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EXECUTIVE CHEF: CARLOS CAMACHO

PARA LA MESA

GUACAMOLE

avocado / tomato / onion / cilantro / lime - g,s

GUACAMOLE DE BONITO*
tuna tartare / chili arbol salsa-macha / jicama salad
chipotle mayo / charred tostada - g,s

CORN EMPANADAS
aji amarillo / manchego cheese / chimichurri - d,g,s

HABANERO PEPITA SALSA
charred tomato / habanero
tlayuda-tortilla chips - g,s

QUESO FUNDIDO

melted cheese / corn tortilla / tres salsas
caramelized onion - d

cecina + 4 | hongos a la lefia + 3

CEVICHE AMARILLO*
hamachi / yellow aguachile / aji amarillo
mango / orange - s,g

ENSALADAS Y
SOPAS

ENHANCE YOUR SALAD
grilled u-15 shrimp - s

adobo grilled chicken breast - s,g
salmon zarandeado® - s,g

4oz adobo skirt steak

ENSALADA DE KALE

baby kale / manchego cheese / pomegranate
cherry tomato / orange balsamic vinaigrette
agave almond - d,v,n

GRILLED CAESAR SALAD
romaine lettuce / croutons / pickled veggies
spicy pepitas / cotija cheese - d,g

CHICKEN CALDO TLALPENO
chipotle broth / avocado / queso panela
tortilla strips / cilantro - d,g

TACOS

BIRRIA BARBACOA
braised beef / chili de arbol peanut sauce
salsa verde cruda / pico de gallo - n,g

CAMARON
breaded prawn / jicama tortilla / chili powder
pickled onion - g,s

HONGOS A LA LENA
roasted corn pico de gallo / black bean purée
queso fresco / salsa verde cruda - v,d
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DLENA BURGER

70z prime ground beef / bacon jam / chimichurri
chipotle aioli / pretzel bun / oaxaca cheese
arugula / fries - g,s,d

MARYLAND CRAB SLIDERS
brioche bun / aji amarillo tartar / bibb lettuce
old bay fries / zarandeado mayo - g,s

140Z 30 DAYS DRY AGED RIB EYE*
herb garlic butter / chimichurri / charred lemon
shishito pepper - d

MEDIO POLLO AL CARBON
grilled house chicken / guajillo-achiote marinated
criolla sauce / grilled broccolini - s,g

SALMON ZARANDEADO
criolla cole slaw / cuzco sauce / spicy mayo
charred lemon - g,s

SKIRT STEAK A LA PIEDRA
fajita peppers / molcajete sauce / crema fresca
guacamole / tortillas - d

ENCHILADAS
shrimp / maryland blue crab / creamy guajillo sauce
crema fresca / greens - s,d,g

COLIFLOR A LA LENA
charred cauliflower / chimichurri / red pipian - vg,n

ZANAHORIAS ROSTIZADAS
roasted heirloom carrots / pistu chimichurri
cashew tofu aioli / pepita - vg,n

BROCCOLINI

grilled / smoked chili / olive oil / sea salt - vg

GRILLED AVOCADO

grilled corn pico de gallo / chimichurri - vg

POSTRE

PASTEL DE ELOTE
creamy corn cake / hibiscus-mezcal sauce
agave almond / vanilla ice cream - v,g,d,n

SORBETS & GELATOS

seasonal flavors - v,d

ZERO PROOF

AGUA FRESCA
HORCHATA
GREEN JUICE

BOTTOMLESS BRUNCH

WEEKENDS | 10 AM - 3PM

Indulge in bottomless food & cocktails for 49 per guest,

LIVE MUSIC AT ROJA

Relax at our downstairs lounge, ROJA, with live music every Thursday - Saturday,
featuring Jazz, Latin Jazz & Bossa Nova.

: or bottomless food only for 30 per guest.
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g contains gluten | v vegetarian | d contains dairy | s contains shellfish | n contains nuts | vg vegan
*consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness
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EXECUTIVE CHEF: CARLOS CAMACHO

FLIGHTS

HORIZONTAL

compare three tequilas produced by different distilling families

blanco 21 / reposado 24 / anejo 27

VERTICAL

compare three different tequilas produced by the same family

milagro 22 / casa maestri 25 / patron 27

MEZCAL 24

compare three mezcals produced by different distilling families

el silencio espadin
wahaka manzanita espadin
mezcal de leyendas (oaxaca) espadin

MARGARITAS

CASA 10
blanco tequila / agave / lime

add strawberry / mango / passion fruit + 2

make it a mezcal margarita + 3

PRICKLY PEAR 14
blanco tequila / don ciccio & figli fico d’ india
prickly pear / lime

TAMARINDO 13
reposado tequila / tamarind / agave / lime / tajin
MERCADO 14

serrano-infused blanco tequila / passion fruit
agave / lime / hibiscus-rosemary foam

BEBIDAS

PINA MEZCALITA 14
el silencio espadin / ancho reyes / agave
lime / pineapple / sal de gusano

