





LOCATRILA

TITIi PICANTE

jalapefio-infused blanco tequila with papaya, lime,
and triple sec.

SMUGGLER’S MANGO

planteray OFTD rum with mango, lime, agave,
and orgeat finished with warming spice.

SOLSTICE SPRITZ

sparkling blend of aperol, guava, papaya, lime, and brut.

CHICHI COLADA

new amsterdam vodka, pineapple, coconut cream,
mango, and lime.

CARIBBEAN HEAT WAVE

gin, campari, raspberry, lemon, and amaro nonino.

SAN JUAN FEVER

don fulano blanco tequila shaken with créme de violette,
blue curagao, lemon, and silky foam.

COCONUT SANDS

silver and spiced rum with pineapple, coconut cream,
mango, and fresh lime.

TOASTED AT MIDNIGHT

rich espresso cocktail with horse soldier whiskey,
licor 43, cold brew, coconut cream, cinnamon, and nutmeg.







MOCATHILS

ZERO PROOF PARADISE

seedlip grove, passion fruit, lemon, and orgeat topped with
sparkling soda. bright, tropical, and endlessly refreshing.

SOL GARDEN

seedlip garden with chamomile agave, fresh lemon,
and sparkling N/A bubbles. floral, crisp, and botanical.







YEOLUILK

(1.50z POUR)

CLASE AZUL

HERRADURA RESPOSADO

KOMOS







MR
PEOLILA

DON FULANO

'‘DIA DE LOS MUERTOS'
EXTRA ANEJO

CASAMIGOS







(1.50z POUR)

PAPAS PILAR

PLANTERAY OFTD

RON ZACAPA 23YR

GOSLINGS BLACK SEAL

CAPTAIN MORGAN

BACARDI
SILVER
SPICED







MEZLRL

(1.50z POUR)

CASAMIGOS JOVEN

ILLEGAL

BOZAL ENSAMBLE

LOS SIETE

DERRUMBES

REY CAMPERO ESPADIN

DOS HOMBRES

BANHEZ







CRISPY GARLIC TOSTONES

mojo sauce & annatto ketchup

PORK BELLY GUACAMOLE

Served with chicharron

PICADILLO BEEF EMPANADAS

pickled chiles, mojo verde sauce

COQUITO CHEESECAKE

spiced coconut cheesecake, guava jam, toasted coconut













