
CRAFT COCKTAILS

SAKES & BEERS

WINES & SPIRITS

*Not included in meal plan
Prices in MXN include taxes

PERFECTLY FINE $300
Makers Mark, Union Mezcal, Homemade Amarena Syrup, Orange & Cocoa Bitters.

Sake Nami Junmai Ginjo 3oz Glass $278

Prosecco Ai Galli, Pramaggiore, IT $310
Chandon Brut, ARG $350
Veuve Clicquot Brut NG, FR $460*
Sauvignon Blanc, Monte Xanic, Mex $310
Chardonnay, Louis Latour Ardeche, FR $240
Rosé, Studio Miraval, FR $350
Pinot Noir, Heritage du Conseiller, Burgundy, FR $230
Shiraz, Anxelin Valle de Encinillas, Mex $350
Cabernet Sauvignon, Terrazas de Los Andes, AR $300
Whisky Hibiki Japanese Harmony $760*
Whisky Japonés Nobushi $528*
Whisky Japonés Kensei $500
Whisky Japonés Suntori Toki $298*
Whisky Macallan 12 Years $420*
Whisky Glenfiddich 12 Years $260
Whisky Glenmorangie 10 Year $330
Gin Roku Japonés $228
Gin Armonico Seco $320
Gin Mare Mediterranean $400*
Gin Monkey 47 $420*

Sake Ozeki Nigori 3oz Glass $195
Sake Hattori 3oz Glass $165
Sapporo Japanese Beer $260
Domestic Beers
Indio / XX Lager / Tecate / Tecate Light / Bohemia Pilsner / Bohemia Vienna

$120

Craft Beers
Wendlandt Perro del Mar/Wendlandt Foca Parlante/Principia Session IPA/
Principia American Wheat/Jabali Bock

$190

Imported
Heineken / Heineken 0.0

$120

SUMMER LOVE $240
Roku Gin, regional honey, lemon, tonic pickled berries.

OCEAN BREEZE $260
Nami Sake, Controy, framboise, blue curaçao, lemon, tonic.

AGAVE SPRITZ $260
Volcan de Mi Tierra Blanco, Aperol, strawberry syrup, lemon, prosecco.

BALAM $240
Roku Gin, local sour orange, cardamom.

SWEET MELODY $260
Nami Sake, Averna Amaro, blackberry, cinnamon.

HIERBABUENA $250
Volcan de Mi Tierra Blanco, Controy, ginger, cilantro, saline solution.

SANGRITA FLIGHT $300
Tequila Ocho Blanco, Sangrita Verde, Sangrita Roja.

MAYAKOBA SUNSET $300
Templeton Rye, blended scotch, regional honey, lemon, Terrazas Cabernet 
Sauvignon.

WANTS AND NEEDS $240
Antiguo Reposado, caramelized pineapple, jamaica, grapefruit, grapefruit soda.

HAND SHAKEN COCONUT DAIQUIRI $240
Coconut Fat-Washed Charanda, lime, piloncillo.


