LUXE

MEXICAN KITCHEN AND CANTINA

MENU

D R AFT B EERS S 29

1 P A A L E
SIERRA NEVADA HAZY LITTLE THING CALI CREAMIN' VANILLA CREAM
VOODOO RANGER BLUE MOON BELGIAN
VOODOO RANGER JUICE FORCE GOLDEN ROAD LA DODGERS
BALLAST POINT SCULPIN KONA BIG WAVE
LAGUNITAS MANGO CART
MADE WEST HAZY
ELYSIAN SPACE DUST L A GER
SIERRA NEVADA OKTOBERFEST
MEXICAN LAGER S05 CERVEZA
CORONA /| CORONA PREMIER ALLAGASH WHITE
DOS EQUIS /| DOS EQUIS AMBER COORS LIGHT
MODELO ESPECIAL / NEGRA MODELO STELLA ARTOIS
STONE BUENAVEZA BUD LIGHT
PACIFICO
ESTRELLA JALISCO
M I S C .
B O T TLE 6 °° GUINESS DRAFT
DOS EQUIS ANGRY ORCHARD DRAFT
CORONA CORONA BOTTLE NO ALCOHOLIC
PACIFICO ELYSIAN BIFROST BOTTLE
MODELO HIGH NOON SELTZER CAN 3°°

MICHELOB ULTRA

S WEET E NDINGS

CHOCOLATE TEMTATION 12°°
CHOCOLATE CAKE MADE WITH COCOA FROM ECUADOR, FILLED WITH CHOCOLATE AND
HAZELNUT CREAMS AND A HAZELNUT CRUNCH, COVERED WITH A CHOCOLATE GLAZE.

TORTA NOCCIOLA 12°°
HAZELNUT CAKE, HAZELNUT CREAM AND CHOCOLATE CREAM, TOPPED WITH PRALINE

HAZELNUTS.

TORTA DELLA NONNA 12°°
PASTRY CREAM ON A BASE OF SHORTCRUST PASTRY, COVERED WITH PINE NUTS,

ALMONDS AND POWDERED SUGAR.

RICOTTA & PISTACHIO CAKE 12°°
PISTACHIO AND RICOTTA CREAMS SEPARATED BY SPONGE CAKE, DECORATED WITH
CRUSHED PISTACHIOS AND DUSTED WITH POWDERED SUGAR.

RED VELVET CAKE 12°°

A RED HUED CHOCOLATE LAYER CAKE, FILLED AND ICED WITH A SMOOTH CREAM CHEESE
FROSTING, FINISHED WITH CHOCOLATE DRIZZLES AND SURROUNDED BY RED CAKE

CRUMBS.

COCUNUT FLAN 12°°
A SILKY—-SMOOTH CUSTARD INFUSED WITH THE ESSENCE OF SUN—-KISSED COCONUTS,

CROWNED WITH A GOLDEN CARAMEL HALO

CHURROS CON HELADO 12°°
4 CRISPY MEXICAN CHURROS SERVED WITH A SCOOP OF CREAMY ICE CREAM.

F L A R E & F A R E 3 0 °°

ADD A POP OF EXCITEMENT TO YOUR CELEBRATION WITH OUR
FLARE & FARE PACKAGE! A CUSTOMIZED NEON SIGN THAT FLARES
WITH FUN, PAIRED WITH A TRIO OF TASTY TREATS OR A MEXICAN
CANDY SHOT FLIGHT (4).

A FTER

ESPRESSO MARTINI 14°° )
RICH ESPRESSO, TITOS VODKA, AND SWEET KAHLUA, SHAKEN TO PERFECTION.

LUXE CARAJILLO 12°°
ESPRESSO, LICOR 43, AND A TOUCH OF CINAMMON, FLAMED TO PERFECTION.
A TRADITIONAL SPANISH DIGESTIF.
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LUXE

MEXICAN KITCHEN AND CANTINA

MENU

EL TORO 15°°~-¢WN

A BOLD TWIST ON THE CLASSIC NEGRONI,
THIS COCKTAIL COMBINES GIN, CAMPARI, AND
SVWEET VERMOUTH WITH RICH COFFEE
LIQUEUR AND A HINT OF COCOA. DEEP AND
COMPLEX, IT'S A SMOOTH, BITTERSVWVEET
EXPERIENCE WITH A UNIQUE COFFEE KICK.

