
Frozen

hand
curated

OAXACA OLD FASHIONED  | $16
mijenta reposado, yola mezcal, 

pedro ximenez sherry, mole bitters

HIBISCUS PALOMA | $16
maestro dobel tequila, grapefruit, hibiscus, citrus

WATERMELON SOUR | $15
maestro dobel silver tequila, watermelon, 

agave, egg white*

GREEN CHILE MULE | $15
st. george green chile vodka, 
citrus, fever tree ginger beer

POBLANO DAIQUIRI | $15
flor de cana white rum, ancho reyes verde, citrus

MAN, GO CHILE | $16
bacardi mango chile, coconut water, citrus, grapefruit soda 

FROZEN JACK & GINGER| $15

MACADAMIA CHICHI| $15
3 olives vodka, macadamia nut, pineapple juice, 

coconut cream

PINA COLADA| $15*
brugal 1888, coconut, pineapple

MARGARITA | $15*
LALO tequila, cointreau, citrus

choice of: prickly pear, passion fruit, 
blood orange, peach

D�A�T C�C�T�I�
THE CLASSIC 

LALO tequila, cointreau, lime, agave



B�B�L�

POEMA CAVA, SPAIN | $11/43

SPARKLING TORRONTES, TAPIZ | $13/$59

MOET & CHANDON IMPERIAL | $155

CHANDON CALIFORNIA BRUT CLASSIC | $15
(187ml) 

ROSE OF MALBEC, TAPIZ | $11G/$43B
Uco Valley, Argentina

HAMPTON WATER ROSE | $14G/$49B
South of France

ALBARINO, MARTIN CODAX  | $11G/$43B
Rias Biaxas, Spain

TORRONTES, ANKO | $13G/$48B
Salta, Argentina

CHARDONNAY, ZAHA | $16G/$58B
Paraje Altamira, Argentina

PINOT NOIR, TASSAJARA | $14G/$49B
California

GARNACHE, TIGERSTONE | $15G/$52B
Argentina

MALBEC, TERRAZAS RESERVA| $15G/$55B
Mendoza, Argentina

CABERNET SAUVIGNON, 
CASA MADERO 3V | $16G/$56B
Coahuila, Mexico

CABERNET SAUVIGNON, 
BLACK CABRA | $14G/$49B
Argentina

CHANDON CALIFORNIA ROSE | $17
(187ml) 

red & whites
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