COCKTAILS $15

MARGARITA
Tequila, lime, agave, chili salt rim, orange peel

PALOMA
Mezcal blanco, grapefruit cordial, lime, tonic

BLOOD MOON
Roulette rye, House made blood cardamom cordial, citrus

AUTUMN’ S WHISKEY COCKTAIL
Bourbon, persimmon syrup, allspice dram, xila, ango bitters

SUNSHINE CITY
Tequila, mezcal, ginger, Stepladder avocado honey & lemon

PEGU CLUB
St. George Botanivore, triple sec, lime, ango bitters

MEZCAL NEGRONI
Banhez espadin-barril, Cocchi di Torino, Campari

WINE BY THE GLASS

Peillot Montagnieu,
Sparkling Chardonnay/Altesse, Bugey ‘17

Dom de Roquefort Clairette/Vermentino, Rhone ‘21

Les Terres Promises Rose of Cinsault, Provence ‘21

Philippe Tessier Pinot Noir/Gamay, Loire ‘20

La Franchaaie Cabernet Franc, Anjou ‘20

DRAFT BEER

Armistice Pilsner, Richmond

Original Pattern Hazy IPA, Oakland

NON-ALCOHOLIC

House Fermented Soda

Agua fresca

Horchata

AGAVE SPIRITS
Tepuia, Bacanora, Sonora 18
Fabriquero, Sotol, Durango 13

Raicilla de Una, Raicilla Maximiliana, Jalisco 14

13
13

14
15

16

10



TEQUILA

Mijenta, Ana Maria (Tequilera), Blanco, Jalisco 15
Fortaleza Blanco, Jalisco 15
Fortaleza Anejo, Jalisco 25
Don Fulano, Blanco, Jalisco 14
Don Fulano, Anejo, Jalisco 20
El Cristiano, Silver, Jalisco 14
El Cristiano, Extra Anejo, Jalisco 25
Pasote, Blanco, JesuUs Maria, Jalisco 14
El Tesoro, Blanco, La Altefla, Jalisco 13
El Tesoro Reposado, La Altefla, Jalisco 15
Chinaco, Blanco, Tamaulipas 12
Chinaco, Reposado, Tamaulipas 14
Calle 23, Reposado, Los Altos de Jalisco 13
Casa Campo Azul, Single Barrel Extra-anejo, Jalisco 18
MEZCAL
Derrumbes, Ensemble, Joven, Tamaulipas 14
QuiQuiriqui, espadin, Oaxaca 15
Bosscal, Conejo pechuga, Durango 20
Banhez, Espadin y Barril, Oaxaca 12
Madre, espadin Desde Siempre, Oaxaca 13
Yuu Baal, Jabali, Oaxaca 18
La Luna, Espadincillo, Michoacén 14
Mero Mero, Espadin, Oaxaca 15
Tres Papalotes, espadin y mexicano, Oaxaca 13
Leyendas, Maguey Pichumel, Puebla 25
Leyendas, Vinata Solar, Durango 23
Peloton de la Muerte, Maguey cenizo, Durango 13
Bruxo, espadin barril, Oaxaca 14
Bozal, Tepeztate, Oaxaca 14
Bozal, Tobasiche, Oaxaca 16

JARDIN

CHIPS, SALSA AND GUACAMOLE 8
SMOKED TROUT TOSTADAS 16 Add one tostada (5)

2 tostadas topped with trout, crema de avocado, sun gold
cherry tomatoes, & crispy shallots

PORK CARNITAS TACOS 15



2 soft tacos, salsa roja, avocado salsa, pickled
jalapedo, onion & cilantro

RED MOLE VEGGIE TAQUITOS DORADOS 15

3 crispy rolled tacos potato & carrots, red pumpkin seed
mole crema y queso
Vegan option available

RED MOLE CHICKEN TAQUITOS DORADOS 15

3 crispy rolled tacos, red pumpkin seed mole, crema y
queso

COCKTAILS $15

MARGARITA
Tequila, lime, agave, chili salt rim, orange peel

PALOMA
Mezcal blanco, grapefruit cordial, lime, tonic

WINE BY THE GLASS

Peillot Montagnieu,

Sparkling Chardonnay/Altesse, Bugey ‘17 13

Dom de Roquefort Clairette/Vermentino, Rhone ‘21 13

Les Terres Promises Rose of Cinsault, Provence ‘21 14

Philippe Tessier Pinot Noir/Gamay, Loire ‘20 15

La Franchaaie Cabernet Franc, Anjou ‘20 16
DRAFT BEER

Armistice Pilsner, Richmond 8

Original Pattern Hazy IPA, Oakland 8