LA BRISA PICANTE 14°° TEQUILA

A REFRESHING TEQUILA—-BASED COCKTAIL
WITH A COOL CUCUMBER TWIST AND A HINT
OF SPICY JALAPENO HEAT, BALANCED BY
TROPICAL PINEAPPLE AND CREAMY COCO-—

NUT.

NOCHE DE ORO 1499 - MEZCAL

A LUXURIOUS, SMOKY ESPRESSO MARTINI
THAT COMBINES THE BOLD FLAVORS OF
MEZCAL AND RICH ESPRESSO, PERFECT FOR
A GOLDEN NIGHT.

RAYO DE RON 14°° - FUM

A TROPICAL TWIST ON THE CLASSIC DAIQUIRI,
THIS COCKTAIL COMBINES THE SMOOTH
RICHNESS OF DIPLOMATICO RESERVA RUM
WITH A HINT OF CINNAMON WARMTH.
BRIGHT AND LIGHTLY SPICED, IT'S A
REFRESHING YET COZY SIP THAT BRINGS A
TASTE OF THE ISLANDS TO YOUR GLASS.

LA MARIPOSA MARTINI 15°°-

VODKA
A VIBRANT BLEND OF ELDERFLOVWVER
LIQUEUR, HIBISCUS SYRUP, AND FRESH

LEMON JUICE, THIS MARTINI IS BOTH FLORAL
AND REFRESHING. ITS DELICATE BALANCE OF
SVWEETNESS AND TARTNESS MAKES IT A
GRACEFUL, COLORFUL SIP PERFECT FOR ANY
OCCASION.

MEZCAL SOL 1399 - MEZCAL

A VIBRANT FUSION OF SMOKY MEZCAL, BIT—
TERSWEET APEROL, AND TROPICAL PINEAP—
PLE, BALANCED WITH FRESH LEMON JUICE
AND A TOUCH OF CINNAMON. THIS REFRESH-—
ING COCKTAIL OFFERS A BURST OF SUNNY
FLAVORS WITH A HINT OF WARMTH, PERFECT
FOR SIPPING UNDER THE CANTINA SUN.

LYCHEE COSMO 1599 — VODKA

A TANTALIZING BLEND OF CRISP PEAR
VODKA, LUSCIOUS LYCHEE LIQUEUR, AND
VELVETY LYCHEE PUREE, BALANCED WITH A
SPLASH OF ZESTY LIME JUICE AND A HINT OF
CRANBERRY. A SYMPHONY OF SVWEET,
TANGY, AND EXOTIC FLAVORS IN EVERY SIP!

LA GUAYABERA 1599 - TEQUILA

A VIBRANT TROPICAL FUSION OF SMOOTH
BLANCO TEQUILA, FRESH LIME, ORANGE, AND
PINEAPPLE JUICES BLENDED VWITH SWEET
VWATERMELON AND GUAVA PUREES. FINISHED
WITH A TANGY CHAMOY RIM FOR A BOLD
AND UNFORGETTABLE FLAVOR JOURNEY!

MEZCAL MICHELADA 10°°

A SMOKY SPIN ON THE CLASSIC MICHELADA,
FEATURING RICH MEZCAL 400 CONEJOS
JOVEN, MIX HOUSE MICHELADA, TANGY LIME
JUICE, SAVORY SPICES, AND YOUR FAVORITE
BEER. SERVED OVER ICE WITH A CHILI-LIME
RIM FOR THE PERFECT BALANCE OF BOLD
AND REFRESHING FLAVORS!

DULCE MANZANITA 14°°-

WHISKEY

A REFRESHING FUSION OF JACK APPLE,
CRISP APPLE JUICE, ZESTY LEMON, SMOOTH
APPLE PUREE, AND A TOUCH OF VANILLA
PUREE FOR A SWEET, SMOOTH, AND TANGY
TWIST.

i3

It’s not personal

It’s the law!

LA MORENITA 14°° -~ ME=CAL

A BOLD AND SMOKY MEZCAL COCKTAIL WITH A
SPICY KICK, BLENDING TAMARINDO PUREE, ANCHO
REYES, AND FRESH LIME JUICE FOR A TANGY,
SLIGHTLY SWEET HEAT. PERFECT FOR THOSE
SEEKING AN ADVENTUROUS SIP WITH LAYERS OF
RICH, EARTHY FLAVORS.

MANGO MACHO MARTINI 15°°-

APEROL & GIN.

