
THE
TRADITIONAL

*Consuming raw or undercooked meats, poultry, seafood, or eggs may in-
crease your risk of foodborne illness.

*18% Service Charge will be added to your check. For groups 8 and more
guests 20% will be added to your check.

WiFi Password: 161oceandrive

THE CONTINENTAL 27
Two eggs* any style, potato, greens,
fresh fruit, choice of croissant, 
pastry,or muffin, juice, coffee or tea

LOLO’S EGGS BENEDICT 19
Poached eggs* on english muffins 
and chorizo, spicy mushroom 
cream sauce served with tater tots and greens

HUEVOS RANCHEROS 16
Sunny side up eggs* over tortillas, salsa, 
crema, cheese, served with tater and greens

MAKE YOUR OWN OMELETE 19
Pick three ingredients to build your own omelette
Cheddar, chihuahua chesse, onions, jalapeno,
tomato, spinach, mushroom, bacon, chorizo,
 smoked salmon, chicken apple sausage.
Served with tater tots and greens

BREAKFAST BURRITO 17
Scrambled egg, potatoes, bacon, rice, beans,
cheddar cheese, wrapped in flour tortilla. 
Served with tater tots and greens 

EGG WHITE FRITTATAA 21
Baby spinach, fresh tomato, peppers, onion,
served with greens and sliced 

THE BROOKLYN 17
Smoked salmon* served with cream cheese, red onion, 
tomato, caper pico de gallo, and toasted bagel

MELBOURNE AVOCADO TOAST 21
Poached egg*, guacamole, cotija cheese, crispy toast,
served with greens

STEEL CUT OAT MEAL 11
Golden raisins, mango, and toasted coconut

SEASONAL FRUIT PLATE 11
Seasonal selection of fruits, agave

BERRY BOWL 14
Seasonal selection of fresh berries

MALIBU SUNRISE BOWL 15
Two poached eggs* over greens, quinoa,
and seasonal vegetables

LOLO’S TOASTED GRANOLA PARFAIT 11
Greek yogurt, pumpkin seeds, seasonal fruit 
coconut, agave syrup

LOLO’S PANCAKE RICOTTA SOUFFLE 18
Two fluffy pancake souffles, berry compote whipped cream 
topped with caramel 

CHALLAH FRENCH TOAST 16
Brown sugar, vanilla, berries, dulce de leche

CRISPY BACON  5
CHICKEN APPLE SAUSAGE 5
TATER TOTS  4
GRILLED STEAK  7

GRILLED CHICKEN  6
CEREAL & MILK  5
TOAST  2

LIGHT &
HEALTHY

SWEET &
GRIDDLE

        Healthy menu items with 500 or less calories

PICK-ME-UP
MIMOSA 12

Orange juice, prosecco

BELINDA 12
Peach juice, prosecco

BLOODY MARIA 12
Tequila, Lolo’s bloody mary mix, lime

HIBISCUS AGUA FRESCA 5
Fresh fruit water with hibiscus

and cranberry

HORCHATA 4
Sweet rice milk with cinnamon

Orange Juice  4
Grapefruit Juice  4
Cranberry Juice  4

Drip Coffee  3
Iced Coffee  3

Espresso/Double Shot  3/4
Cafe Latte  4
Cappucino  4

English Breakfast Tea  3
Earl Grey Tea  3

Chamomile Tea  3
Peppermint Tea  3

Iced Tea  3
Add Soy/Almond Milk  .50

SIDES/ADD ONS

BREAKFAST MENU

SCAN ME
TO BROWSE OUR MENU

OPEN EVERYDAY | Breakfast 8:00AM to 11:00AM | All Day 11:00AM-7:00PM | Bar Currently Closed



MEXICAN STREET 5
Seasoned skirt steak, salsa verde,  

white onions, cilantro, signature cheese blend

BAJA FISH 4 gf

Cilantro marinated seared mahi-mahi,  
pico de gallo, pickled cabbage, 

serrano aioli, cilantro 

SPICY SHRIMP 5 ms

Agave bbq sauce, pineapple salsa, 
pickled red onions, cilantro, chipotle mayo

CHICKEN TINGA 5 gf

Shredded chicken in a tomato chipotle stew, 
guacamole, pico de gallo, cotija cheese, cilantro