MEXICAN OLD FASHIONED 15
sierra norte yellow corn whiskey / aromatic bitters
orange bitters / cherry wood smoke

NEGRONI NORTE 16
el silencio espadin / aperol / carpano antica
SOUTHSIDE MULE 14

espadin mezcal / blanco tequila
pineapple-rosemary shrub
ginger beer / lime

CASUAL ENCOUNTER 18
mexican whiskey / drambuie / cocchi americano
orange bitters / and a ‘lil’ smokey-smoke

PALOMA PRIMA 14
patrén silver tequila / grapefruit / lime

CERVEZA 7

FLYING DOG

“numero uno” lime & agave lager / maryland (4.9%)
CORONA EXTRA

lager /| mexico (4.6%)

DC BRAU

“el jefe speaks!” wheat / washington dc (5%)
O’CONNOR

“el guapo” agave ipa / virginia (7.5%)

COLIMITA

lager /| mexico (4.4%)

DOS EQUIS

amber / mexico (4.8%)

NEGRA MODELO
dunkel-style lager / mexico (5.4%)

VINO ESPUMOSO

glass Dbottle
MAS FI CAVA 9 35
catalonia, spain n/v
BODEGA NAVERAN DAMA CAVA 20 78
catalonia, spain 2018
REINE D’OR ROSE NECTAR 12 46
catalonia, spain n/v

glass Dbottle
ZESTOS GARNACHA 9 34
madrid, spain 2019
MONTES “CHERUB” SYRAH 12 46

colchagua, chile 2020

VINO BLANCO

glass
CASA SILVA BOYA
SAUVIGNON BLANC 12
leyda valley, chile 2020
COLUMNA ALBARINO 15
rias baixas, spain 2019
EL CAPRICHO VERDEJO 13
villa del carmen, uruguay 2018
NORTICO ALVARINHO 11

minho, portugal 2020

PULENTA ESTATE XIV PINOT GRIS 12
mendoza, argentina 2019

MONTE XANIC CHENIN COLOMBARD 12
valle de guadalupe, mexico 2019

TRASIEGO BLANCA WHITE BLEND

valle de guadalupe, mexico 2019

ANIMA NEGRA “QUIBIA”

CALLET/PREMSAL 14
mallorca, spain 2019
GESSAMI “GRAMONA” 16

penedes, spain 2019

VINA COBOS FELINO CHARDONNAY 12
mendoza, argentina 2019

BODEGA CATENA ZAPATA

ALTA CHARDONNAY

mendoza, argentina 2017

BODEGA CATENA ZAPATA

“WHITE BONES” CHARDONNAY
mendoza, argentina 2018

VINO TINTO

glass

HACIENDA ARAUCANO “HUMO BLANCO” 12
lolol, chile 2020

ALTO LIMAY PINOT NOIR
patagonia, argentina 2018

MAGNUS SANGIOVESE
tarija, bolivia 2015

ACHAVAL FERRER “QUIMERA” RED BLEND
mendoza, argentina 2015

LA POSTA PIZZELA MALBEC 14
mendoza, argentina 2019

BRAMARE "MARCHIORI" MALBEC
mendoza, argentina 2017

FAMILIA ZUCCARDI "JOSE" MALBEC
uco valley, argentina 2016

CARLOS SERRES TEMPRANILLO CRIANZA 11
rioja, spain 2017

AALTO TEMPRANILLO

ribera del duero, spain 2018

BODEGA VIZCARRA RAMOS TEMPRANILLO
castilla y leon, spain 2016

BODEGA EMILIO MORO TEMPRANILLO 20
castillo y leon, spain 2018

LUCA LABORDE DOUBLE

SELECT SYRAH 17
mendoza, argentina 2019

ANIMA NEGRA “AN/2”
CALLET/MANTONEGRO/SYRAH 18
mallorca, spain 2018
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LA CARRODILLA "CANTA DEL LUNA" RED BLEND 70

valle de guadalupe, mexico 2018

MONTES “PURPLE ANGEL” CARMENERE
colchagua, chile 2018

"LE PETITE CLOS DE CLOS APALTA"
BORDEAUX BLEND

colchagua, chile 2017

VINISTERRA "PEDREGAL" SYRAH/MOUVEDRE
valle de guadalupe, mexico 2013

BODEGA SANTO TOMAS MISION TINTO
valle de guadalupe, mexico 2017

BODEGA SANTO TOMAS ST

CABERNET SAUVIGNON 12
valle de guadalupe, mexico 2016

BODEGA CATENA ZAPATA "AGRELO"
CABERNET SAUVIGNON

mendoza, argentina 2017

BODEGA CATENA ZAPATA

CABERNET FRANC 15
san carlos, argentina 2018

EL ENEMIGO CABERNET FRANC

mendoza, argentina 2017

DON MELCHOR CABERNET SAUVIGNON
puento alto, chile 2017

CAVES SAO JOAO “QUINTA DO POCO”
CABERNET SAUVIGNON

beiras, portugal 1994

CASARENA SINGLE VINEYARD MALBEC
mendoza, argentina 2018
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