
Cocktails

SIGNATURE 
CLASSICS

SANDIA SUNSET | 15

Expedition Vodka 
Strawberry-Watermelon Maceration 
Lemon | Soda

THE BOTANIST | 15

The Botanist Gin | 
New Mexico Ferments Kombucha 
Tonic | Lemon | Long Pepper | Thyme

SUN DAGGER | 15

Espolón Reposado | Four Roses Bourbon 
Agave Syrup | Lemon | Lime

Smoked Sage Margarita | 15

Espolòn Reposado, Naranja Orange Liqueur, 
Pressed Lime, Hickory Smoked Sea Salt Rim

Ilegal Mezcal Smoked Sage Margarita + 3

SEASONAL 
SELECTIONS 

C’OLD FASHIONED | 17

Maker’s Mark Bourbon | St. George Nola 
Frangelico | Cold Brew Coffee 
Grand Marnier Foam

ABSINTHE MARGARITA | 15

Mi Campo Blanco Tequila | Madre Mezcal  
Grand Marnier | Pernod Absinthe 
Lemon | Lime | Agave Syrup

LATE HARVEST | 16

Woodford Reserve Bourbon 
St. George Spiced Pear | Orgeat 
Lemon | Ginger | Rosemary

PUEBLO BONITO 
HIBISCUS MARGARITA | 17

El Tesoro Tequila | Hibiscus | Agave 
Lime | Hibiscus Sparkling Foam

PEÑASCO BLANCO PALOMA | 17

El Tesoro Tequila | Grapefruit Liqueur 
Lime | Agave | Jarritos Grapefruit Soda

Make it Smoky—Add Madre Espadin Mezcal +2