CARNITAS  4 gf

Tender pork butt, pickled onions,  
salsa verde, cilantro

BIRRIA  5.5 ms

14 hr cooked short rib in guajillo adobo,  
toasted tortilla, salsa criolla,  

melted cheese, cilantro, 
6OZ RICH BROTH FOR DIPPING (NO MEAT)  2 

CHORIZO AND POTATO  4
Mexican chorizo, roasted potatoes,  

salsa roja, queso fresco, cilantro 

REFRITO  2 veg gf

Refried bean, cilantro, queso fresco

VEGETABLES  4 veg gf

Assorted mushrooms, chipotle oil, 
Brussels Sprouts, corn, guacamole

AVOCADO  5 veg

Refried beans, pico de gallo, 
crispy shallots, cilantro, herb aioli

TACOS
ALL TACOS SERVED ON 
WHITE CORN TORTILLA

1 TACO PER ORDER

1 TOSTADA PER ORDER

ALL DAY
MENU

SMALL PLATES 
& SHARES
ELOTE 7.5 veg gf  
Roasted mexican style street corn, mayo, tajin, queso cotija, 
cilantro

SALSA & CHIPS 5 v gf 
Choose one of our house made roasted salsas roja or verde

REFRITO & CHIPS 5 v gf

Abuela’s refried beans recipe, hint of garlic, cilantro

GUACAMOLE & CHIPS 17 veg gf 
Cilantro, lime, onions and roasted jalapenos, lime/chili salt, 
cotija cheese

LOLO’S FRIES 7
Serrano aioli, crema mexicana, queso fresco, cilantro

TOSTADAS
SHORT RIB 5.5 gf  
Pico de gallo, refried beans, cilantro, crema mexicana, 
crispy corn tortilla 

SPICY SHRIMP 6.5 gf 
Guacamole, pineapple pico, cilantro, pickled onions, crispy   
corn tortilla

TUNA 7.5 gf

Guajillo sauce, smashed avocado, red onions, cilantro, crispy   
corn tortilla 

BEEF CONSOMMÉ 8 gf ms 
Shredded short rib, guajillo spiced soup, onions, cilantro, 
garbanzo

LOLO’S SALAD 10 gf v
Mixed greens, jicama, cherry tomatoes, carrots, cucumbers, 
red onions, lemon dressing, tortilla chips

QUINOA & GREENS SALAD 12 gf veg 
Red quinoa, mix greens, jicama, black beans, carrots, corn, 
pumpkin seeds, crema mexicana, chipotle ranch 

KALE SALAD 14 gf veg 
Avocado, agave golden beets, green goddess dressing,  
queso fresco, candied nuts 

SOUP &
SALADS
ADD: EGG 2 | GRILLED SHRIMP 5 | CHICKEN 4
STEAK 5 | AVOCADO 3

11/20

V-Vegan I VEG- Vegetarian I GF-Gluten Free I S-Spicy I MS-Medium Spicy
Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness .  18% service charge will be added to your bill. 

For parties 8 and above 20% service charge will be added to your bill. 

Follow us on social media @lolosmiami |  OPEN EVERYDAY | Breakfast 8AM to 11AM | All Day 11AM-7PM | Bar 11AM-7PM | Pool 11AM-6PM | Beach 11AM-5PM



SCAN ME
TO BROWSE OUR MENU

SIDES/ADD ONS

DESSERTS

QUESADILLAS

Add:

Seasoned skirt steak         5

Spicy shrimp            6 

Grill chicken breast          4

Shredded short rib          5

Chorizo and potato        3.5

CHEESE QUESADILLA 11
Flour tortilla, signature cheese blend, pico de gallo,  
chipotle sour cream and tortilla chips

TORTAS
LOLO’S BURGER 18  
8 oz patty, cheddar cheese, chipotle mayo, lettuce, tomato

IMPOSSIBLE BURGER 16 veg 
4 oz plant-based patty, cheddar cheese, onions, lettuce, tomato 

BARBACOA 19
Short Rib, toasted bun, guacamole, spicy slaw, queso fresco

LOLO’S FRITA 18
Mexican chorizo and ground chuck patty, toasted bun, crispy 
tortilla chips, queso sauce, chipotle aioli