A BOLD, TROPICAL FUSION OF APEROL, GIN, AND
FRESH MANGO PUREE, WITH A HINT OF LEMON
AND A SILKY EGG WHITE FINISH. THIS VIBRANT
MARTINI IS REFRESHING, BITTERSVVEET, AND FULL
OF MACHO FLAVOR!

DIABLO MARGARITA 14°° — TEQUILA

A CLASSIC MARGARITA WITH A DEVILISH TWIST,
BLENDING SPICY TEQUILA DEVIL'S RESERVE,
FRESH LIME AND LEMON, AND A HINT OF SWEET —
NESS, TOPPED WITH A BOLD LAYER OF CABERNET
SAUVIGNON. THIS LAYERED COCKTAIL OFFERS A
REFRESHING CITRUS PUNCH WITH A RICH, SMOKY
FINISH, PERFECT FOR ADVENTUROUS SPIRITS!

CALI CANTARITO 159° - coenac

A VIBRANT TWIST ON THE CLASSIC CANTARITO
AND THE FAMOUS SIGNATURE LUXE CALI SUNSET,
BLENDING HENNESSY VSOP WITH PEACH PUREE,
FRESH LIME, AND A SPLASH OF ORANGE JUICE,
ALL TOPPED WITH A CRISP LAYER OF SPRITE.
REFRESHING AND FRUITY WITH A TOUCH OF ELE—
GANCE, THIS COCKTAIL BRINGS A TASTE OF CALI—
FORNIA SUNSHINE TO EACH SIP!

LA PASION 13°° - VOPKA

AN ENTICING BLEND OF RICH VANILLA AND TROPI—
CAL PASSION FRUIT, THIS COCKTAIL BRINGS
TOGETHER SMOOTH VANILLA VODKA, EXOTIC
PASSION FRUIT LIQUEUR, AND FRESH JUICES FOR
A BRIGHT, REFRESHING FINISH. WITH HINTS OF
LEMON, PINEAPPLE, BALANCED BY A TOUCH OF
VANILLA SYRUP, LA PASION IS A PERFECT HAR-—
MONY OF SVWEET AND TANGY FLAVORS, CRAFTED
TO IGNITE THE SENSES AND ADD A SPARK TO ANY
OCCASION.

GREEN PARADISE 14°° - o/

INVIGORATING BLEND OF BEEFEATER GIN,
VIBRANT BLUE CURACAO, AND FRESH TROPICAL
FLAVORS OF ORANGE AND PINEAPPLE, BALANCED
WITH A HINT OF SWEETNESS. THIS EYE—CATCH-—
ING COCKTAIL CAPTURES THE ESSENCE OF PAR-—
ADISE IN A GLASS, FINISHED WITH A CITRUS
TWIST FOR A REFRESHING ESCAPE IN EVERY SIP.

LUXE JARRITO 1599 — SILVER TEQUILA

A REFRESHING TWIST ON A CLASSIC, FEATURING
CRISP SILVER TEQUILA, A TOUCH OF GRAIN SALT,
FRESH LIME JUICE, AND BUBBLY SIDRAL APPLE
SODA. EFFORTLESSLY LIGHT AND IRRESISTIBLY
FLAVORFUL!

LAVA DE VOLCAN 15°° —Rum

A TROPICAL ERUPTION OF WHITE RUM, CREAMY
PINA COLADA MIX, AND EXOTIC PASSIONFRUIT
PUREE, SWIRLED WITH VIBRANT STRAWBERRY
FOR A DRINK AS BOLD AND CAPTIVATING AS
MOLTEN LAVA.

EMPRESS GLOW SPRITZ 15°° -

GIN

A VIBRANT TWIST ON A CLASSIC SPRITZ, THIS
REFRESHING COCKTAIL BLENDS THE FLORAL
NOTES OF EMPRESS INDIGO GIN WITH THE
BRIGHT ZEST OF LIMONCELLO. LIGHTLY SPAR-—
KLING WITH PROSECCO AND FINISHED WITH A
SPLASH OF CLUB SODA, IT'S THE PERFECT BAL—
ANCE OF BOLD AND BUBBLY. GARNISHED WITH
DELICATE FLOWERS AND FRESH LEMON SLICES

WILD HONEY SMASH 14°°-

WHISKEY

A bold mix of Honey Jack, vibrant blueberr[y‘
and blackberryfpurees and a splash of fres
lemon for a perfectly balanced, fruity delight.

NO ONE UNDER 21
WILL BE SERVED
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