made fermented

pineapple drink. 

Mocktails
7

8

Happy Hour: Monday to Friday 4PM - 7PM

OUR COCKTAILS ARE MADE WITH AGAVE, 
FRESH CITRUS & HOUSE-MADE TAMARINDO CHAMOY.

Coffee
Drip Coffee
Cafe de Olla
Cold Brew
Espresso (Double Shot)
Americano
Cortado
Cappuccino
Flat White
Latte

3.5
5.0
5.0
3.0
3.5
3.5
4.5
4.5

Horchata Latte
Honey Lavender Latte
Mexican Mocha Latte
Seasonal Latte

5.0

6.0

6.0

6.0

6.0

Syrups 
Vanilla | Caramel | Brown Sugar | Lavender
Hazelnut | Piloncillo | Honey | Mexican Mocha  

OUR COFFEE IS LOCALLY SOURCED 
FROM AMAYA & SYRUPS ARE MADE IN HOUSE.

Aguas Frescas & Jugos
4/6

4.50/7
4.50/7
4.50/7

6
6

Pastries & Desserts
3.5
4.0
5.0
6.0
6.0
7.0

+ .75