ALL SANDWICHES SERVED ON TOASTED BRIOCHE WITH FRIES

White corn tortillas  (3) 2

Queso fresco  0.75

Yellow rice  2

Home made Sauces    0.75

Pico de gallo  /  Serrano aioli  /  Pineapple Pico   
Salsa Roja / Salsa Verde  /  Chipotle Mayo 

Tortilla chips  2

Guacamole 6.5

Sour cream 0.75

ALL DAY
BREAKFAST
BREAKFAST BURRITO 12  
Scramble eggs, yellow rice, refried beans, house cheese 
blend, bacon, salsa roja in a flour tortilla served with tortilla 
chips

SEASONAL FRUITS 10 
Daily selection of fruits

GRANOLA PARFAIT 10
Greek yogurts, agave, toasted granola, berries

CHURROS 9  
Creme anglais, dulce de leche, strawberries

WARM CORN CAKE 9 
Maple creme anglais, vanilla ice cream

ICE CREAM (SCOOP) 3
Vanilla / chocolate / mango

CHURRASCO 16
Seasoned skirt steak, salsa verde,  

white onions, cilantro, signature cheese blend

BAJA FISH 16
Cilantro marinated seared mahi-mahi, 

pico de gallo, pickled cabbage, serrano aioli, 
cilantro 

SPICY SHRIMP 16
Agave bbq sauce, pineapple salsa, 

pickled red onions, cilantro, chipotle mayo

CHICKEN TINGA  15
Shredded chicken in a tomato chipotle stew, 

guacamole, pico de gallo, cotija cheese, cilantro

CARNITAS  14
Tender pork butt confit, pickled onions, 

salsa verde, cilantro

CHORIZO AND POTATO  15
Mexican chorizo, roasted potatoes,  

salsa roja, queso fresco, cilantro

VEGETARIAN WRAP  15 veg

Wheat tortilla, refried black beans,  
grilled zucchini, mix greens, carrots,  

quinoa, avocado, lemon dressing

ALL ARE SERVED WITH YELLOW RICE AND 
REFRIED BEANS ON A FLOUR TORTILLA, 

TORTILLA CHIPS

BURRITOSOR MAKE IT A BOWL

V-Vegan I VEG- Vegetarian I GF-Gluten Free I S-Spicy I MS-Medium Spicy
Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness .  18% service charge will be added to your bill. 

For parties 8 and above 20% service charge will be added to your bill. 

Follow us on social media @lolosmiami |  OPEN EVERYDAY | Breakfast 8AM to 11AM | All Day 11AM-7PM | Bar 11AM-7PM | Pool 11AM-6PM | Beach 11AM-5PM
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SMALL PLATES 
& SHARES
ELOTE 9.5 veg gf  
Roasted mexican style street corn, mayo, tajin, queso cotija, 
cilantro

SALSA & CHIPS 7 v gf 
Choose one of our house made roasted salsas roja or verde

REFRITO & CHIPS 7 v gf

Abuela’s refried beans recipe, hint of garlic, cilantro

GUACAMOLE & CHIPS 18 veg gf 
Cilantro, lime, onions and roasted jalapenos, lime/chili salt, 
cotija cheese

LOLO’S FRIES 9
Serrano aioli, crema mexicana, queso fresco, cilantro 

CHICKEN TENDERS 15
French fries, bbq sauce

LOLO’S SALAD 10 gf v
Mixed greens, jicama, cherry tomatoes, carrots, cucumbers, 
red onions, lemon dressing, tortilla chips

QUINOA & GREENS SALAD 12 gf veg 
Red quinoa, mix greens, jicama, carrots, chipotle ranch 
 

KALE SALAD 15 gf veg 
Avocado, agave golden beets, green goddess dressing,  
queso fresco, candied nuts 

SOUP &
SALADS
ADD: EGG 2 | GRILLED SHRIMP 5 | CHICKEN 4 
STEAK 5 | AVOCADO 3

FLIP TO CHECK OUT

MORE ITEMS

MEXICAN STREET 6.5
Seasoned skirt steak, salsa verde,  

white onions, cilantro, signature cheese blend

BAJA FISH 5.5 gf

Cilantro marinated seared mahi-mahi,  
pico de gallo, pickled cabbage, 

serrano aioli, cilantro 

SPICY SHRIMP 6.5 ms

Agave bbq sauce, pineapple salsa, 
pickled red onions, cilantro, chipotle mayo 

CHICKEN TINGA  5.5 gf

Shredded chicken in a tomato chipotle stew, 
guacamole, pico de gallo, cotija cheese, cilantro

