A modern expression of Mexican
dining built around the energy
of gathering. Inspired by the
color, symbolism, and celebratory
spirit found throughout Mexico,
the restaurant blends bold flavors
with contemporary technique.
V Murals, fire, stone, and vibrant
° . hues create an atmosphere that
feels grounded and alive for an
experience centered on connection,
curiosity, and shared discovery.
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At Luna Roja, the table becomes the
heart of the evening. Dishes arrive
meant to be explored together, from
refined plates to the immersive
taco kase experience, alongside
tequila and cocktails crafted with
equal care. Conversation flows,
flavors unfold, and the room fills
with warmth as guests gather with
friends, family, and new company.
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MARGARITAS

el jimador blanco tequila + agave + lime

make it spicy, strawberry, mango, or passion fruit +1
make it mezcal +3 -+ add prosecco float +3

SPICEMANGD e o e e 13

el jimador blanco tequila + serrano + agave + mango
lime + tajin

PRIERLERIAE = o e e 13
el jimador blanco tequila + lime + prickly pear
TAMARINDD = e e e 13
el jimador reposado + lime + agave + tamarind + tajin
EABIELRC o e e 14
el jimador blanco tequila + lime + grand marnier
HEPRIND e e e 15

lalo blanco tequila + lime + agave
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BEBIDAS ESPECIALES

MICHEADA-"HAIR OFTHE-DOG” = - = -5 = 12
modelo especial + sangrita + lime + tajin

PALOMA- = =2 -2 0 0 e i 14
el jimador reposado tequila + lime + agave + squirt
MO e - e ) e 14
bacardi rum + mint + lime

RANCHWATER = 2= - e 15
lunazul blanco tequila + topo chico + lime

MEXICAN-NUEE “EAMUEA - = e = 15

milagro silver tequila + ginger beer + lime
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MOCKTAILS

HIBISEUS AGURAERESEA - oo o om v o e e g
Jamaica + lime + ginger

ERESAROIE v o e i e 9
strawberry + lemon + mint + topo chico

LASMIDIAe - = s s e 9

watermelon + lemon + basil + jalapeno + topo chico
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ESPUMOSOS

RUFFINO-PROSECCO =i e e
Italy

BLANCOS
CHATEAU STE. MICHELLE RIESLING ... ... ..

Columbia Valley, Washington

MATUASAUVIGNON-BEANC - =~ =
Marlborough, New Zealand

COPPOLA PINOT-GRIGIO— == <= oo o2 =

Central Coast, California

KENDALL JACKSON CHARDONNAY . ...................

California

ROSADOS
JOSHEEILARSROSES o o o = =

California

TINTOS
WARKWESEPINDTNORS. — == —

California

BOGLEFAMILY-MERLQT- —> .= v orenn e ond

California

PASCHAL TOSUMALBEE - o~ =

Mendoza, Argentina

THE FEDERALIST CABERNET SAUVIGNON .. .. ........ ..

Lodi, California

RPORHICREDBEEND~—c e n e e

California
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DRAUGHT

NEATO.BANDITO -o-or s =

Mexitea Style - tageis==lexas + 6%

DOS EQUISAMBER - - = - -~ =

Mexican Amber + Mexico + 4.7%

ECCHINGON== -~~~ .. -~ =
TPA e Texas +: 7:3%

ROTATING LOCAL SEASONAL SELECTION

see server for seasonal selection

BOTTLES + CANS

BUBHGHT === -~ ton 20
Light Lager + Missouri + 4.2%
BUDWERBER =~ os 2 oo
Lagerst <MissoUpi+=5%

HIORSEIGHTE - = s o
Light Lager + Colorado + 4.2%
CORONAN+=A om0
Non-Alcoholic + Mexico + 0.05%
CORONA. - - =~ s e
Mexican Lager + Mexico + 4%
HEINEREN = - = o
Pale Lager + Amsterdam + 5%
MICHELOBULTRA -~ - —2
Light-lLager + Missourt-—+¢5%
MIELER -0 0 & 2
Light Lager + Milwaukee + 4.2%
MOBELD. =~ 52 S o
Mexican Lager + Mexico + 5.4%
SHINER-BOCK = - R o
Amber + Texas + 4.4%
SPHLERARIOIS -~ e o i -

Belgian Pilsner + Belgium + 5.2%
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TEQUILERIA

SELECTIONS

With over 50 selections, our tequila collection showcases
the diversity of Mexico’s celebrated spirit. