
PUNCHES & SANGRIAS 

SINGLE SERVING   10 

PITCHERS SERVING   40 

 

LA VIDA ROSA 

Strawberry infused Blanco Tequila,  

Rose wine & Elderflower 

 

EL CALOR SECO 

Jalapeño infused Tequila, Vermouth,  

Sugar cane & Lime 

 

RELAPSE PUNCH 

Smoky Lapsong Souchong Tea-Killa’ with  

lemon, grapefruit & Whiskey Barrel bitters 

 

CERVEZA COCKTAILS 

CHELADA 

Mexican Beer with Lime & Salt  7 

 

MICHELADA  

Spicy Sangrita with Citrus & Beer  8 

 

LUNA Y SOL 

Raspberry tea-killa’ with lime, ginger  

& modelo especial   10   

 

EL JIMADOR’S SHIFTY   

Pineapple infused Mezcal with lime, Sugar cane &  

Negra Modelo with Spiced Salt rim  10 

 

BOCA DE VAQUERO 

Jalapeño tequila, crema mezcal, lime & sugar cane  

with modelo especial & smoked salt rim   10 

 

CERVEZAS 

Negra modelo, modelo especial & pacifico   7 

 

NON-ALCOHOL BEVERAGES 

COFFEE    3   

ORANGE JUICE   4     

GRAPEFRUIT JUICE   4  

JARRITOS TAMARIND SODA   3  

VIRGIN MARY   5 

 

 

GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE 

 

BUENOS DIAS SEÑORES & SEÑORAS...   

WHETHER YOU ARE HERE TO FEED              
YOUR BEASTLY HANGOVER, OR HAD A            

LONG DAY WORKIING THE AGAVE FIELDS           
OR JUST CANNOT GET ENOUGH OF                

OUR DELICIOUS FOOD & DRINK,                        
WE WELCOME YOU ALL TO ENJOY OUR           

SUNDAY BRUNCH HERE AT… 

 

MAYAHUEL 



SOPaS 
6 

CALDO VERDE  

White beans, chorizo & kale simmered in  

rich chicken broth  

 

BLACK BEAN 

Braised black beans in vegetable broth And  

finished with fresh pico de gallo & crema fresca 

 

HUEVOS 
14 

HUEVOS RANCHEROS 

two organic eggs baked with charred tomato salsa  

over chorizo and melted Chihuahua cheese. 

 

RE-SHELLED EGG 

Soft boiled organic egg served crispy  

over chickpea and chorizo hash  

 

CHILAQUILES 

Tortilla casserole served simmered in salsa verde  

with chicken, beans and two fried organic eggs   

 

BURRITO 

Two scrambled organic eggs with smoky chorizo, 

avocado, Monterey cheese & fresh pico de gallo  

 

PLATOS 
14  

TOSTADA VERDE 

Roasted market vegetable, black beans, corn & avocado 

 

PANQUEQUES 

With fresh fruit & tamarind syrup  

or berries & maple syrup 

 

EL RANCHERO 

Seared hanger steak, crispy pork belly,  

rice, black beans, sweet plantains and a fried egg 

 

CARNE ADOVADA 

slow braised Niemen ranch pork simmered in  

sweet & spicy chilies, ancho & cinnamon  

served over rice, black beans and sweet plantains 

 

QUESO FUNDIDO 

Chihuahua and cotija cheese melted  

served with warm tortillas and  

 choice of: chorizo, tinga, or black beans   

 

OTROS ANTIJITOS 
chorizo   3 

 

Tostones with saffron and garlic   5 

 

Rice and black beans   5                                             

 

Skillet potatoes   3 

 

 

MENU PREPARED BY CHEF LUIS GONZALEZ 

 

COCKTAILES DE LA CASA 
 

 

CINNSATION 

Mezcal, mulled apple cider, lemon & Peychaud bitters  10 

 

BLOODY MARIA 

Blanco tequila with lime, celery, tomato & spices   10 

 

DIVISION BELL 

Mezcal with aperol, lime & maraska  10 

 

SELENA FIZZ 

Blanco Tequila, Elderflower, grapefruit & lime  

with egg white & soda & dash of orange bitters  10 

 

AGRIDULCE ROYALE 

Blanco tequila, lime, campari & sparkling cava   10 

 

SMOKED PALOMINO 

Amontillado Sherry, Crema Mezcal,  

grapefruit & lime with a salted rim  10 

 

DHALGREN 

Blanco tequila, tawny port, lime & ginger with bitters  10 

 

LOOP TONIC 

Blanco Tequila, Green Chartreuse,  

Vermouth & Celery bitters with Lime   10 

 

RASPBERRY CHARADE 

Raspberry tea-killa’, lemon & Sparkling Cava  10  

 

SLIGHT DETOUR 

a trio of reposado tequila, mezcal & jalapeno tequila with  

chocolate bitters & agave nectar   10 

 

TEQUILA GUMPTION 

reposado tequila & mezcal with  

luxardo maraschino & bitters   10 

 

MEXICANO 

Reposado Tequila, Carpano Antica  

& Mayur’s Homemade Picon  10 

 


