


Appetizer

¥1,200

Grilled bacon wrapped, cream cheese and
smoked nuts stuffed jallapenu poppers

FTYNR—aY RE—IF 9V,
DYV —LAhF—XDNTR—=a3kys/8—

¥1,000

Burder & Sandwich
Served on a beer buns with fries

*Burgers and sandwiches available until 5PM nnly.
~17:00FCORELELBDE T,

Cajun burger

with spicy pepper relish and Cajun mayo
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¥2,080

Nashville hot fried chicken sandwich
with coleslaw and ranch dressing

FyYaELT I FFF VBV Ly F,
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¥2,080

Cocktails "

Azteca Old Fashioned
TRATHA—NE T7yray

Scorpion Mezcal Joven, Scorpion Mezcal Reposado
Kahlua Base, Orange Peel

¥1,400

La Chimenea 5 #xx7
Mezcal Ajal, Sazerac Rye, Smoked Orange Syrup
_Suda, Lemon Juice, Smoked Orange

41,200

Smoking Mezcal Tonic
RE—FVT ARDI b=y
Yuliia Mezcal, Tonic Water, Angostura Bitter
Cut Lime, R_use,mary

¥1,200

Shichimi dusted crispy fried zucchini sticks
tHRDIFAFXyF—=
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Salad

Grilled romaine Caesar salad
with crispy bacon and

sliced almonds
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¥1,400

Main

All served with smoked mashed potatoes
and seasonal green veggies

Smoky grilled pork chop (300g)
RE—F—FYNKR—SFayT
¥2,180

Grilled seasoned swordfish steak (200g)
JYNY—=EZ4vva
¥2,480

Smoky Carolina sauce

marinated and grilled chicken
FrOF4F—ERT—TIIRLETYLFFY
¥3,380

Smoky grllled T-bone steak (s00g -)

RE—F—TR—VRF—F
¥6,780



