
BITES 
 
stonefruit aguachile 	 25 
kompachi, apricot, grilled peaches, fresno 
pepper, green onions, chicharron

maria fernanda’s mole	 38 
roasted half chicken, mole poblano, toasted 
seeds, refritos and arroz, served with tortillas

DESSERT

chocoflan	 15 
chocolate cinnamon cake topped 
with a carmelized creamy flan 

COCKTAILS

 
el luchador� 20 
smoked añejo old fashioned with bourbon 
vanilla brown sugar syrup

mexican marigold� 20
mango margarita with house made  
chamoy and tajin rim

la puebla� 20 
chamomile infused sotol with cucumber, 
mint, and green chartreuse
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