
DINNER
THREE COURSES  $45 per person 

AGAVE FLIGHT PAIRING +$25 per person
plus tax and gratuity

FEATURED COCKTAILS
NEGRONI BLANCO  14

Granja Nomada Mezcal Espadin + Luxardo Bitter Bianco + Dolin Blanc

NAKED + FAMOUS  15
Del Maguey VIDA Mezcal + Dolin Genepy des Alpes + Aperol + Lime

APPETIZER
please choose one 

TRI COLOR CHIPS & HUMMUS
Black Bean Hummus, Cilantro-Jalapeno, Pepita and Cotija Crunch, 

Tricolor Homemade Chips

CONSOMMÉ DE POLLO
Chicken Vegetable Soup, Carrots, Potatoes, Chayote, Zucchini, 

Topped with Onion, Serrano, Cilantro, Lime 

SWORDFISH CRUDO TOSTADA 
Salsa Macha, Toasted Sesame Seed, Pasilla Mixe Chile,  

Ginger, Cilantro Macho, Scallions, Lime

GRANJA NOMADA ,  Mezcal Espadin, San Carlos Yautepec

ENTREE
please choose one 

LAMB BIRRIA RAMEN NOODLES
Served with Salsa Fresca, Queso and Totopos 

QUESADILLA AL PASTOR 
Roasted Mushrooms, Roasted Brussels Sprouts,  

Roasted Cauliflower, Oaxaca Cheese , Queso Fresco,  
Garlic-Cascabel Chile Oil, Avocado 

BEET AGUACHILE MARINATED SALMON 
Pistachio Green Mole, Corn, Epazote, White Rice

TRES GENERACIONES ,  Tequila Reposado, Los Valles 

DESSERT 
please choose one

MEXICAN CHOCOLATE BAR
Avocado Gelato

MEXICAN FALL MERINGUE
Corn Husk Meringue, Pumpkin Cheese Cake, Rice Pudding Gelato

LOS NAHUALES, Mezcal Reposado, Espadin, Santiago Matatlan, Oaxaca


