
RESERVATIONS
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Charcuterie Board Mixta 
Meats: Speck, Mortadella with Pistacchio, Salame piccante 

Cheeses: Aged Parmesan Cheese, Dutch Mill Gouda Cheese, President Brie, 

Galician bread, preserved strawberry, guindillas 

Green olives 
Panko breaded Fried Green olives filled with goat cheese, spicy mayo sauce 

Tequeños 
Fried Bread Cheese Sticks, spicy sugarcane and Dark No Mames sauce, 

cilantro aioli  

Blistered Shishitos Peppers 
Roasted Shishitos peppers, lime and maldon sea salt  

Arepitas 
Fried yellow corn cakes with soft cream and fresh cheese 

Chicken Wings 
Sous-Vide and then Pan-Fry Chicken Wings with house Limonada Rosada 

BBQ sauce 

Artichokes & Spinach Dip 
Creamy artichoke and spinach dip with grated parmesan cheese served with 

yellow corn chips. 

Corvina Ceviche + ají leche de tigre 
4 oz Sliced Corvina, ají leche de tigre, charred corn, red onion julienne, 

plantain chips, avocado on top

“Party” food options

Trippy Kitchen
Snacks

$30

$10

$10

$12

$12 ( 5 pieces ) 
$18 ( 10 pieces  )

$10

$8

$14 ( 4 oz ) 
$18 ( 6 oz  )

Note: for parties over 40 ppl / $100 Setup fee for every 40ppl / 18% service charge included and 7% taxes 

included.
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Note: for parties over 40 ppl / $100 Setup fee for every 40ppl / 18% service charge included and 7% taxes 

included.

Trippy Kitchen

Asquerosito Hot Dog 
Potato Roll Bun, Weiner sausage, onion brunoise, cabbage, corn, shredded yellow 

cheese and potato sticks with Ketchup, Mayonnaise and Yellow Mustard sauce  

Bacon cheeseburger, pickles, special sauce 
Potato Roll Bun, 6 oz beef patty, bacon, american cheese, pickles, special sauce 

with French Fries

Handhelds

Ribeye Steak 
16 oz Certified Angus Beef with Cajun style French Fries

Steak

Raspadito 
Passion Fruit Shaved Ice, condensed milk, maldon sea salt and lime zest 

Dessert

Roasted Cauliflower + feta hummus 
Roasted cauliflower, feta and garbanzo hummus, dill 

Corn and Bacon Tostada 
Toasted bread, charred corn, bacon, aji dulce and corn cream, topped 

with grated parmesan cheese 

Charred Little Gem Lettuces 
Little gem Lettuces, sliced asian pear, sesame dressing,  

sliced parmesan cheese and toasted sunflower seed

Snacks
$14

$14

$12

$8

$16 ( Rergular ) 

$20 ( Double  )

$50

$6
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Parties 25+ 
Must be on 1 TAB

• Color: White


• Valid For: Cottonmouth Water & Sodas

$3 Tickets:

• Color: Yellow


• Valid For: Core Beers, Sangria, Cider & Kombucha

$6 Tickets:

• Color: Black


• Valid For: All Draft Beers & Wines

$8 Tickets:

DRINK TICKETS

Note: for parties over 25 ppl / 18% service charge included and 7% taxes included.

Open Bar 
2 hours:  $30 per person 
+$10 for additional hour



Playground: 
MON-THU: $ 50/HOUR 

FRI-SAT: $100/HOUR  
SUN: $50/HOUR

• Independent Speakers


• Microphone / Projector 


• Pool Table


• Brewery View


• Fits 0-50 Ppl (Up To 30 Seats)


• Brewery Tour Additional $10/Person Includes A No 
Mames Pint


• Food Catering


• No Ac

Includes:

Reserved sections 05

Note: Minimum time: 4 hours / Minimum attendance: 40 ppl / / 18% service charge 

included and 7% taxes included.



Reserved sections 06

Outside turf: 
MON-THU: $ 50/HOUR 

FRI-SAT: $100/HOUR 

SUN: $ 50/HOUR

• If More Than 50 Ppl We Activate Outside Bar


• Up To 25 Seats


• Possible Use Of Tents 10X10


• Microphone / Projector 


• Food Catering


• Available To Bring Dj

Includes:

Note: Minimum time: 2 hours / Minimum attendance: 40 ppl / / 18% service charge 

included and 7% taxes included.



Disclamer: 70% Reservation - 30% Day of the event / / 18% service charge included and 7% taxes included.

Taproom buyout

Send us a message with your reservation request and event details and we'll get back to you as soon as we can!

DAYS MIN 4 HOUR RENTAL CONSUMPTION (FOOD + DRINKS)

Mon, Tues, Wed $300/Hour Min Consumptiom $4,000

Thu $400/Hour Min Consumptiom $4,500

Fri Before 6 Pm $700/Hour / After 6 Pm $5,000 Min Consumptiom $5,000

Sat Before 6 Pm $800/Hour / After 6 Pm $8,000 Min Consumptiom $5,000

Sun $400/Hour Min Consumptiom $4,000
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Taproom


