
Ancient Latin Fire. 
Modern Latin Cuisine.

MEZCAL MAVEN
COCKTAILS

Los Muertos 22

Serrano-infused reposado tequila,  
activated charcoal, agave, lime juice,  

black lava salt, smoke

Bésame Mucho 16

Reposado tequila, ginger, blackberry,  
lime, ginger beer

Aguachile Mule 16

Cucumber & jalapeño infused tequila,  
house aguachile, lime, ginger beer

Margarita Verde 18

Mezcal, Ancho Reyes Verde, cilantro, lime

Margarita Clásico 16

Blanco tequila, lime, orange liqueur

Cactus Blossom 18

Blanco tequila, prickly pear,  
Chareau aloe liquor, lime

Burnt Paloma 17

Mezcal, grapefruit juice,  
pamplemousse liqueur, club soda,  

smoked chile salt, charred grapefruit

Lo Siento, Mojito 18

Blanco tequila, watermelon juice, agave,  
lime juice, mint, grilled watermelon

White Sangría 16

White wine, elderflower liqueur, orange liqueur,  
club soda, fresh fruit

Rosé Sangría 16

Rosé wine, elderflower liqueur, pamplemousse 
liqueur, club soda, fresh fruit,

WORTH EVERY SIP
 Casa Dragones Joven 60 

Cava Antigua Extra Añejo 36
Clase Azul Ultra Añejo 400
Cincoro Extra Añejo 320

Don Abraham Extra Añejo, Organic 36
Imperio Del Don, 10 Year Extra Añejo 56

Clase Azul Mezcal 100
Clase Azul Guerrero Mezcal 120

4 Copas Blanco, Organic, Kosher�  16
Casa Dragones Añejo � 30
Clase Azul Plata � 30
Clase Azul Reposado � 42
Clase Azul Añejo � 165
Don Abraham Blanco, Organic  � 15
Don Abraham Reposado, Organic � 18
Don Abraham Añejo � 21
Dos Armadillos Reposado�  22
Casa Campos Azul ‘Tres Barricas’ Añejo � 28
JR ‘Petals’ Extra Añejo � 64
Patrón Estate Release � 38
Maestro Dobel ‘Diamante’ � 16

Derrumbes Durango�  25
Derrumbes Michoacán � 30
Derrumbes Oaxaca � 22
Derrumbes Tamaulipas � 30
Derrumbes Zacatecas � 22
Derrumbes San Luis Potosí � 16
Fidencio Clásico Mezcal � 16
Fidencio Tepextate � 35
Illegal Mezcal Joven � 16
Illegal Mezcal Reposado � 20
Illegal Mezcal Añejo � 30
Rayu Joven Espadín � 14
Yuu Baal Espadín Reposado � 20   

Fidencio Pechuga � 35
La Venenosa Raicilla Sierra � 28
La Venenosa Raicilla Tabernas � 18
Rancho Tepúa Bacanora � 18
Santo Cuviso Blanco Bacanora � 30
Sotol Coyote Vibora � 28
Sotol La Higuera Leiophyllum � 18
Sotol La Higuera Wheeleri � 14
Yuu Baal Espadin Joven � 18
Yuu Baal Pechuga � 22

Camazotz Oaxacan Rum � 16
Joel Richard ‘Esencia’ Columbian Rum 25 Year � 32

Casa D’Aristi ‘Huana’ Guanabana � 12
Casa D’Aristi ‘Kalahni’ Coconut � 12
Casa D’Aristi ‘Narano’ Bitter Orange�  12
Casa D’Aristi ‘Xta’ Honey, Star Anise � 12
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FROM THE CART

WITH YOUR COCKTAIL

Guacamole 16

Hass avocado, charred tomato, cilantro,  
red onion, cotija, lime

Housemade Salsa Flight 19

Chips, chicharrones, smoked cashew salsa, salsa 
verde, Renata’s pico, salsa rojo, San Marzano salsa

