
Para La Mesa
CAESAR SALAD “TWINKIE” - 330 MXN Pesos ($16) 
Girl & Dug Kale, Parmesan
                                                                                                                    
SCALLOP SNAP PEA AGUACHILE - 350 MXN Pesos ($17) 
Avocado, Cucumber, Red Onion, Serrano, Squash Blossom

OCEAN TROUT CEVICHE - 305 MXN Pesos ($19) 
Avocado, Radish, Tomato, Squid Ink Chicharron, Yuzu Pepper

CRISPY FRIED BRUSSELS SPROUTS - 240 MXN Pesos ($14)
Lime, Crema, Salsa Macha

CREAMED YUCCA  - 285 MXN Pesos ($14)
Brüleé Parmesan, Crispy Corn Tortillas  

COCONUT RICE - 310 MXN Pesos ($15)
Mint, Cilantro, Peanut, Lime Vinaigrette

ROASTED MUSHROOMS - 350 MXN Pesos ($17)
Farm Egg, Radish, Torn Crouton, Green Harissa

CRISPY MACHA POTATOES  - 240 MXN Pesos ($14)
Cilantro, Lime, Chipotle

GREEN CHORIZO TOSTADA- 310 MXN Pesos ($17)
Avocado, Farm Egg, Tomato, Cotija, Salsa Verde 

GIRL & DUG POTATO CAZUELITA - 310 MXN Pesos ($15)
Red Chorizo, Onion, Cilantro, Corn Tortillas, Salsa Crema

GRILLED BAJA SHRIMP SKEWER - 498 MXN Pesos  ($26)
Avocado, Radish, Cilantro, Pineapple Salsa 

PORK “QUESA BIRRIA” BAO - 350 MXN Pesos ($17)
Cilantro, Onion, Consomé

“THE TACO” - 370 MXN Pesos ($18)
Tempura Seabass, Frisée, Chipotle, Bitter Orange

BEEF SALPICÓN “GORDITA CRUNCH” - 350 MXN Pesos ($17)
Camino Chiu Chow

CHILEAN SEABASS “A LA DIABLA”- 370 MXN Pesos ($18)
Cilantro, Lime Rice, Crema

ROASTED BONE MARROW - 405 MXN Pesos ($23)
Oaxacan Cheese Quesadilla, Sweet and Sour Shallot, Cilantro

OAK ROASTED MARY’S CHICKEN - 575 MXN Pesos ($28)
Pickled Red Onion, Scintilla Farms Greens

ROASTED DUCK BARBACOA - 651 MXN Pesos ($38)
Cucumber, Onion, Cotija, Rattle Tail Chile Aioli, Salsa Borracha
                                                                                                             
PORK CHOP ANTICUCHO - 575 MXN Pesos ($28)
Radish, Mexican Lime, Aji Panca, Aji Amarillo

CREEKSTONE RIBEYE - 1925 MXN Pesos ($105) - 60 min 
Potato Purée, Turnip, Cilantro Relish, Yucatán Peanut Sauce  

Dulce
BRENTWOOD CORN ICE CREAM - 330 MXN Pesos ($16)
Corn Streusel, Popcorn

BUDINO - 230 MXN Pesos ($11)
Caramel, Crème Fraîche
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*A 20% suggested gratuity will be applied to parties of  six or more. Please notify your server if  you would like this modified. *A 5% surcharge will be added to all Guest checks to help cover increasing costs and in our 
support of  the recent increases in minimum wage and benefits for our dedicated Team Members.​ *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness.



CÓCTELES
Canelito  17

Tito’s Vodka, Licor 43, Cinnamon, Horchata

Nana Verde 16

Condessa Prickly Pear Gin, Banana, Ancho Verde, Lemon

SDCM Margarita  15

Tequila, House Made Orange Cordial, Lime, Lava Salt

El Gordo  15

Green Pepper Tequila, Celery Spice, Genepy, Lime

Peach Spritz  16

Aperol, Heirloom Peach, Bubbles

Bandito #5  16

Diplomatico Aged Rum, Miso-Maple, Pineapple, Lime

Hermanito  19

Tosba Espadin, Persimmon, Ginger, Passionfruit, Lime

La Paloma 15

Avocado Washed Tequila, Apricot, Grapefruit, Lime

Tupac’s Revenge 16

Tequila, Singani 63, Raspberry, Hibiscus, Lemon

8th Wonder  15

Mezcal, Mole Blanco Orgeat, Caribbean Pineapple, Lime

Jugo Jefe  15

Guava Mezcal, Mango, Aloe, Eucalyptus, Mint, Lime

Café Camino  17

Tito’s Vodka, Cold Brew, Coffee Liqueur, Vanilla

Honey B OF  20

El Tesoro Reposado, Benedictine, Honey, Orange Bitters

¡Hola Vecino! OF 18

Bourbon, Mezcal, Winter Spice, Bitters, Orange Zest

VINO

Bubbles
Anna Codorniu Brut, Reserva Cava, Spain 14 | 53

White 
Monte Xanic Sauvignon Blanc, 2021, Valle de Guadalupe, Mexico  14 | 53

Joao Ramos Loureiro, 2021, Vinho Verde, Portugal 13 I 50

Principe de Viana Chardonnay,2022,Navarra, Spain 15 I 58

Rosé
Bodegas Borsao Rosé, 2021, Campo de Borja, Spain 13 I 50

Red
Bodega Santa Julia “El Burro” Malbec, Mendoza, Argentina 14 | 53

Curran Tempranillo 2020, Santa Barbara,California 16 I 62 

Gallegos Pinot Noir, 2021, Napa Valley, California 88

CERVEZA
Michelada 10
House Mix, Mexican Lager, Lime, Tajin

CALIDAD LAGER DRAFT 7

PACIFICO 7

INSURGENTE IPA 9

WENDLANDT HAZY IPA 9

JUNESHINE HARD KOMBUCHA 9
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P l e a s e  a s k  y o u r  s e r v e r  a b o u t  o u r  A e r o C a m i n o  p r i v a t e  t a s t i n g  e v e n t s

W I N E  O F  T H E  W E E K
Via Revolucionaria Torrontes Brutal 2019, Mendoza, Argentina 15 I 58 

MEZCAL FLIGHT 45
Espadin-  Salmiana - Tepeztate

SIN ALCOHOL
Playa Jamaica 7
Hibiscus, Pineapple, Lime

Verde Lemonade 7
Celery Juice, Lemon, Sugar, Mint


