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PARA EMPEZAR

ITEM

smashed avocado

Dip made of avocado, shallots, lime, mexican fruikake. Served with tostadas.

salsa molcajete

Salsa made of charred tomato, chiles, nopales. Served with tostadas.

sikil pak

Ancestral salsa made of pepitas, pine nuts, roasted tomatoes, achiote, orange. Served with tostadas.

FRIOS

ITEM

kampachi aguachile negro

Habanero, black lime, cucumber. Served with tostadas.

tomato aguachile

Seasonal tomatoes, aguachile verde, cilantro macho, chapulines (grasshoppers). Served with tostadas.

caesar salad

Romaine hearts, hemp seed crumbs, cotija cheese.

PARA COMPARTIR

ITEM

Yuccas and plantain

Yucca fries, mornay, chorizo, queso.

Fideo Seco

Roasted Rainbow Carrots

Jocoque, salsa macha. Served with flour tortillas.

TACOS Y MAIZ

ITEM

fried chicken taco

Fried chicken, black garlic aioli, chiles en vinagre served on a blue corn tortilla. **Single taco**

longaniza taco

House pork sausage, aji amarillo salsa, jicama pico slaw served on blue corn tortilla. **Single taco**

gringa al pastor

Flour tortilla filled with ahi tuna, quesillo. Served with charred pineapple pico and salsa verde cruda.

gordita de requeson

FUERTES

ITEM

pollo a la brasa

Black garlic salsa macha, pipidn verde, escabeche.

cochinita pibil

Beeler’'s heritage duroc pork shoulder, mayan spices. Served with tortillas

carne asada

Grilled hanger steak, mexican chimichurri, fries.

PRICE

$18.00

$7.00

$15.00

PRICE

$26.00

$23.00

$18.00

PRICE

$17.00

$21.00

$14.00

PRICE

$10.00

$10.00

$20.00

$18.00

PRICE

$38.00

$47.00

$105.00



ITEM PRICE

mole blanco $38.00
POSTRES

ITEM PRICE

sorbet $5.00

cajeta tart $13.00

Baked flan, guava paste, cotija, market berries.

camote basque cheesecake $14.00

roasted sweet potato, goat cheese, yuzu marmalade, hazelnut dukkah.

birthday dessert $5.00
KIDS

ITEM PRICE

kids quesadilla $10.00

kids chicken taco $10.00

kids fries $10.00

MIRATE GEAR

ITEM PRICE
Small Ji-Bol Shirt $30.00
Large Ji-Bol Shirt $30.00
XL Ji-Bol Shirt $30.00
2XL Ji-Bol T-Shirt $30.00
3XL Ji-Bol Shirt $30.00
Small Mucho Mezcal $30.00
Medium Much Mezcal $30.00
YELLOW MIRATE HAT $30.00
Candle $44.00
Tortilla Press $12.00
COPITAS
ITEM PRICE
Face Copita $10.00
Copita $15.00
Copita Tray $15.00
Copita Set $35.00

sake carafe $30.00



DIPS

ITEM PRICE

salsa molcajete (DIPS) $7.00

Salsa made of charred tomato, chiles, nopales. Served with tostadas.

smashed avocado (DIPS) $18.00

Dip made of avocado, shallots, lime, mexican fruikake. Served with tostadas.

CEVICHES
ITEM PRICE
kampachi aguachile negro (CEVICHES) $26.00

Habanero, black lime, cucumber. Served with tostadas.

TACOS
ITEM PRICE
fried chicken taco (TACOS) $10.00

Fried chicken, black garlic aioli, chiles en vinagre served on a blue corn tortilla. **Single taco**

longaniza taco (TACOS) $10.00

House pork sausage, aji amarillo salsa, jicama pico slaw served on blue corn tortilla. **Single taco**

SEGUIMOS
ITEM PRICE
Yuccas and plantain (SEGUIMOS) $17.00

Yucca fries, mornay, chorizo, queso.

cochinita pibil (SEGUIMOS) $47.00

Beeler’'s heritage duroc pork shoulder, mayan spices. Served with tortillas



