MARGARITAS »Mog
With fresh fruits & Tequila 100% Blue Agave vﬁé'

: : MEXICO
cocinagmexicana Clésicas 189 KE Viaje a través de los sabores

Tequila Reposado, orange liquor, lime and orange juice, drops of agave syrup
Clasica / Mango / Strawberry / Pineapple / Blueberry / Tamarindo

Frozen 219 K¢

Tequila Blanco, orange liquor, lime juice and sugar syrup
Mango / Strawberry / Pineapple / Blueberry / Tamarindo

Margarita Jalapeiia 209 Ké

Tequila Reposado, orange liquor, lime and orange juice, muddle jalapefios, drops of agave syrup

Aperol Margarita 209 K¢

Tequila Blanco, Aperol, lime juice, drops of agave syrup

MEZCALITAS
With fresh fruits & Mezcal 100% Agave

Mezcalita 195 K¢

Mezcal, orange liquor, lime, orange and pineapple juice, drops of agave syrup, orange bitters

Mezcalita Jamaica 199 K¢

Mezcal, orange liquor, Jamaica concentrate (Hibiscus), lime juice

Spicy Cucumber Jalapena 209 K¢

Mezcal, orange liquor, muddle cucumber and jalapeiios, lime juice and drops of agave syrup

Naranja Coco 209 K¢

Mezcal, Aperol, Coconut syrup, lime juice

COCKTAILS
Paloma 0.41 175 K¢

Tequila Blanco, Jarrito grapefruit and lime juice
Mezcal Sour 0.31 185 K¢
Mezcal, orange and lime juice, egg white, sugar syrup and drops of vanilla extract
Pifia Colada 0.4l 215 K¢

Havana 3 years Rum, fresh pineapple, coconut syrup and pineapple juice

Dofia Diabla 0.4l 195 K¢ (Signature)

Mezcal, fresh muddled limes, tamarindo concentrate, lime juice, tabasco sauce and chili powder

Mojito 0.71 235 K¢

Havana 3 years Rum (6cl), muddled limes, brown sugar, lime and orange juice, fresh mint, bitters

Alebrije 0.4] 245 K¢ (Signature)

Y Tequila, Mezcal, Cointreau, cranberry, pineapple and lime juice, jamaica and coconut syrup
Michelada 0.41 165 K¢

Lime juice, drops of maggi sauce and salt served with Pilsner Urquell

Ojo Rojo 0.51 189 K¢ (Signature)

Our mix of tomato, lime and orange juice, tabasco sauce, chili powder, worcester and maggi sauces, salt
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Served with Pilsner Urquell

Michelada / Ojo Rojo with Corona +45 K¢

Served with Corona, Mexican beer

" All cocktails can be made without alcohol "
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Alebrljes.
SHEI | B oRIEaE TEQUILA

Cabrito Reposado / Blanco 2.5¢I 89 K¢
Alta Azul Blanco / Reposado 2.5¢ 99 K¢
Jimador Blanco / Reposado 2.5¢I 109 K¢
1800 Blanco / Reposado 2.5¢I 119 Ké / 1800 Afiejo 2.5¢1 129 K&
Herradura Blanco / Reposado 2.5¢| 129 K¢ / Herradura Afejo 139 K&
Don Julio Blanco / Reposado 2.5¢l 139 K& / Don Julio Afiejo 149 K¢

MEZCAL

Bruxo X (Joven Espadin) 2.5¢c 100 K&
Ojo de Tigre (Joven Espadin) 2.5¢] 105 K¢
San Cosme (Espadin) 2.5¢I 110 K¢
Vida (Artesanal Espadin) 2.5¢I 115 K¢
Bruxo 3 (Barril) 2.5¢1 125 K¢
Siete Misterios (Natural fermentation) 2.5¢| 135 K&
Contraluz Cristalino (Artesanal Reposado) 2.5¢] 145 K&

" Ask our staff for Specials "

CERVEZA

Pilsner Urquell 12° 0.51 74 K¢ / 0.3l 58 K¢
Corona Mexican Beer 0.351 105 K¢
Birell Non Alcoholic 0.51 69 K¢

VINO
Vino Blanco 15 ¢l 145 K¢ / Vino Tinto 15 cl 145 K&
Depending on the offering

Limonady
Tamarindo / Horchata / Jamaica 99 K&
Conga 0.71185 K¢ (Orange, pineapple and cranberry juice with fresh banana)
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Jarritos
Mango / Pineapple / Guava / Mandarin / Grapefruit 105 K&

Sodas
Coca Cola / Coca Zero 90 K¢

Agua
Tap water 0 Ké / Sparkling Matonni 0.331 75 K¢ / Sparkling Jar 11 145 K&

Coffee
B Espresso 70 K¢ / Cappuccino 80 K&

B

Ask our staff for a list of allergen content.

d F,c o®P0 e e T~




