
- APERTIVOS -

TOPE QUESADILLA.................................$16
 

 
(VG)

 or Pork Verde............ . .$

- POSTRES -

....................................................$10
D D L e (VEG)

..............................$8
V GF 

- TACOS (3)-

RED RICE + BLACK BEANS.....................$8 
Onion, Tomato, Garlic (VG)

SEASONAL CHORIZO..................$18
Chorizo + Pumpkin Mole, Pepitas, Picked 
Onion, Avocado Crema, Cilantro, Radish. 
(GF)

POLLO CON MOLE.......................$16
Braised Chicken Thigh, Mole Negra, 
Queso Fresco, Picked Onion, Chipotle 
Crema, Avocado. 
*Contains Nuts*

PORK VERDE..................................$20
Braised Pork, Verde Salsa, Queso Fresco, 
Avocado Crema, Picked Onions + 
Jalapenos. (GF)

CARNE ASADA...............................$20
Flank Steak, Grilled Onion + Peppers, 
Picked Onions, Queso Fresco, Salsa 
Matcha, Chipotle Crema 
*Contains Nuts* (GF)

PESCADO........................................$20
Beer Battered Rockfish, Shaved Cabbage, 
Baja Sauce, Radish, Cilantro.

CALABAZA......................................$16
Roasted Delicata Squash, Oaxaca Queso, 
Black Beans, Picked Onions, Baja Sauce. 
(VG, GF)

VEGANO..........................................$16
Fried Oyster Mushrooms, Pumpkin Mole, 
Pickled Onion, Vegan Crema, Salsa 
Matcha. 
*Contains Nuts* (V)

PASSIONFRUIT PANACOTTA..........$10
Passionfruit Curd, Creme, Vanilla (GF)

PUMPKIN BASQUE CHEESECAKE...$12
Cream Cheese, Pumpkin (VEG) 

QUESO DIP + CHIPS...............................$14
Hatch Chilis & White Cheddar Queso,
Served with House Tortilla Chips

SHRIMP TOSTADA...................................$16
Shrimp, Guacamole, Fresno, Red Onion, 
Cilantro. Served on a Fried Corn Tortilla 
(GF, DF)



DRAFTS
ROTATING MEXICAN LAGER................................

ROTATING LOCAL LAGER.................................

 
Mexican Lager, Passionfuit Chamoy 

ROTATING LOCAL  ...................................

CARMENERE.......  

 

 

DOS PUENTES EXTRA BRUT.  
Argentina

OLD TOWN RINGS......................9

Wilderton Citrus NA, Passionfruit 
Agave, Lime Juice

BITTER BRAMBLE ......................9

The Pathfinder NA Amaro, 
Blackberry Agave, Lemon Juice

$7

$12

$8

$8

$6

$8

$8

$8

$8

$8

$5

$5

$3

$16/64

$14/52

$14/52

$14/52

$14/52

$15/40

$4

TOPE MARGARITAS......................$15
House, Spicy, or Seasonal

MARGARITA PITCHER...................$60
House, Spicy, or Seasonal

OLD DOGS, NEW TRICKS...............$17
Rittenhouse Rye Whiskey, Cynar, 
Carpano Antica, Benedictine, Bitters

PINA VERDE..................................$16
Accompani Flora Green, Smith + Cross 
Rum, Pineapple Juice, Coconut Cream, 
Lime

EL VIEJO.......................................$17
Xicaru Joven Mexcal, Bitter Bianca, 
Meletti, Bitters
SMOKE SIGNALS...........................$18
Monkey Shoulder Scotch, Bahnez 
Mezcal, Banane Du Brasil, Lemon

LA BODEGA..................................$16

Milagro Repo, Quezalteca Tamarindo, 
Mango Agave, Lime, Fire Bitters

CALIENTITO..................................$16

Bahnez Mezcal, Passionfruit Agave, 
Cinnamon Tincture, Lime, Dr. Bird 
Spritz
EL BOMBERO................................$16
Smirnoff Tamarind Vodka, Combier 
Watermelon, Lime, Red Bull, Spiced 
Rim
LABUBU RAVE..............................$14
Rum, Gin, Caribbean Pineapple Liquer, 
Lemon Juice, Strawberry, Matcha, Milk 
Clarified