Spanish Cured Meats & Cheeses 32

Membrillo jam, marcona almonds, medjool dates, 
sour cherry spread 

Pacific Northwest Oysters* 24

Jalapeño aguachile, watermelon radish

Sardine Escabeche 15

Apple and fennel slaw, toasted sourdough 

Charred Spanish Octopus a la Veracruz 18

Patatas bravas, San Marzano tomato, olive, cipollini onion 

Peruvian-style Halibut Ceviche 21

Leche de tigre clásica, choclo corn, squid ink tapioca chip 

Caledonian Blue Shrimp a la Plancha 22

Smoked tomato sauce

Basque Sa’ndwich Bites 19

Jamón ibérico, Manchego, truffle oil, polenta fries 

Crispy Smashed Potatoes 14

Mole negro, cotija cheese, romesco sauce

Argentinian Red Shrimp Ceviche* 19

Lime juice, valentina broth, smoked paprika topos

Caesar Salad 12

Romaine lettuce, parmesan cheese, charred rosemary crostini 

Crisp Radish Salad 14

Radish greens & sprouts, cotija, thyme-cured cherry tomatoes, 
cilantro dressing

Grilled Spanish Watermelon Salad 15

Queso fresco, baby arugula, sherry vinaigrette

*Consuming raw or under cooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.
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DEEP CELLAR

PEQUEÑAS

GORDOS

CERVEZAS

BEBIDAS

Matrot, ‘Les Charmes,’ 1er Cru, Meursault, � 225  
Burgundy, France, 2016 �

Matrot, ‘Les Chevaliers,’ 1er Cru, Meursault, � 150 
Burgundy, France, 2016 �

Bruno Colin, ‘Morgeot,’ 1er Cru, � 190 
Chassagne-Montrachet, Burgundy, France, 2015 �

Joseph Drouhin, Chassagne-Montrachet, � 180 
Burgundy, France, 2016  �

Domaine de la Romanee-Conti, ‘Corton,’ � 1800 
Grand Cru, Burgundy, France, 2012 �
Opus One, Blend, Napa Valley, CA, 2010 � 750
Dominus, Blend, Napa Valley, CA, 2009 � 425
Caymus Vineyards, ‘Special Selection,’   � 450 
Napa Valley, CA, 2009
Heitz Cellars, ‘Martha’s Vineyard, Oakville,  � 445 
Napa Valley, CA, 2009
Penfolds, ‘Grange,’  Shiraz,  � 950 
Barossa Valley, Australia, 2003
Bond, ‘St. Eden,’  Blend, Napa Valley, CA, 2013 � 1100

Rombauer, Chardonnay, Carneros, CA, 2016, 375mL � 60

Seghesio, Zinfandel, Sonoma County, CA, 2016, 375mL � 50

Duckhorn Vineyards, Merlot, � 70 
Napa Valley, CA, 2015, 375mL

Opus One, Red Blend, Napa Valley, CA, 2012, 375mL � 250

Tenuta San Guido, ‘Sassicaia,’  Red Blend,  � 300 
Tuscany, Italy, 2014, 375mL

Opus One, Red Blend, Napa Valley, CA, 2009, 1.5L � 1550

Caymus Vineyards, Cabernet Sauvignon,  � 350 
Napa Valley, CA, 2014, 1.5L

Estrella de Jalisco � 9
Ballast Point, ‘Grapefruit Sculpin,’ IPA� 9
Four Peaks, ‘Wow Wheat’� 9
Negra Modelo� 9
Dragoon, IPA� 11

Mexican Coke� 8
Topo Chico� 8
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CRUSHABLE REDS
Duckhorn ‘Goldeneye,’ Pinot Noir, � 100 
Anderson Valley, CA, 2019

Faiveley, 1er cru, ‘Les Cazitiers’ � 300 
Gevery-Chambertin, Burgundy, France, 2014

Joseph Drouhin, Gevrey-Chambertin,  � 180 
Côte de Nuits, France, 2018

WORLD-CLASS
Ledge, ‘Cali Soul,’ Rhone Blend, � 72 
Paso Robles, CA, 2018

Torres, ‘Salmos,’ Priorat, Spain, 2019� 116

Bodega Colomé, ‘Auténtico,’ Malbec, � 64 
Lujan de Cayo, Mendoza, Argentina, 2019

