HAPPY HOUR FOOD

spicy pickled vegetables

jalapenos, carrots, onions & epazote cucumbers 5

guacamole, salsa & chips
cilantro, lime, red onion & jalapeno 8

nachos “sencillo”
salsa roja, giardiniera, fresh herbs & lots of cheese 7

yellowtail ceviche
radish, cilantro, red onion, serrano, lime & aguachile 12

mushroom & pepper jack empanadas
ancho-gudijillo sauce, sesame & walnut 10

“rollo de ojo” steak tostada
jicama, red onion & mint 10
tacos 4 each

homemade Masienda organic corn tortillas

organic chicken salsa roja, radish & jack cheese

grass-fed ground beef arbol salsa, cabbage & jack cheese

vegetarian black beans, avocado, pico de gallo & cilantro

A 19% charge is added to all checks so that we can more equitahly compensate and

provide benefits for our staff. Additional tipping is not expected.

HAPPY HOUR DRINKS

Tallula’s Margarita
regular, spicy or mezcal

8 glass /30 pitcher
Paloma 8
Cerveza Negra Modelo 4
Insergentes ‘La Lupulosa’ IPA 6

Via de la Plata
Cava Brut Nature, Extremadura NV 10

Vera, Vinho Verde
Miunho, Portugal 2016 8

Stolpman, Para Maria Rose
Santa Barbara County, California 2016 8

Vinos de Terrunos, Siete Tinto
Rioja, Spain 2015 9

Hibiscus Agua Frescas 3

Monday through Friday 4-6pm in the bar, lounge and patio only

A 19% charge is added to all checks so that we can more equitahly compensate and
provide benefits for our staff. Additional tipping is not expected.