CARNITAS 6 gf

Tender pork butt, pickled onions,  
salsa verde, cilantro

BIRRIA  6.5 ms

14hr cooked short rib in guajillo adobo, toasted  
tortilla, salsa criolla, melted cheese, cilantro 

6OZ RICH BROTH FOR DIPPING (NO MEAT)  +2 

CHORIZO AND POTATO  6
Mexican chorizo, roasted potatoes,  

salsa roja, queso fresco, cilantro

REFRITO  4 veg gf

Refried bean, cilantro, queso fresco 

VEGETABLES  6 veg gf

Assorted mushrooms, chipotle oil, 
Brussels Sprouts, corn, guacamole

AVOCADO  7 veg

Refried beans, pico de gallo, crispy shallots,  
cilantro, herb aioli

ALL TACOS SERVED ON WHITE CORN TORTILLA

1 TACO PER ORDER

TACOS

POOL/BEACH
MENU

V-Vegan I VEG- Vegetarian I GF-Gluten Free I S-Spicy I MS-Medium Spicy
Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness .  18% service charge will be added to your bill. 

For parties 8 and above 20% service charge will be added to your bill. 

Follow us on social media @lolosmiami |  OPEN EVERYDAY | Breakfast 8AM to 11AM | All Day 11AM-7PM | Bar 11AM-7PM | Pool 11AM-6PM | Beach 11AM-5PM

NO MINIMUM ORDERS.



SCAN ME
TO BROWSE OUR MENU
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ALL ARE SERVED WITH YELLOW RICE AND REFRIED BEANS  
ON A FLOUR TORTILLA, TORTILLA CHIPS

BREAKFAST BURRITO 14  
Scramble eggs, yellow rice, refried beans, house 
cheese blend, bacon, salsa raja in a flour tortilla 
served with tortilla chips

CHURRASCO 18
Seasoned skirt steak, salsa verde,  
white onions, cilantro, signature cheese blend

BAJA FISH 18
Cilantro marinated seared mahi-mahi, 
pico de gallo, pickled cabbage, serrano aioli, 
cilantro 

SPICY SHRIMP 18
Agave bbq sauce, pineapple salsa, 
pickled red onions, cilantro, chipotle mayo 

CHICKEN TINGA  17
Shredded chicken in a tomato chipotle stew, 
guacamole, pico de gallo, cotija cheese, cilantro

CARNITAS  16
Tender pork butt confit, pickled onions, 
salsa verde, cilantro

CHORIZO AND POTATO  17
Mexican chorizo, roasted potatoes,  
salsa roja, queso fresco, cilantro

BURRITOSOR MAKE
IT BOWL

VEGETARIAN WRAP  17 veg

Wheat tortilla, refried black beans,  
grilled zucchini, mix greens, carrots,  
quinoa, avocado, lemon dressing

LOLO’S BURGER 20  
8 oz patty, cheddar cheese, chipotle mayo, lettuce, tomato

IMPOSSIBLE BURGER 18 veg 
4 oz plant-based patty, cheddar cheese, onions, lettuce, 
tomato 

BARBACOA 21
Short Rib, toasted bun, guacamole, spicy slaw, queso fresco

LOLO’S FRITA 20
Mexican chorizo and ground chuck patty, toasted bun, crispy 
tortilla chips, queso sauce, chipotle aioli

TORTAS
ALL SANDWICHES SERVED ON TOASTED BRIOCHE WITH FRIES

V-Vegan I VEG- Vegetarian I GF-Gluten Free I S-Spicy I MS-Medium Spicy
Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness .  18% service charge will be added to your bill. 

For parties 8 and above 20% service charge will be added to your bill. 

