
Happy Hour

Happy Hour

MEXICO CITY STREET TACOS
CALABACÍN GF V Tempura-fried zucchini, 

avocado crema, cilantro and queso fresco. 7.5

CARNITAS GF Slow-braised pork with cilantro, 
white onion and grilled pineapple. 8.5 

TLAYUDA GF V

Oaxacan-style pizza served with black beans, 
serranos, Oaxaca cheese and crema. 8   

Add Braised Brisket or Braised Chicken 3

QUESADILLA
A blend of cheeses griddled to golden 

perfection with pico de gallo. 6
Add Carne Asada or Grilled Chicken 3 

V - VEGETARIAN  |  GF - GLUTEN FREE  |  N - NUTS

FROZEN MARGARITA DE LA CANTINA
Blanco tequila, lime, organic agave, 

flor de sal rim. 7
By the pitcher 39

WHITE OR RED SANGRIA
Red or white wine, apricot brandy, 

triple sec, fresh orange and apple. 7
 

MOJITO CLÁSICO
Flor de Caña rum, mint, lime, soda. 7

WINE
SAUVIGNON BLANC Haras, Maipo Valley, CL. 6

MALBEC Trapiche Oak Cask, Mendoza AR. 6

MARGARITA DE LA CANTINA
Blanco tequila, lime, organic agave,

flor de sal rim. 7 
By the pitcher 39

SMOKE & SPICE
Blanco tequila, Fidencio Clásico mezcal, 

strawberry, habanero tincture & chile salt rim. 7

 MEXICAN MULE
Blanco tequila, Fever Tree ginger beer, 

lime & agave. 7 

BEER
MODELO ESPECIAL 5
DOS EQUIS AMBER 5

GUACAMOLE EN MOLCAJETE GF V

Since 1984, we have showcased 
fresh guacamole in our dining room 

using our founder, Josefina Howard’s
original recipe. 16.5

Bar Snacks

AVAILABLE 7 DAYS A WEEK
AFTER WORK 4PM-6:30PM | LATE NIGHT 9:30PM-CLOSE

COCHINITA SLIDERS
Achiote-citrus marinated pork served 

with chipotle mayo and red onions. 10

ALBÓNDIGAS
Pork and beef meatballs over white rice 

with salsa verde. Topped with 
queso fresco and mint. 5

CAMARONES AL MEZCAL  GF

Sautéed shrimp with a 
chipotle-mezcal sauce. 7

YUCA FRITA GF V

Loaded yuca fries topped with chipotle  
cheddar sauce and pico de gallo. 8

T2 LA

3 FEET OF TACOS
Three of each on a board with pasilla 

de Oaxaca salsa and fresh lime. 48
Braised Brisket | Mushroom                       
Chicken Alambre | Carnitas