Bodega Colomé, ‘Altura Maxima,’ � 210 
Malbec, Mendoza, Argentina, 2013

Château de Beaucastel, Châteauneuf-du-Pape, � 210 
Rhone, France, 2019

Bodegas Muga, ‘Reserva,’ Tempranillo,� 110  
Rioja, Spain, 2017

Twomey, Merlot, Napa Valley, CA, 2013� 125

Château Pontet-Canet, Pauillac, � 350 
Bordeaux, France, 2014

Honoro + Vera, Monastrell, Jumila, Spain, 2020� 60

Piattelli, ‘Grand Reserva,’ Malbec, � 80 
Mendoza, Argentina, 2018

Bodega Passionate Wines, ‘Del Mono,’ � 75 
Tinto, Tupungato, Argentina, 2019

Denner, ‘Ditch Digger,’ Paso Robles, CA, 2018� 240

Numanthia, Toro, Tempranillo, � 150 
Castilla y León, Spain, 2015

KNOCK YOUR CALCETINES OFF
Plumpjack, Merlot, Oakville, Napa Valley, CA, 2019 � 152

Requiem, Cabernet Sauvignon, � 72  
Walla Walla, WA, 2019

Turnbull, Cabernet Sauvignon,  � 112 
Napa Valley, CA, 2019

Caymus Vineyards, Cabernet Sauvignon,  � 200 
Napa Valley, CA, 2019

Caymus Vineyards, ‘Special Selection,’   � 425 
Cabernet Sauvignon, Napa Valley, CA, 2014

Joseph Phelps, ‘Insignia,’ Blend,  � 450 
Napa Valley, CA, 2012

Marqués de Murrieta, ‘Castillo Ygay,’  � 475 
Gran Resérva Especial   

Paul Hobbs, ‘Beckstoffer,’ Cabernet Sauvignon, � 600 
Napa Valley, CA, 2015 

Silver Oak, Cabernet Sauvignon,  � 240 
Alexander Valley, CA, 2015

Staglin, ‘Estate,’ Cabernet Sauvignon,  � 415 
Napa Valley, CA, 2015 

Tenuta San Guido, ‘Sassicaia,’ Tuscany, Italy 2005� 490

Cade, Cabernet Sauvignon, Howell Mountain,  � 260 
Napa Valley, CA, 2019

Warm tortillas, verde, roja, & chipotle cashew salsas

Crispy Slow Cooked  
Pork Belly Roast 46

Grilled Branzino 65

Mesquite-Smoked Whole  
Jidori Chicken 55

Smoked Wagyu  
Brisket Barbacoa 60

Tomahawk 120

Steelhead Trout 34

Jicama and herb salad, crushed fingerling potatoes, 
al pastor emulsion

Prime New York Strip 58

Salsa verde, avocado, field greens,  
red wine vinaigrette

Roasted Chilean Seabass 44

Mole verde, Peruvian rice, pickled fresno peppers

Chile Relleno 26

Poblano chili filled with toasted farro, cauliflower, 
Mahon cheese, mole negro and cashew crema

Peruvian Rice 8
Garlic, lime, cilantro

Rancho El Gordo 
Black Beans 8

Cotija cheese, micro cilantro

Warm Fava Beans 10

Serrano-oregano butter,  
hen of the wood mushrooms

Argentine Salad 8
Field greens, avocado,  

red wine vinaigrette

FOR THE TABLE
“MESA DE LA FAMILIA”

CHARRED & SMOKED

SIDES TO SHARE

Charred Street Corn 8
Lime, cilantro, pimento, smoked goat cheese, cotija cheese



DRINKING BOTTLES
ONE GLASS AT A TIME
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Reventós i, Blanc de Nit, Rosé Cava, Spain, 2018 � 16

Pierre Gimonnet, Champagne, France, NV � 38

Louis Roederer, ‘Cristal,’  Brut, � 85 
Champagne, France, 2009  

BET YOU CAN’T HAVE JUST ONE
Broadbent, Vinho Verde, Portugal, 2019 � 10

Ant Moore, Sauvignon Blanc, � 12 
Marlborough, New Zealand, 2019 

CRISP
Marqués de Cáceres, ‘Deusa Nai’ Albariño, � 14 
Rias Baixas, Spain, 2019

Olema, Rosé, Provence, France, 2019 � 15

Honoro Vera, Rosé, Jumilla, Spain, 2019 � 14

Lioco, ‘SoCo,’ Chardonnay, Sonoma County, CA, 2021 � 16

AMAZING
Kistler, ‘Les Noisetiers, ’ Chardonnay, � 35 
Sonoma Coast, Valley, CA, 2019