Follow us on social media @lolosmiami |  OPEN EVERYDAY | Breakfast 8AM to 11AM | All Day 11AM-7PM | Bar 11AM-7PM | Pool 11AM-6PM | Beach 11AM-5PM

NO MINIMUM ORDERS.
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SIDES/
ADD ONS

QUESADILLAS

WHITE CORN TORTILLAS  (3) 2
QUESO FRESCO  0.75
YELLOW RICE  2
TORTILLA CHIPS  2
GUACAMOLE 6.5
SOUR CREAM 0.75
HOME MADE SAUCES 0.75
Pico de gallo  /  Serrano aioli  /  Pineapple Pico 
Salsa Roja / Salsa Verde  /  Chipotle Mayo 

DESSERTS
CHURROS 9  
Dulce de leche, strawberries

ICE CREAM (SCOOP) 3
Vanilla / chocolate / mango

SEASONAL FRUITS 10 
Daily selection of fruits

ADD:

Seasoned skirt steak         5

Spicy shrimp            6 

Grill chicken breast          4

Shredded short rib          5

Chorizo and potato        3.5

CHEESE QUESADILLA 11
Flour tortilla, signature cheese blend, pico de gallo, chipotle sour cream and tortilla chips

V-Vegan I VEG- Vegetarian I GF-Gluten Free I S-Spicy I MS-Medium Spicy
Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness .  18% service charge will be added to your bill. 

For parties 8 and above 20% service charge will be added to your bill. 

Follow us on social media @lolosmiami |  OPEN EVERYDAY | Breakfast 8AM to 11AM | All Day 11AM-7PM | Bar 11AM-7PM | Pool 11AM-6PM | Beach 11AM-5PM

NO MINIMUM ORDERS.



SPICED ANANAS IN A 
PINEAPPLE SHELL  25
Dark Rum, Velvet Falernum, Pineapple Juice, Rosemary Syrup, 
Lime, Orange Bitters

JACK & COCO IN A 
COCONUT SHELL   25
Whiskey, Maraschino Cordial, Coconut Cream, Cilantro

COCKTAILS 
IN A SHELL FOR TWOCOCKTAILS 

DE LA CASA

CERVEZA

REFRESCOS

LOLO`S 
HANDMADE

VINO

LOLO’S FROZEN 
MARGARITA 17/25/60 
Silver Tequila, Triple Sec, Lime, Agave
ADD FLAVOR 2
Mango, Passion fruit, Strawberry, Guava

FROZEN PINA COLADA 16/24/58
House Rum Mix, Pineapple, Coconut

STRAWBERRY DAIQUIRI  16/24/58
Rum, Strawberries, Lime

MIAMI VICE   16/24/58
Mix of Pina Colada & Strawberry Daiquiri

HIBISCUS SANGRIA 14/22/55        
Red wine, Hibiscus, Tequila, St. Germaine, 
Orange juice, Lime

COCO FRESCO 14 ADD A RUM SHOT +8 
Fresh Coconut Water in its Shell

HIBISCUS MARGARITA 18/26/60        
Infused Hibiscus Tequila, Triple Sec, 
Lime, Agave 

MOJITO 18/26/62
(Rocks or Frozen) Rum, Lime, Sugar, Mint

OCEAN DRIVE MULE 16/24/58
Vodka, Berries, Lime, Ginger Beer

LA CAIPIRINHA 17/25/60
Cachaca, Fresh Lime and Sugar

PALOMA  18/26/65 
Tequila, Mezcal, Grapefruit Juice, Rosemary Syrup, 
Soda Water

MEXICO CITY  11/17/42  
Pacifico, Lime, Salt

CHAVELA  13/17/42  
Negro Modela, Lime, Chavela Mix, Chili Rim,
Tomato Juice

CAN BEER 7.5 
BUCKET(5) 35
Tecate / Budlight / Corona / Mia Weiss Hefeweisen
La Rubia Blond Ale / Funky Buddha Vibin Lager 
Funky Buddha Hop Gun Ipa / Buenaveza Lager

MEXICAN SODAS (PEPSI, JARRITOS) 5
CANNED SODA (PEPSI PRODUCTS) 4 
VOSS PLUS (STILL MINERAL WATER) 850ML 8
VOSS (STILL MINERAL WATER) 330ML 4
TOPO CHICO SPARKLING WATER 330ML 4

AGUA FRESCA DEL DIA
(HIBISCUS AND CRANBERRY)  4
ICED COFFEE / TEA 4
ICED HORCHATA 4

WHITES 10/42 
Chardonnay, SP

REDS 10/42
Grenache, SP

ROSÉ 10/42
Sangiovese, US

BUBBLES
Prosecco 10/42
Louis Roederer (Bottle only) 130

12/20

OPEN EVERYDAY | Breakfast 8AM to 11AM | All Day 11AM-7PM | Bar 11AM-7PM | Pool 11AM-6PM | Beach 11AM-5PM

POOL & BEACH
BEBIDAS

16/24/60oz Pitcher

18% Service Charge will be added to your check. For groups 8 and more guests 20% will be added to your check.

