N

MAXIMON

Coconut Flan Cheesecake
coconut mousse, mango jam
toasted coconut crocante

+14%

Churros
cinnamon sugar,
dulce de leche, chocolate sauce

<12+

Pastel de Chocolate
chocolate crema, ancho anglaise

+14%

DESSERT WINE

Familia Geisse
"Cave Amadeu" Moscatel, Brazil, 2020

15 GLASS 75 BOTTLE

Emilio Hidalgo
Pedro Ximenez, Argentina

15 GLASS 104 BOTTLE

Graham's
20 Year Tawny Port, Portugal

23 gLASS 200 BOTTLE

Broadbent Madeira
Boal 10 Year Reserve, Portugal

18 GLASS 144 BOTTLE

Quinta de la Rosa
Late Bottled Vintage Port, Portugal 2018

15 gLASS 120 BOTTLE

N

MA IMON

Coconut Flan Cheesecake
coconut mousse, mango jam
toasted coconut crocante

145

Churros
canela sugar,
dulce de leche, chocolate sauce

<12+

Pastel de Chocolate
chocolate crema, ancho anglaise

<145

DESSERT WINE

Familia Geisse
"Cave Amadeu" Moscatel, Brazil, 2020

15 GLASS 75 BOTTLE

Emilio Hidalgo
Pedro Ximenez, Argentina

15 gLASS 104 BOTTLE

Graham's
20 Year Tawny Port, Portugal

23 gLASS 200 BOTTLE

Broadbent Madeira
Boal 10 Year Reserve, Portugal

18 GLASS 144 BOTTLE

Quinta de la Rosa
Late Bottled Vintage Port, Portugal 2018

15 gLAss 120 BOTTLE




AGAVE
SELECTIONS

There are over 200 species of agave, the majority

indigenous to Mexico. While many types of agave

are used in creating mezcal, there is only one type

that is used in the making of tequila.

TEQUILA

Patron E1 Alto Reposado
sweet vanilla, brown butter, citrus peel

Volcan de mi Tierra X.A
cocoa, baking spices, roasted nuts

123 Organic Diablito Rojo Xtra Ariejo
dried cherry, butterscotch, anise

MEZCAL

La Venenosa Sierra del Tigre
dark chocolate, raspberry, blue cheese

5 Sentidos Espadin con Frutas Rojos
dark berries, cooked vanilla

Pal’Alma Cafe de la Olla
brown sugar, organic coffee, cinnamon

1oz 20z
30 60
36 72
60 120
10z 20z
21 42
24 48
44 88

AGAVE
SELECTIONS

There are over 200 species of agave, the majority

indigenous to Mexico. While many types of agave

are used in creating mezcal, there is only one type

that is used in the making of tequila.

TEQUILA loz
Patron El Alto Reposado 30
sweet vanilla, brown butter, citrus peel
Volcan de mi Tierra X.A 36
cocoa, baking spices, roasted nuts

123 Organic Diablito Rojo Xtra Aniejo 60
dried cherry, butterscotch, anise

MEZCAL loz
La Venenosa Sierra del Tigre 21
dark chocolate, raspberry, blue cheese

5 Sentidos Espadin con Frutas Rojos 24
dark berries, cooked vanilla

Pal’Alma Cafe de la Olla 44

brown sugar, organic coffee, cinnamon

20z

60

72

120

20z

42

48

88




