
 
 

 
F E A T U R E D   C O C K T A I L S :   

C O R N 
Nº 01 

 TITLE Fresh Corn Spicy Margarita  

 
INGREDIENTS  

 

Mijenta blanco tequila (infused 
with serrano), Maiz Nation 
whiskey blanco,  fresh corn 
puree, simple, sugarcane juice, a 
whisper of cilantro 

 

 INSPIRATION  

An homage to the cooks in our 
kitchen who process over 500 
pounds of fresh corn that comes 
to our kitchen every summer.  

 

 NOTES Fresh corn, green spice  
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F E A T U R E D   C O C K T A I L S :   

C O R N 
Nº 02 

 TITLE Elote Rojo  

 INGREDIENTS 

Mezcal Vago Elote, Abasolo whisky 
and Nixta Licor de Elote (infused 
with local corn) sugarcane juice, 
agave, lime, guajillo seasoning 

 

 INSPIRATION 
Max was inspired my his favorite 
street snack, roasted corn 
covered in chile and cheese   

 

 NOTES 
Savory, touch of spicy, hint of 
cheese  
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F E A T U R E D   C O C K T A I L S :   

C O R N 
Nº 03 

 TITLE Sweet Corn Tamal Flip  

 INGREDIENTS 

Prieto y Prieta Moonshine, Mezcal 
Vago Elote, Preito y Prieta 
whiskey, La Venenosa Tabernas 
Reposado raicilla (fat-washed 
with house crema), sugarcane 
juice, whole egg 

 

 INSPIRATION Frontera’s classic sweet corn 
tamal.   

 NOTES Rich, sweet corn, buttery  
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