LOS AGAVES

EDDIE'S AP
la luna cupreata mezcal, lime, our al pastor syrup,

pineapple, fresno salt 15

EN EL ULTIMO MINUTO
codigo rosa tequila, pueblo viejo blanco tequila,

pink guava, lemon, agave nectar, bitters 16

ELEPHANT'S MEMORY
los vecinos espadin mezcal, turmeric, ginger, lemon,

egg white 16

GREEN FLASH
cimarron blanco tequila, housemade jalapeno herb

syrup, lime 15

PICODRINKS

TEPACHASTE
chef’s house made ginger tepache, paranubes oaxacan

rum, lemon 14

SADDLEBACK
charbay grapefruit vodka, granada-vallet, lo-fi gentian

amaro, lemon 16

WANDERING WHALE
gray whale gin, seasonal spicy sangrita, lime, grapefruit
soda 15

HERBAL FRESCAS
CON PIQUETE ADD $6

THYME TAMARINDO

cyrus noble bourbon and cardamaro 8

ROSEMARY JAMAICA

pueblo viejo blanco tequila 10



VINO

CARBONISTE Sparkling Brut * California 18|70
BRENDEL Sparkling Rosé « Napa Valley 18|70
LOUREIRO, DOCIL Vinho Verde « Portugal 14|55
TAMBER BEY Sauvignon Blanc ¢« Yountville 15 | 60
VENGE Chardonnay * Carneros 15 | 60

LOLA Dry Riesling * Rutherford 16|65

KENEFICK RANCH White Rhone Blend « Calistoga 15|60
LORENZA -« Rosé * California 14|55

SCRIBE Pinot Noir » Carneros 18|70
WILSON FOREIGNER -« Valdigué « Napa Valley 16|65
UNITY « Cabernet Sauvignon * Napa-Sonoma 20| 80

“3V" CASA MADERO - Red blend « Mexico 15|60

CERVEZAS - DRAFTS

BERRYESSA BREWING “LA FUERZA" Mexican Style

Pilsner 8
BARREL BROS “POR QUE NO" Amber Lager 8
TANNERY BEND “YAJOME" IPA 9

IRON OX “EL OSTION" Mexican Oyster Black Lager 8

CERVEZAS - BOTTLE

MODELO “ESPECIAL” Pilsner 8

FOGBELT “DEL NORTE”" IPA 10

ALMANAC “RASPBERRY SOURNOVA" Sour 12
SUDWERK “BAVARIAN STYLE" Hefeweizen 9

GOLD VIBE “BERRY” Kombucha 12