NO MINIMUM ORDERS.



DRAFT:
Pacifico  6/28
Negra Modelo  7/30
Wynwood Brewery La Rubia  7/30 
Funky Buddha Hop Gun IPA  7/30

CANS:
Mia Weiss  7   
Stella Artois  7
Corona   6
Tecate   5

MEXICAN SODAS 6
Pepsi
Jarritos (Mandarin, Fruit Punch or Pineapple)

CAN SODAS (PEPSI PRODUCTS) 5
BOING FRUIT JUICE 
(MANGO OR GUAYABA) 5
TOPO CHICO SPARKLING WATER (330 ML) 4 
VOSS PLUS (850ML)  8
VOSS STILL MINERAL (330ML)  4

MEXICO CITY  8/34
Pacifico, Lime, Salt Rim

CHAVELA  10/44
Negra Modelo, Lime, Chavela Mix, Chili Rim, 
Tomato Juice

HIBISCUS SANGRIA  11/44
Red Wine, Hibiscus, Tequila, 
St. Germain, Orange Juice, Lime

MARGARITA DE LA CASA  11/46
(Rocks or Frozen) Tequila, Triple Sec, Lime, Agave
ADD FLAVOR +2 
Mango | Passion Fruit | Guava 
Blood Orange | Watermelon

HIBISCUS MARGARITA  13/56
Infused Hibiscus Tequila, Triple Sec,  
Lime, Agave

COCO FRESCO  13  (ADD A RUM SHOT +8) 
Fresh Coconut Water in a Lolo’s Coco Shell

MOSCOW TO CANCUN  14  
Vodka, Mango, Guava, Lime, Lavender, 
Crema de Cassis, Prosecco

STRAWBERRY DAIQUIRI  11/45
Rum, Strawberry, Lime

FROZEN PINA COLADA    11/45
House Rum Mix, Pineapple, Coconut

OCEAN DRIVE MULE   11/46
Vodka, Berries, Lime, Ginger Beer

LA CALABERA   13
Mezcal, Blood Orange, Lime, Agave, Bitter, Egg White  

PALOMA   13/56
Tequila, Mezcal, Grapefruit Juice, Rosemary Syrup, 
Soda Water

12oz/60oz Pitcher

SPARKLING LIMEADE 5
JUICE (CRANBERRY, APPLE, 

GRAPEFRUIT, ORANGE)  3 
ICED TEA / COFFEE 4
HIBISCUS & CRANBERRY 
(AGUA FRESCA)  5
HORCHATA 4 
DRIP COFFEE 3
ESPRESSO 3.5
MACCHIATO 4 
CAFE LATTE / CAPPUCCINO 5
ALMOND MILK 1    ADD SHOT 1

SPICED ANANAS IN A 
PINEAPPLE SHELL  25
Dark Rum, Velvet Falernum, Pineapple Juice, Rosemary 
Syrup, Lime, Orange Bitters

JACK & COCO IN A 
COCONUT SHELL   25
Whiskey, Maraschino Cordial, Coconut Cream, Cilantro

SIGNATURE 
COCKTAILS

CERVEZA

VINO

REFRESCOS

LOLO’S
HANDMADE

COCKTAILS 
IN A SHELL FOR TWO

BEBIDAS

SCAN ME
TO BROWSE OUR MENU

8/20

12oz/60oz Pitcher

Bud Light 6
Buenaveza  7
Hop Gun IPA  7
La Rubia Blonde Ale  6

18% Service Charge will be added to your check. For groups 8 and more guests 20% will be added to your check.
6/20

OPEN EVERYDAY | Breakfast 8:00AM to 11:00AM | All Day 11:00AM-7:00PM | Bar Currently Closed

