CAVANA

Latin American Cocktail Bar

VERSION

COMIDA Y BEBIDAS




COCTELES|17

MELON SALVIA
cachaca, tequila blanco, sage wine, cantaloupe, lemon, aloe vera

KIWI HOJA
mezcal, kiwi, bolivian brandy, hoja santa, lime, milk clarified

SANGRITA CHELA
mezcal espadin, sangrita verde, cerveza clara, poblano salt

ELOTE PASILLA
mexican corn whiskey, reposado tequila, blackened corn,
pasilla chile, bitter vermouth

COCO CAFECITO
venezuelan rum, toasted coconut, px sherry, coffee, almond
orange salt

PAPAYA UVA
pisco acholado, papaya, grapefruit aperitif, elderflower
meyer lemon

PALO MANDARINA
mexico city gin, mandarin, palo santo, bitter aperitif
goldenberry, bianco vermouth

CHICHA TONICA
charanda, chicha morada, smoked pineapple, ginger, lime, tonic

CANA PARCHITA
oaxacan aguardiente, bajan rum, passionfruit, coconut
ancho chile, lime ~ $20
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PONCHES ~ 150

Large cocktails for friends ~ Serves 6-8 guests

TEPACHE CON RON
caribbean rums, pineapple, ginger, cinnamon, piloncillo, lime

CANTARITO
tequila blanco & mezcal, grapefruit hibiscus soda, spices
vanilla, lime
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VINOS NATURAL

gls/btl
BIUTIFUL
Cava Brut, Spain ......... ... . . 12/48
WAVY ‘NRG
Palomino, Chardonnay, Pétillant Natural, Chico, CA ....... 15/60
BROC CELLARS ‘GOT GRAPES
Picpoul, Albarifio, Vionier, CA ........................ 16/64
DEUX PUNX
Chardonnay, Marsanne, Moscofilero, CA .................. 13/60
ORIXE SOTELO ‘ROSE EN FLOR’
Garnacha, Tempranillo, Napa, Ca .............covuvunn... 16/64
BICHI LA GORDA YODI
Chenin Blanc, Skin Contact, Baja CA, MX ................. 19/75
HIDDEN SOCIETY
Malvasia, Skin Contact, Solano County, CA ............... 15/60
LA CASA VIEJA
Misidn, Baja California, MX .............cooviuunnn.... 17/68
IRUAI BLOOD & FLOWERS
Syrah, Applegate Valley, OR ...................... S /68
LO-FI
Cabernet Franc, Santa Barbara, CA ...................... 15/60
CERVELZA
Moonlight Pilsner ~ 9 RationAle Non-Alcoholic

Mexican Lager ~ 7
Marin Brewing Mt. Tam Pale Ale ~ 9

Faction Seasonal Ipa ~ 9

Agua de Piedra Sparkling Water ~ 5
Fever Tree Ginger Beer ~ 6
Boylan's Cane Cola ~ 6
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Pineapple Jarritos ~ 6 ""'f‘\\\
Chicha Morada ~ 9 Q\‘
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Cocktail Special:

POST CARD
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BOTELLAS

Arotating selection of staff favorites, rare expressions and iconic bottles.
Enjoy these spirits in their purest form with a variety of curated
pairings and garnish.

Half bottle ~ 3 guest minimum
Full bottle ~ 6 guest minimum

Tequila ?? ﬁ?
SIETE LEGUAS REPOSADO ......... ... ... .. .... 140 250
CASCAHUIN TAHONA BLANCO .................. 190 360
DON JULIO ANEJO . ... o e 525 1000
Mezcal

DON MATEO CUPREATA ...... ... ... ... .. ..... 180 350
QUIQUIRIQUI MOLE PECHUGA ................... 245 485
BOZAL TEPEXTATE . ... ... i 345 685
Rum

SANTA TERESA . . ... e 100 200
AVUA AMBURANA . ... . i 125 250
PANAMA-PACIFIC 23Year .. ... 210 410



COMIDAS

GUACAMOLE
tricolor crispy tortillas, rainbow radish, pepitas ~ 14

CHIFLES
green plantain chips, tropical pico de gallo ~ 12
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OYSTERS (half dozen or full dozen)
leche de tigre, micro cilantro, shallots ~ 24/4k

AGUACHILE DE MANZANA
cured white fish, cucumber, green apples, cilantro
lime, avocado ~ 22
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AGUACHILE ROJO DE CAMARON
gulf prawns, tomato, hoja santo, serrano chili
lime, avocado ~ 24

ANTICUCHO DE POLLO
grilled marinated chicken, aji panca, papas doradas,
pico de gallo ~ 18

CORN ESQUITES TOSTADA
sweet corn, queso fresco, dried chile, crema, pico de gallo ~ 18

COSTILLAR DE RES
slow roasted beef short ribs, broccolini, chimichurri ~ 24

HALLACA DE POLLO
venezuelan chicken tamal, bell peppers, olive, dried fruit
crema, pico de gallo ~ 18

BOHLINHOS DE BACALHAU
salted cod fritters, zesty tartar sauce ~ 18

AREPAS DE PABELLON
white corn arepas. brisket stew, black beans, peppers,
cotija cheese ~ 22

PASTEL DE CARNE
brazilian flaky pastries with braised beef, rocoto aioli ~ 20

S

i ASADO ROCA

A grilled carne, pork sausage, chimichurri, tomato-pepper relish
; gaucho fries ~ 52

g

QUESILLO
vanilla custard, salted caramel ~ 14

—“mm=ow
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hola@cavanasf.com