Merry Edwards, Sauvignon Blanc, � 30 
Russian River Valley, CA, 2019 

Müller-Catoir, ‘MC,’ Riesling, Germany, 2019 � 15

CRUSHABLE REDS
Duckhorn ‘Goldeneye,’ Pinot Noir, � 25 
Anderson Valley, CA, 2019

WORLD-CLASS
Ledge, ‘California Soul,’ Rhone Blend, � 18 
Paso Robles, CA,  2018

Torres, ‘Salmos,’ Priorat, Spain, 2019 � 29

Bodega Colomé, ‘Auténtico,’ Malbec, � 16 
Mendoza, Argentina, 2019

KNOCK YOUR CALCETINES OFF
Plumpjack, Merlot, Oakville, Napa Valley, CA, 2019 � 38

Requiem, Cabernet Sauvignon, Walla Walla, WA, 2017 � 18

Turnbull, Cabernet Sauvignon, Napa Valley, CA, 2019 � 28

Cade, Cabernet Sauvignon, Howell Mountain, � 65 
Napa Valley, CA, 2017

Porrons love any wines, but might we suggest. 
 

Broadbent, Vinho Verde, Portugal, 2019  10  
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Gruet, Blanc de Noir, Arizona Biltmore 90th Anniversary, � 60 
New Mexico

Veuve Clicquot, ‘Yellow Label,’ Champagne,  � 170 
Reims, France, NV 

Piattelli, Brut Nature, Mendoza, Argentina, NV  � 65

Reventós i, Blanc de Nit, Rosé Cava, Spain, 2018  � 64

Pierre Gimonnet, Champagne, France, NV � 152

Moët Chandon, ‘Dom Perignon,’ Brut,  � 550 
Champagne, France, 2006 

Krug, Brut, Champagne, France, 2002 � 925

Louis Roederer, ‘Cristal,’ Brut, Champagne, France, 2012 �720

BET YOU CAN’T HAVE JUST ONE
Broadbent, Vinho Verde, Portugal, 2019   �  40

Ant Moore, Sauvignon Blanc, Marlborough, � 48 
New Zealand, 2019 

Château d’Esclans, ‘Whispering Angel,’ Rosé, � 80 
Côte de Provence, France, 2018   

Lagar da Condesa, Albariño, Rías Baixas, Spain, 2019� 65

CRISP 

Trimbach, ‘Reserve,’ Pinot Gris, Alsace, France, 2015� 65

Marqués de Cáceres ‘Deusa Nai,’ Albariño, � 56 
Rías Baixas, Spain, 2019  

Olema, Rosé, Provence, France, 2019� 60

Skouras, Moscofilero, Greece, 2019� 110

Bodega Muga, Rioja, Spain, 2018� 60

Lioco, ‘SoCo,’ Chardonnay, Sonoma County, CA, 2021� 64

WELL-TRAVELED
Müller-Catoir, ‘MC,’ Riesling, Germany, 2019� 60

Dönnhoff, ‘Estate,’ Riesling, Nahe, Germany, 2016� 62

Domaine Chanson, ‘Les Chenevottes,’  � 250 
Chassagne-Montrachet, 1er Cru,  
Cote de Beaune, France, 2019

Merry Edwards, Sauvignon Blanc, � 120 
Russian River Valley, CA, 2019

Joseph Drouhin, Mersault, Côte de Beaune, France, 2018�180 

Kistler ‘Les Noisetiers,’ Chardonnay, � 140 
Sonoma Coast, CA, 2019 

Gomez Cruzado, Haro-Rioja, Spain, 2018� 65

NORTH OF THE WALL
Page Springs Cellars, ‘La Flor Rosa,’ Rosé, � 65 
Yavapi County, AZ, 2020

Page Springs Cellars, ‘Barrio Rojo,’ Red Blend, AZ, 2019 � 65

Page Springs Cilars, Vino del Barrio Blanca, 2019� 65

Rune Wines, Grenache, Wilcox, AZ, 2018� 80

Brigand, ‘Can-Can Red,’ Red Blend, Sonoita, AZ, 2017� 60

SOUTH OF THE WALL
Casa Magoni, Valle de Guadalupe, Baja Mexico, 2019� 60

Bodegas Henri Lurton, Chardonnay Vino Naranja, 	 65 
Valle de Guadalupe, Baja Mexico, 2019


