
CELERY (C) | DAIRY (D) | EGG (E) | FISH (F) | GLUTEN (G) | MUSTARD (M) | NUTS (N) | SOYA (S) | SESAME 
(SE) SHELLFISH (SF) | VEGETARIAN (V) | VEGAN (VG)

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY TAX AND 5% VAT

LATINO LADIES NIGHT

STARTERS

MAINS

CHOICE OF 1 STARTER AND 1 MAIN PER PACKAGE

Noche De Damas 

SMASHED SLIDERS (D,E,G,M,S)

Three mini burgers, with smashed beef
patties, cheese, pink tartar sauce,
caramelized onion and pickles.
Served in homemade brioche buns

TATER TOTS (D,E,G,M,S)

(Available as a vegetarian option)
Golden tots with beef bacon, fresh cheese,
sour cream, jalapeño pickles and a drizzle
of chipotle mayo and cheese sauce

CHICKEN PASTOR (D,G)

Annatto-marinated chicken breast with grilled 
pineapple on a tomatillo morita sauce base, 
mozzarella, red onion, and drizzled with

chipotle mayo

BAJA FISH TACOS (E,F,G,M,S)

Battered crispy fish with avocado puree,
coleslaw, chipotle mayo and fresh coriander

JALAPEÑO PESTO (D,G,N) (V)

Creamy jalapeño pesto sauce with
cherry and sundried tomatoes, onions
and parmesan cheese

HOLY GUACAMOLI’ (N,SE) (V)

Creamy guacamole with lime, cilantro,
jalapeño and onion, topped with sesame and 
pumpkin seeds. Served with tortilla chips and 
crispy plantain

EMPANADAS – 3PCS (G)

Three crispy pastries, filled with juicy beef 
cordoba, beef birria, and tinga de pollo

VEGGIE EMPANADAS – 3 PCS (D,G) (V)

Three crispy pastries, filled with spinach
and cheese, poblano strips, and
corn and cheese

JALAPEÑO POPPERS (D,E,F)

(Available as a vegetarian option)

Jalapeños stuffed with creamy chicken and 
cheddar filling. Wrapped in beef bacon, 
glazed with chipotle bbq sauce and yuzu
kosho ranch on the side

MAC AND CHEESE CROQUETTES (D,E,G) (V)

Crunchy bites of macaroni and smoky 
cheddar cheese with truffle sour cream,
garnished with parmesan and homemade 
dried tomatoes

SOUTHERN CRUNCH SQUID (D,E,G,M,S,SF)

Crispy calamari seasoned with smoky ancho 
chili powder, topped with crispy onions and 
sliced jalapeños. Served with creamy tartar 
sauce for dipping

TRUFFLE FRIES (D,E) (V)

Fries topped with truffle sauce, parmesan 
cheese and fresh chives

KALE CAESAR SALAD (D,E,F,G,M,S)

Crisp kale and romaine lettuce tossed in house 
Caesar dressing, topped with sourdough crou-
tons, radish, cherry tomatoes,
and Parmesan cheese. A fresh twist on the 
classic

105 REGULAR 195 UNLIMITED WINE
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HIGH NOON

SUNSET SPRITZ

MOCKTAILS

STILL SMALL

SPARKLING SMALL

WATER

APEROL SPRITZ

BELLINI

COSMOPOLITAN

TOMMY’S MARGARITA 

COCKTAILS
WHITE

RED 

ROSE

HOUSE WINES
(EXCLUDING RED BULL)

TITO’S VODKA

BACARDI CARTA BLANCA

BOMBAY SAPPHIRE

JOHNNIE WALKER RED LABEL

SPIRITS & MIXERS

BEVERAGES OPTIONS
REGULAR PACKAGES CHOICE OF 4 DRINKS PER PACKAGES 

UNLIMITED WINE PACKAGES REGULAR PACKAGES + HOUSE WINE (WHITE, RED, ROSÉ)
FROM 7 PM - 2 AM

BOTTLES SPECIAL

GREY GOOSE  1850 / 1150
                                                                  
GREY GOOSE ALTIUS 5550 / 2850 
                                                               
BACARDI CARTA BLANCA 750 / 550
                                                      
BOMBAY SAPPHIRE 750 / 550
                                                              
PATRON SILVER 1850 / 1050 
                                                                         
PATRON REPOSADO 2100 / 1350
                                                             

PATRON ANEJO 2250 / 1550
                                                                        

PATRON EL ALTO REPOSADO 5250 / 3850
                            

MOET & CHANDON IMPERIAL BRUT  1250 / 750 
                                   

MOET & CHANDON IMPERIAL ROSÉ  1450 / 950
                           

DOM PERIGNON BLANC 4500 / 2950

WAS / NOW WAS / NOW


