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During Día de los 
Muertos, our departed 
come back to celebrate 
with us. The boundaries 
between the spirit world 

and physical world 
dissolve. We symbolized 

this crossover by blurring 
the lines between kitchen 

& bar. Our culinary 
experts have crafted 
dishes incorporating 

elements from the bar, 
while our talented 

mixologists created drinks 
infused with elements 

from the kitchen.

Get ready to savor unique 
gastronomic delights that 
symbolize the unity of life 

and death, immersing 
yourself in the true 

essence of 
Día de los Muertos.

- Chef Richard Sandoval 

(D) DAIRY  |  (G) GLUTEN  |  (N) NUTS  |  (s) shellfish  |  (VG) VEGAN  |  (V) VEGETARIAN
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness.
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Flowers + eyes

BEBIDAS
BLOOD ORANGE 
MARGARITA   17 
del maguey vida mezcal,
blood orange, lime, lemon,
agave + tajín dusted grapefruit

COMIDA
EMPANADAS 
DE MUERTOS    15
chicken tinga, crema fresca,
guajillo-corn masa, 
avocado-cilantro purée 
+ avocado mezcal shot



DI
A D

E LOS MUERTOS
BY

CHEF
RICHARD

SANDOVALFlowers + eyes


