
(VG) VEGAN  |  (V) VEGETARIAN  |  (N) NUTS  |  (D) DAIRY  |  (s) shellfish  |  (G) GLUTEN
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked

 ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
 increase your risk of foodborne illness.

Día de Los Muertos is a celebration that calls on us to remember our 
family and friends, and bring their stories and lives back to life through 
food, drink and sharing. Scan the QR code to learn more about our Día 

de los Muertos campaign. 
-Chef Richard Sandoval

Día de los Muertos
bebida

PALO SANTO MARGARITA 16 
palo santo patrón reposado, pisco, l ime, lemon

agave, celery bitters

vanilla smoke 15
patrón añejo, del maguey vida, l icor 43, agave

lemon zest, co�ee bean

smoked bees knees 14
patrón si lver, tanqueray gin, lemon, honey  

COMIDA
Seafood Pozole verdeS,D 20

baby squid, shrimp, clam, white corn, marigold cempazuchil  oil

Mole Coloradito enchiladasD,n 26
pork picadil lo, plantain, almond, onion, radish

crema fresca, ci lantro, chil i  oi l


