
drinks

Maison Foucher Cremant de Loire, FR, Brut Cuvee  NV 14/56 

‘Clos de la Grange’ Touraine, FR, Sauvignon Blanc 2019   13/52 

La Val, Rias Baixas, ES, Albariño 2019   12/48 

Foxglove, San Luis Obispo, CA, Chardonnay 2017   13/52 

Isle Saint Pierre, FR, Cab Franc/Merlot 2020   12/48 

Antxiola Rosado, Getariako Txakolina, ES, Hondurrabi 2020   14/56 

Idlewild, Mendocino, CA Nebbiolo/Barbera/Dolcetto   16/64  

Fleur de California, Carneros, CA, Pinot Noir 2018   13/52 

Camino de Navaherreros, Madrid, ES, Grenache 2018  14/56 

Ground Effect, Santa Ynez, CA, Cabernet Sauvignon 2017   14/56 
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Can of Tecate (Mexico)   5 
Tecate Sucia - rimmed with hot sauce, lime tan   6 
Brooklyn Lager (Brooklyn)   7 
Captain Lawrence Hop Commander IPA   7 

Fever-Tree Ginger Beer   3.5 
Fresh Limeade   5
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MARGARITA CALIDAD | cimarron blanco tequila, lime, agave   13  

EL JARDIN | cimarron blanco tequila, garden pepper juice, lime, agave, tajin  14  

COYOTE WISHES | ojo de tigre mezcal, punt e mes, aperol, ancho reyes   14  

EL VAQUERO | bourbon, aperol, ancho reyes verde, pineapple, angostura  15 

MEZCALERO | montelobos mezcal, giffard triple sec, ginger, grapefruit bitters, cava   14 

SPICY PINEAPPLE MARGARITA | cimarron blanco tequila, pineapple, lime, agave, serrano  14 

JILO OLD FASHIONED | abasolo mexican corn whisky, nixta corn liqueur, angostura bitters   14 

APEROL SPRITZ | aperol, nolet’s gin, lemon, champagne  14 

Brooklyn Roasting Coffee, French Press   5 sm / 8 lg 
Tea Forte Hot Tea   5 
     Early Grey, English Breakfast, Chamomile Citron,  
     Moroccan Mint, White Ginger Pear 
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