LOCINA & MEZCAL



DAILY FROM 12:00 PM TO 2:00 PM
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.

. - Tl __l MENU
U BRING THE THIRST, WE BRING THE CRAVIN

ORDER ANY PARTICIPATING DRINK AND GET A FREE SNACK FROM OUR MENU.
AVAILABLE MONDAY TO FRIDAY FROM 1:00 PM UNTIL CLOSING.
VALID FOR DINE-IN ONLY.
APPLIES TO: CANNERIA BEER (473 ML), MIXED DRINKS, AND COCKTALILS.

DRY NOODLES
BEANS WITH PORK
STEAMED TACO WITH PORK RIND
PATATAS BRAVAS
BEAN SOPE WITH COTIJA CHEESE, LETTUCE, AND CREAM
POTATO FLAUTA WITH COTIJA CHEESE
PREPARED OLIVES
PORK RIND GORDITA
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.
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ORDER ANY MEZCAL-BASED DRINK AND GET A FREE INDIO OR TECATE BEER
DAILY FROM 4:00 PM TO 6:00 PM
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.
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PURCHASE TWO 750 ML BOTTLES AND RECEIVE A THIRD BOTTLE COMPLIMENTARY
VALID FOR TAKEAWAY ONLY. AVAILABLE DAILY
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.



INCLUDES: AMERICAN COFFEE, 1 FRUIT JUICE,
AND 1 PORTION OF SEASONAL FRUIT
SERVICE FROM 9:00 AMTO 2:00 PM
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.

BIRTHDAY C A

IF NO ONE REMEMBERED YOUR BIRTHDAY... WE DID
ASK FOR YOUR BIRTHDAY COCKTAIL (MINIMUM SPEND $550)
VALID ONLY ON YOUR BIRTHDAY WITH ID
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.
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ENJOY A 15% DISCOUNT THROUGHOUT THE DAY AT ALL LOCATIONS UPON
PRESENTATION OF A VALID INAPAM CARD.
APPLIES EXCLUSIVELY TO THE SENIOR GUEST’S CHECK.
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.

REDEEMABLE ON YOUR NEXT VISIT WITH A MINIMUM SPEND OF $250.
NON-CUMULATIVE, NON-TRANSFERABLE, AND NOT COMBINABLE WITH OTHER
PROMOTIONS OR DISCOUNTS. NOT REDEEMABLE FOR CASH AND NOT APPLICABLE
AS GRATUITY. MAXIMUM OF TWO CONEJO DOLLARS ($100) PER CHECK.
PLEASE CONSULT OUR STAFF FOR TERMS AND CONDITIONS.



CONEJO EN LA LUNA IS MORE THAN A MEZCAL BAR—IT IS A
CULTURAL AND GASTRONOMIC DESTINATION.

FOUNDED IN 2017 IN TEOTIHUACAN, STATE OF MEXICO, THE
BRAND WAS CREATED WITH THE PURPOSE OF PROMOTING
TRADITIONAL MEZCAL AND HONORING MEXICAN HERITAGE AT ITS
ROOTS. ITS ORIGINAL LOCATION, SET AGAINST A REMARKABLE
PRE-HISPANIC BACKDROP, INVITES GUESTS TO IMMERSE
THEMSELVES IN A UNIQUE SENSORY EXPERIENCE—FROM TASTING
ARTISANAL MEZCALS TO LEARNING ABOUT DISTILLATION
PROCESSES AND AGAVE CULTIVATION.

OVER THE YEARS, CONEJO EN LA LUNA HAS ESTABLISHED ITSELF
AS A LEADING REFERENCE FOR TRADITIONAL MEZCAL IN MEXICO
CITY, WITH EMBLEMATIC LOCATIONS IN COLONIA DEL VALLE,
CONDESA, ROMA, AIFA AND PACHUCA. ITS CONCEPT SEAMLESSLY
BLENDS CONTEMPORARY MEXICAN CUISINE, SIGNATURE
MIXOLOGY, AND A CAREFULLY CURATED SELECTION OF OVER 20
VARIETIES OF MEZCAL SOURCED FROM PRODUCERS ACROSS THE
COUNTRY.

OUR MISSION: TO SERVE AS A MEETING PLACE FOR THOSE WHO
APPRECIATE TRADITIONAL MEZCAL AND MEXICAN GASTRONOMY.
OUR VISION: TO SHARE THE RICHNESS OF MEXICO’S CULTURAL
HERITAGE THROUGH AN AUTHENTIC AND MEMORABLE
EXPERIENCE.
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