Monday - Wednesdays | 4 to 6pm
Thursdays + Fridays | 3:30 to 6pm

DRINKS

margarita tequila 8
libelula, lime, brovo orange curagao, agave, salt rim

margarita mezcal
mezcal, lime, brovo orange curacao, agave, gusano salt rim

paloma
tequila, aperitivo, jarritos toronja syrup,lime, grapefruit

AGAVE

featured tequila or mezcal - 10z 5
featured agave flight 12
VINO

house wines 8 glass | 30 bottle
CERVEZAS

carta blanca or tecate 4

LA JOSI=E



TLAYUDITA 8
pescado estofado, blue corn tlayuda, salsa macha, avocado,
rabanitos, red onion, pepino, salsa toreada, sesame, cabbage «{ @ ®

bacos dorados

chicken tinga 12
chipotle chicken, onion, cabbage, sour cream, refried beans,
queso fresco, salsa fresca, pico de gallo, romaine lettuce ) @

papas con queso 10
potatoes + cheese, crushed pepper, sour cream, refried beans,
queso fresco, guac salsa, pico de gallo, romaine lettuce £ () @

’ﬁ&/C/OJ\'y 6

cochinita pibil
achiote marinade, banana leaves, habanero pibil salsa,
pickled onion, cilantro J

pollo rostizado
amish chicken, roasted jalapeno, smoked bacon mojo, cilantro ()

cesina
steak, melted queso, avocado, taquera roja, cilantro f])

huitlacoche
oyster mushroom blend, hoja santa, sweet potato,
huitlacoche salsa, red onion, mixed greens, crispy shallots @

carnitas
oven roasted, toreada salsa, pickled onion,
red + napa cabbage, cilantro, roasted peanuts ) @

elote mexicano corn, cotija, mayo, chile piquin i & &' 6

chiles toreados jalapefio, pickled onion &
ceboliitas grilled onions &

fl) dairy [3) ege nuts & vegetarian @ contains gluten
B shellfish (A fish \" sesame J spicy ® pescatarian



