
Pulpo Con Patatas Char-grilled Octopus Marinated In homemade Sauce, Served with Patatas
and Chipotle Mayo Dip 

Salmon Mango Ceviche Onion, Cilantro, Lime Juice, Homemade Mango Sauce and Chips 

Taquitos Pastor Pibil (3) Street Pork Tacos Marinated in Pibil Sauce, Garnish Arugula, Radish,
Pickle Onion, Mild Pineapple Sauce 

“Michelada” Oysters*(6) |  Fresh-Suched Oysters with Michelada Flavors (tomato, lime, hot
sauce, worcestershire)

Tulum Luxury Oysters*(6) |  Fresh Oysters Topped with Shrimp and Fish Ceviche 

Empanadas(4) Fresh Masa Empanadas filled with your Choice of Sheddred Beef Or Shrimp
Empanadas, Serve with Avocado Jalapeño Dip

Jamaica Aguachile* | Raw Shrimp Marinated with Fresh Lime Juice in Hibiscus Flower with
Arbol peppers, Salt, Mixed with Slices of Cucumber and Onion

Barbacoa Tacos (3) | Beef Barbacoa, Onion, Cilantro, Red Pickle Onion and Guajillo Sauce 
 
Rooftop Guacamole | Traditional, Onion, Tomato, Cilantro, Key Lime and Chips  
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La Xochi t l  Margar i ta  Tequi la ,  E lder f lower ,
Hib i s cus ,  and  Rose  Syrup  

Choc lo  Margar i ta  Tequi la ,  Corn  L iquer ,  Agavero ,
S imple  Syrup  and L ime  Ju i ce

Spicy  Margar i ta  Tequi la ,  Orange  L iqueur  Ancho
Reyes  Verde  and  L ime  Ju i ce

Mango Tango  Kete l  one  Vodka ,  Aloe  Vera ,  Mango
and White  wine  

Olvidame Tu  E f f en  Vodka ,  L ime  Ju i ce ,  Cucumber
In fus ion ,  Albahaca  Syrup  

Muli ta  Mezca l ,  L ime  Ju i ce ,  Menta  Syrup ,  Ginger
Beer

Atardecer  Tulum Mezca l ,  Lavander  In fus ion ,
Pomegranate  L iqueur  and  L ime  Ju i ce  

Maizt in i  Abaso lo  Whiskey ,  Corn  l iquer ,  Agave
Nectar  Orange  B i t t e r s  and  L ime  

Tepachi ta  Tequi la ,  Tepache ,  Albahaca  Syrup ,  
L ime  Ju i ce  and  Ancho  Reyes  

Alma Negra  Pa lo  Santo  In fus ion  Tequi la ,  
Act ivated  Charcoa l ,  Sambuca  and Syrup

Nube  Mezca l ,  L ime  Ju i ce ,  Eggwhi te ,   
Agave  Syrup  and Angustura  Bi t t e r s

Old Fash ioned   $14
Whiskey ,  Agave  Syrup ,  Orange  B i t t e r s
  

S I G N A T U R E  C O C K T A I L S

Corona ,  Mode lo ,  Mode lo  Negra ,  Vic tor ia ,  Pac i f i co ,
Monopo l io  Clara ,  Monopo l io  Negra ,  Miche lob  Ul t ra ,
He ineken ,  B lue  Moon     $7

Draf t   Corona ,  Pac i f i co ,  Mode lo ,  Negra   $  7
Media  Naranja ,  Maiza l   $9           

Cerveza  Artesanal   $ 1 1
 V iva  La  Fr ida                         
Casa  Humi lde  P iñata   

Wine    
Red and White   $10
               

                

B E E R

$ 1 3


