
Aperitivo
Tiradito de Camarones

Tiger Shrimp, Avocado, Finger Lime, Suerte Blanco, Green Onion,
Lemongrass, Cucumber, Citrus Emulsion, Smoked Radish

El Jardin
Suerte Blanco, Lime, Cilantro, Cucumber, Jalapeño, Soda Water

Tapas
Queso Birria

Braised Bison, Cilantro, White Onion, Lime, Flour Tortilla, Queso Chihuahua,
Queso Oaxaca, Beef Consommé, Guacamole, Salsa Macha, Crema Mexicana

Maíz y Aceite
Suerte Reposado, Velvet Falernum, Angostura Bitters, Lime

Entrada
Lubina Chilena

Saffron-Infused Chilean Seabass, Creamy Chimichurri, Butter Beans,
Smashed Potato, Scallions, Blistered Tomato

Limpieza
Suerte Anejo, Sage, Agave, Angostura Bitters

Postre
Dark Cherry Tres Leches

Dark Chocolate, Candied Citrus, Crème Anglaise

Coco Caliente
Suerte Extra Anejo, Ancho Reyes, Chocolate, Cranberry, Cinnamon

EXCLUSIVE PAIRED DINNER
All Tables Served with Chips and Salsa

6 pm Seating | $135 Per Person | All-Inclusive | Reservations Recommended
Must be 21 | Management Reserves All Rights

RESERVATIONS 303.996.1800


