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“BARBACOA” CHEEK TOSTADAS

Slow Braised Beef Cheek - Corn Tostada - Aji Panca Aioli
Cotija Cheese - Fried Shallot - Pickled Fresno - Cilantro

PORK BELLY TRCOS “AC PASTOR”

Achiote Aioli - Pickled Pineapple - Avocado - Queso Fresco

CHICKEN LOLLIPOPS

Chicken Wings - Mole Sauce - Sesame Seeds - Dehydrated Chile

STREET CORN

Corn Off The Cobb - Cotija Cheese - Lemon Zest
Tajin - Chili Aioli - Shallot - Cilantro

SEASONAL SALAD

Inquire With Your Server

TRUFFLE FRIES

White Truffle - Chives - Peppered Feta

CHARCUTERIE BOARD" (serves 2-3)

Chefs Choice Of Imported Cured Meats - Local And Imported Cheeses
House Made Jams - Artisanal Rustic Sourdough - Nuts & Fruit

BRUSCHETTAS

L. Prosciutto - Chevre - Pistachio - Local Honey
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. Torn Burrata - Tomato Jam - Basil - Balsamic Glaze - Walnut

. Peperonata - Chive - Lemon Zest

Lesserts

CARAMEL DULCE DELIGHT

Crumble Base & Layers of Caramel Dulce De Leche Mousse
Topped with a Light Caramel Cream & Caramel Crumble

KEY LIME CHEESECAKE

Graham Cracker Base, New York Cheesecake with a Hint
of Key Lime & Decorated with a Key Lime Glaze

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions. Menu items may contain,
or come into contact with Crustacean Shellfish, Eggs, Fish, Milk, Peanuts, Soybeans, Tree
Nuts and Wheat. For guests with special dietary requivements, or allergies who may wish to
know about the food ingredients used, please ask a member of the restaurant team.

Please Drink Responsibly, Auto gratuity fee of 18%
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INTOTHIN AIR

Citrus Vodka - Honeydew - Kiwi Fruit - Lime - Brut Cava

MASTER T SUSPENSE

Reposado Tequila - Mezcal - Blueberry - Basil Brandy - Pamplemousse - Lemon

FATAL FIGURES

Scottish Gin - Pineapple - Orgeat - Pomegranate - Lemon

SABOTEUR

Blanco Tequila - Guava - Ancho Chile - Orange - Lime - Ginger Soda

GUILTY WITNESS

Aged Rum - Mezcal - Orgeat - Lime - Allspice - Nutmeg

BLACKMAIL

Kentucky Bourbon - Blackberry - Pomegranate - Lime - Bitters Flamed Cinnamon

THE [ADY VANISHES

Vodka - Cucumber - Bergamot - Blanc Aperitif - Lemon - Grapefruit Soda

HITCHCOCKS OLD FASHIONED

Kentucky Bourbon - Victorian Pineapple Rum - Amontillado
Sherry French Amer - Demerara - Bitters

THE PARADINE CASE

Gin - Passion Fruit - Peach - Orange Liqueur - Pineapple - Lime Bitters

SHADOW 2 A DOUBT

Cognac - Blended Scotch - Orange Liqueur - Lemon - Bitters Candied Ginger

Wine Beer,

60z / 902

Drusian Prosecco Extra DryDOCG 13 / 16 Dragoon AmericanIPA 8
Ant Moore Estate Sauvignon Blanc 13/ 16 Guinness 8
Juggernaut Cabernet Sauvignon 4/ 17 Huss Scottsdale Blonde 8
Valravn Pinot Noir 15/ 18 Papago Orange Blossom 8
Lioco Chardonnay 16 / 19 Scottsdale Blonde 8
Curator Red Blend 15/ 18 Corona Extra 7
Pavette Cabernet Sauvignon 16/ 19 Michelob Ultra 7

Miller Lite 7
BY TE BOTTLE
Matias Cabernet Sauvignon 55
Trig Point Diamond Dust
Vineyard Cabernet Sauvignon 65
Averaen Willamette Valley Chardonnay 55
Seresin Sauvignon Blanc 70
Veuve Clicquot Champagne 180




