
 
 

 F E A T U R E D   C O C K T A I L S :  T A M A R I N D Nº 01 

 TITLE Tamarind, Sotol, Orgeat  

 
INGREDIENTS  

 

Sotol Onó, Giffard orgeat, 
tamarind purée, lime, aromatic 
bitters 

 

 STORY 

Tiki  flavors of orgeat collide 
with Mexican spirit sotol, 
blending tropical sweetness, 
nutty sweetness, and tart 
tamarind together. 

 

 NOTES Nutty, tangy, baking spices  
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 F E A T U R E D   C O C K T A I L S :  T A M A R I N D  Nº 02 

 TITLE Tamarind, Charanda, Mulato Chile  

 INGREDIENTS 

Uruapan Charanda añejo (infused 
with mulato chiles), Tabernas 
#3 raicilla, tamarind purée, 
lime, agave 

 

 STORY 

The unique flavor of the mulato 
chile (raisins,piloncillo) 
blended with aged charanda and 
the tanginess of tamarind  

 

 NOTES Raisins, piloncillo, tangy  
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 F E A T U R E D   C O C K T A I L S :  T A M A R I N D Nº 03 

 TITLE Tamardind Negroni   

 INGREDIENTS 

Convite Pechuga mezcal,  
Del Amigo mezcal, Maxico Mistico  
hibiscus liqueur, Pajarote Ponche 
de Tamarindo liqueur, Xila licor 
de agave, house bitter blend 

 

 STORY 
A classic winter drink with a 
boozy twist. A cocktail that 
satisfies and perks you up.  

 

 NOTES Rich, spicy, homey  
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