
- APERITIVOS - - TACOS -

chips, guac + salsa (v, gf) – 8
All fresh and made in house!

queso dip + chips (vg) – 14
Hatch chillis + white cheddar queso, pico, pickled
jalapeños, cilantro. Served with house tortilla chips

ceviche clásico (gf, df) – 17
Albacore tuna, habañero, tomato, onion, cilantro, lime.
Served with tostadas ‘tecuitlatl’

tope quesadilla (vg) – 16
Flour tortilla, Oaxaca queso, pepper jack, onions, peppers.
Served with salsa roja and sour cream
Add pollo or pork verde (+5)

- POSTRES -

(GF) GLUTEN-FREE • (V) VEGAN • (Vg) VEGETARIAN • (DF) Dairy free
These items may contain components that are served raw or undercooked. Consuming raw or undercooked

meats poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Parties of five or more are subject to a 20% service charge (limit to two payment types per table).

churros (vg) – 10
Served with dulce de leche

panna cotta (gf) – 10
Seasonal curd, toasted coconut, vanilla 

pumpkin basque cheesecake (vg) – 12
Cream cheese, pumpkin

tope taco flight – 40
One of each taco (sorry, no modifications!)

seasonal chorizo (gf) – 18
Chorizo + pumpkin mole, pepitas, picked onion,
crema, cilantro, radish

calabaza (vg, gf) – 16
Roasted delicata squash, Oaxaca queso, 
black beans, picked onions, Baja sauce

vegano (v) – 16
Fried oyster mushrooms, pumpkin mole, 
pickled onion, vegan crema, salsa matcha
*Contains nuts
 
pollo con mole – 16
Braised chicken thigh, mole negra, queso fresco,
picked onion, chipotle crema, avocado
*Contains nuts

pork belly chicharrón (gf,df) – 18
Salsa verde, avocado, scallion, cilantro, 
pickled onion 

pescado – 20
Beer-battered rockfish, shaved cabbage, baja
sauce, radish, cilantro

carne asada norteño (gf) – 20
Flank steak, beans, cabbage, quesillo, pickled
onions, salsa verde. Served on a flour tortilla
*Contains nuts



- cocktails -

- NON-ALCOHOLIC -

tope margarita – 17
Espolon blanco, lime juice, cointreau, 
simple syrup

mal humorado – 17
Tequila, habanero simple syrup, lime juice,
passion fruit purée 

kingston negroni – 17
Appleton, Campari, sweet vermouth, BFC

viridiana’s last word – 16
Tequila, Accompani Flora Green, 
maraschino liqueur, lime juice 

sunset old fashioned – 17
Mount Gay Eclipse, Havana Club, demerara,
house blend bitters

espresso rendezvous – 16
Reyka, New Deal Coffee, cold brew, 
fall spiced syrup

arena roja – 18
Mezcal, Aperol, Heering Cherry, orange juice 

vesper’s gambit – 17
Blended gins, vodka, vermouth, orange bitters

Skyline Delight – 15
Pathfinder, Dhōs Orange, lemon juice, 
passion fruit, soda

na fashioned – 15
Ritual rum, Pathfinder, fall spiced syrup, BFC

rio spritz – 15
Ritual agave, Pathfinder, grapefruit soda

horchata – 10
House blended spices with rice
Add mezcal or tequila ($5)

- draft -

- bottles + cans -

- wine -

ROTATING MEXICAN LAGER – 7
ROTATING LOCAL IPA – 8
ROTATING LOCAL LAGER – 8
MICHELADA STYLE – 12
Mexican lager, passion fuit chamoy, michelada mix, 
chilli spice rim 
Non-alcoholic option available

pacifico (5%) – 6
Mazatlan, Mexico 

topo chico hard seltzer (4.7%) – 8
Strawberry Guava

helvetia cider co. (7%) – 8
Sun of a Peach

tropink cbd beverage – 8
Pineapple Yuzu Lime or Lilikoi Guava

athletic brewing ipa (0%) – 8

corona (0%) – 8

jarritos mexican soda – 5
Pineapple, Grapfruit, or Guava

coria pinot noir – 16/64
Red – Light Body – Blackberry – Oregon

casa del bosque carmenere – 14/56
Red – Dry – Tart – Chile

casa del bosque sauv blanc – 14/56
White – Dry – Citrus – Chile

el zorrito santa juli orange – 14/56
Citrus – Floral – Complex – Argentina

chimango santa julia rosé – 14/56
Rosé – Minerals – Bright – Argentina

Campo Viejo extra brut – 14/56
Bubbles – Dry – Spain


