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TLACUALLI

MENU LATE NIGHT

PULQUE

PuLQue CLAsICO 6
NATURAL FERMENTED AGAVE JIUCE

PuLQue DeE CAasAa 14
FRESH DAILY SELECTION BELOW:

—ARLA
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MARGARITR 3

MARGARITA DE MErRcADO 15
INFUSED WITH SEASONAL MARKET INGREDIENTS

MARGARITAS DE CAsSA 14
FRESH DAILY SELECTION BELOW:

COCONUT WATERMELON BomB 40 CLASICO
COCONUT, PULQUE, AGAVE, LIME, TEQUILA i:FOR JW*REE > LIME, AGAVE, TEQUILA
MANGO R@S:ER;;LZN({F WATERMELON
MANGO, PULQUE, AGAVE, LIME, TEQUILA FILLED WITH FROZEN WATERMELON, LIME, /ﬂGAVE, TEQUILA
TOMATILLO WATERMELON MARGARITA JALAPENO CUCUMBER
GREEN TOMATILLO, PULQUE, LIME, MEZCAL JALAPERNO, CUCUMBER, LIME, TEQUILA
PINEAPPLE MANGO-CILANTRO
PINEAPPLE, FRESH CORN, PULQUE, LIME, MEZCAL CHILI-RUBBED MANGO, CILANTRO, LIME, TEQUILA
WATERMELON SPICY GRAPEFRUIT
WATERMELON, PULQUE, LIME, MEZCAL GRAPEFRUIT, LIME, AGAVE, HABANERO-TEQUILA
TAMARINDO PRICKLY PEAR

TAMARIND, PULQUE, AGAVE, LIME, TEQUILA

W

MACETA DE PuLQUE 60
1 LITER PITCHER OF CURADOS
(SERVES 5, CHOOSE FROM DAILY SELECTION)

PrRICKLY PEAR, LIME, AGAVE, TEQUILA

W

MACETA DE MARGARITAS 60
1 LITER PITCHER OF MARGARITAS
(SERVES 5, CHOOSE FROM DAILY SELECTION)

FLIGHTS DE TEQUILA

BLANCO 25
EL TESORO, PUrRO VERDE ORGANIC, LUNAZUL

®

e

b

REPosaDO 30

SIEMBRA AzuL, PATRON, CORRALEJO

b

Ask To CusTomizeE YOUR
FLIGHT AND TRY OUR:
- HOUSE SANGRITA -

FLIGHTS DE MEZCAL

ILEGAL MEzcCAL 32
JOVEN, REP0SADO, ARNEJO

MEzZCALES DE LEYENDA 35
DURANGO, GUERRERO, 0AXACA

- HouSE INFUSED TEQUILAS -

ANEJO 35
FRIDA KAHLO, JOSE CUERVO BLACK, EL JIMADOR

COCHTAILS DE CASA

SANGRIA BLANCO 12 .
CHENIN BLANC, CUBED FRUIT, COMBIER “c'o.n‘\

PERFECT STORM 14 Mool
DARK GINGER BEER, TEQUILA, LIME "0.0.0.'
L N

GUAVA SUAVE 14
FRESH GUAVA NECTAR, VODKA, LIME

MopA VIEJA 15
0OAK BARREL AGED TEQUILA, AGAVE,
ANGOSTURA BITTERS

NEGRONI MEXICANO 14
MEzCAL, APEROL, SWEET VERMOUTH, BITTERS

MEXICAN MuLE 14
VODKA, WATERMELON PUREE, GINGER BEER, LIME

FRESH PINEAPPLE

VIND3

VINO ESPUMOSO VINO BLANCO

SPARKLING 10/48 CHENIN BLANC
PERRIER JOUET 18/80 CHARDONNAY
VINO ROSADO CHARDONNAY RSV
Rose 10/48

SPARKLING ROSE 10/48

PLEASE Ask To SEE OUR FuLL LiIsT

CoconuT CREAM,
THAI-CHILI BITTERS
SERVED FROZEN

PIERDE DE ALMAS 40
Do-BA-DAN, ESPADIN, LA PURITA VERDAD
L A 4B 4B 4 A 48 4B 4 4 4B A 4

CERVEZRG ¥ MICHELADAS

BEER ON TAP 7
NEGRO MoDELO, MODELO ESPECIAL

BOTTLED BEERS 8
PAcIFIco, BOHEMIA CLASICA,
SoL, Dos EQuIS AMBER

CLASSIC MICHELADA 11
MopELO ESPECIAL OR NEGRA MODELO,
LIME, VALENTINA SPICES, CHILI-SALT RIM

PINEAPPLE BomB 35
< FOR TWO >
FRESH WHOLE PINEAPPLE CORED,
FILLED WITH TEQUILA

PUREE, MicHELADA CoN Humo 14

MEzcAL, MoDELO ESPECIAL OR NEGRA MoODELO,
LIME, VALENTINA SPICES, CHILI-SALT RIM,

VINO TINTO
10/48 ZINFANDEL 10/48
10/48 PETIT SIRAH Rsv 15/65
15/65 CABERNET SAUVIGNON 10/48
CABERNET SAUVIGNON RSV 15/65

OF TEQUILAS AND MEZCALES
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PULGUERIA

MAGUEY NOPE TLACUALLI

MENU LATE NIGHT

GUACAMOLE CLAsIco 10
House-MADE CLASSIC GUACAMOLE,
HoUSE-MADE TORTILLA CHIPS

ESQUITES 7
GRILLED CORN OFF-THE-COB, EPAZOTE,
CHILE Prquin, MAvo, QUESo FREsco, LIME

*QUEso FuNDIDO 8
MEXICAN THREE DIPPING CHEESES, HOUSE-MADE TORTILLAS,
MARKET INGREDIENTS

DRUNKEN BEANS 9
STEWED BEANS, PULQUE, BAcon, P1ico DE GALLO

QUESADILLAS DE IGLESIA 9
GOLDEN MASA HALF-Moon, CHOICE OF:
HONGOS SAUTEED MUSHROOMS
CHORIZO HouSE-MADE PORK SAUSAGE
TINGA DE POLLO HouSE STEWED SPIcY CHICKEN

4D A AR 4 AR AR 4R AR AR AR AR AR 4R AR 4R AR 4R 4R 4R AR AR 4R AR LB a2

TRCDS
< CHOOSE Two 11 >

VERDURAS
GRILLED CACTUS, POBLANO PEPPERS,
MusHroomS, QUESO CHIHUAHUA
PESCADO
RED SNAPPER, TOMATO CREMA,
FENNEL, JALEPERNO
TINGA
ToMATO, CHIPOTLE, SHREDDED CHICKEN

"SHORT RIB
BRAISED SHORT RIB, CARMELIZED ONION, CHILI

CARNITAS
LocAL BERKSHIRE PORK CONFIT, CILANTRO, ONIONS

#Duck MoOLE
LoCAL GRILLED Duck CoNFIT, RED MoLE, HERBS

DELICACTES & LATE PLATES

TosTADA DE PATA 15
HoUSE-MADE TOSTADA, BRAISED PIG FEET, LETTUCE, CREMA

PORK BELLY TORTA 16
HOUSE MADE BOLILLO BREAD, CRISPY PORK BELLY, AVOCADO, PICKLED VEGGIES, CHILE PULLA MAYO

ENCHILADAS Suizas 18
CREAMY TOMATILLO SAUCE, CHICKEN, QUESO CHIHUAHUA

#*CHILAQUILES 16
CIRSPY FRIED TORTILLAS BAKED IN GREEN OR RED SALSA, TWO SUNNY SIDE-UP EGGS, CREMA, QUESO FRESCO
- ADD CHICKEN OR RAJAS +3

#*DENOTES ONLY AVAILABLE AFTER MIDNIGHT - MeENU CHANGES NOT PERMITTED - EXECUTIVE CHEF STEVEN MENTER
20% GRATUITY FOR PARTY’S OF 6 OR MORE



