TICO'S
Late Night

GUACAMOLE 10/16
Habanero, charred corn, cilantro, organic tortilla chips

CHIPS & SALSA 6
Salsa trio, puya, cumin-tomatillo & papalo

GORDITAS 9
chinese sausauge, red onions, crema fresca

EZQUITES 5
Sauteed corn, dried jalapenos, epazote & smoked aioli

SOFT SHELL TACOS

VEGETARIAN 10
poblano chili, corn, shitake mushrooms goat cheese, candied nuts

CAMARON 12
mezcal marinated shrimp, red cabbage, crisp purple potatoes

POLLO 10
galangal marinated chicken, guacamole, scallion, chicharron

FALDA 12
skirt steak, juki sauce, spicy aioli, pickled vegetables, shiso leaf

TUNA 12
tuna tartare, watermelon relish, jalapenos, chipotle powder

SKEWERS

TIBURON mako shark, green yuzu Kosho 12
POLLO chicken thighs, toban djan, roasted tomatillo 10
SHORT RIBS bulgogi sauce, kimchi 12

THIUANA
PICNIC




Sassy Senorita
Blanco tequila, Rhum agricole, Aperol,
strawberry, red peppe

Smokin’ Maid
Mezcal, agave, lime, cucumber, mint

Mi Hermano
Reposado tequila, Montenegro, Fernet Branca,
Dolin rouge, Mole bitters

Mi Casa Margarita
Mezcal, Blanco tequila, Cointreau, lime, agave

Grapefruit Gringo
Poblano infused vodka, grapefruit, Thai basil,
sugarcane, soda

Pancho Colada
Ancho Reyes, aged rum, coconut, pineapple

Mayan Michelada
Mezcal, Especial, cholula, agave, lime

Smoke on the Beach

Blanco tequila, Mezcal, Green Chartreuse,
pineapple, sage



FLIGHTS

EL CURISOSO ANEJOS:

123 ORGANIC ANEJO, OCHO ANEJO EL REFUGIO 2018R,

ARTE NOM 1146

MEZCAL PARA PRINCIPIANTES
FINDENCIO CLASSICO, MEZCAL VAGO ESPADIN,
MESCALES DE LEYENDA OAXACA

WINES BY THE GLASS

Cava, Sant Antoni Brut Natur, Catalonia, Spain

Verdejo, Balnea, Rueda, Spain 2012
Riesling, Spater-Veit “Alte Reben” Riesling Kabinett 2012
Gruner, Kurt Angerer Gruner Veltliner Kies 2013

Mencia, Ronsel do Sil ‘Vel'uveyra 2011 Ribeira Sacra
Pinot Noir, Novas, Casablanca, Chile 2012
Malbec, Felino, Vina Cobos, Mendoza, Argentina 2013

BEERS 6

Negra Modelo
Modelo Especial
Pacifico

Victoria
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