WHITES 10/42 
Chardonnay, SP

REDS 10/42
Grenache, SP

ROSÉ 10/42
Sangiovese, US

BUBBLES
Prosecco 10/42
Louis Roederer (Bottle only) 130



ASTRAL
AVION
CASAMIGOS
CASA DRAGONES
CASA NOBLE
CAZADORES
CENTINELA
CHAMUCOS
CHINACO
CLASE AZUL
CORAZON
CORRALEJO
DELEON
DON JULIO
EL JIMADOR
EL TESORO
ESPOLON
HERRADURA
LUNAZUL
MAESTRO DOBEL
MILAGRO
OCHO
OLMECA ALTOS
REVOLUCION
RIAZUL
ROCA PATRON
SIETE LEGUAS
VOLCAN

BLANCO REPOSADO AÑEJO JOVEN

TEQUILA BAR

16
14
15
22
13
12
13
13
13
25
12
12
14
14
12
13
12
14
11
13
12
14

14
17
13
13

18
20

17
16
17
17
17

16

18

17
16
18
17
17

20
16
18
18
22
18
17

55
15

17

17
17

15
14
15
15
15
29
14
14

16

15
14
16
13
15
14
16

16
16

SPECIAL TEQUILA
EXTRA A ˜EJON
CAZADORES

DON JULIO, 70TH

DON JULIO, 1942

EL TESORO, 
80TH ANNIVERSARY, 8 YR

ESPOLON, 6 YR

HERRADURA,
SELECCION SUPREMA

JOSE CUERVO, 
RESERVA DE LA FAMILIA

OCHO, EL REFUGIO 

REVOLUCION, 3 YR

PATRON SINGLE ESTATE

17

18

44

26

26

70

40

36

21

30

18% Service Charge will be added to your check. For groups 8 and more guests 20% will be added to your check.
6/20

OPEN EVERYDAY | Breakfast 8:00AM to 11:00AM | All Day 11:00AM-7:00PM | Bar Currently Closed



MEZCAL

MEZCAL REPOSADO

SOTOL

ANEJO

13

14

12

14

14

14

17

50

13

12

24

13

14

44

13

26

12

24

12

15

12

15

16

11

25

14

14

14

15

13

14

14

14

14

14

12

15

14

16

AMARAS, SAN JUAN DEL RIO

AMARAS, MAZATLAN, GUERRERO CUPEATRA 

BAHNEZ, ENSAMBLE

BOZAL, CUIXE

BOZAL, ENSAMBLE

BOZAL, TOBASICHE

CASAMIGOS

CLASE AZUL, DURANGO

CREYENTE

DELIRIO DE OAXACA

DEL MAGUEY, ARROQUENO

DEL MAGUEY, CHICHICAPA

DEL MAGUEY, MINERO 

DEL MAGUEY, PECHUGA

DEL MAGUEY, SANTO DOMINGO ALBARRADAS

DEL MAGUEY, TOBALA

DEL MAGUEY, VIDA

DEL MAGUEY, WILD PAPALOME

DEL MAGUEY, WILD TEPEXTATE

FIDENCIO TIERRA BLANCA

GRACIAS A DIOS

IBA #40, ORGANIC / KOSHER

IBA #55, KOSHER

ILEGAL

KOCH OLLA, TEPEXTATE

LOS AMANTES

MAYALEN, MACHETAZO, PAPALOTE

MAYALEN, BORREGO, CUPREATA

MAYALEN, GUERRERO, CUPREATA

MONTELOBOS

NUESTRA SOLEDAD, ZOQUITLAN

NUESTRA SOLEDAD, SANTIAGO MATATLAN

NUESTRA SOLEDAD, LUIS DEL RIO

NUESTRA SOLEDAD, EJUTLA

NUESTRA SOLEDAD, SAN BALTAZAR

SOMBRA

VAGO, ELOTE

VAGO, ENSAMBLE

VAGO, MEXICANO

13

13

14

15

13

13

DELIRIO DE OXACA

GRACIAS A DIOS ESPADIN

ILEGAL 

LOS AMANTES

XICARU

ZIGNUM

˜
14

17

16

14

12

DELIRIO DE OXACA

ILEGAL

LOS AMANTES

ZIGNUM

SOTOL POR SIEMPRE

18% Service Charge will be added to your check. For groups 8 and more guests 20% will be added to your check.
6/20

OPEN EVERYDAY | Breakfast 8:00AM to 11:00AM | All Day 11:00AM-7:00PM | Bar Currently Closed




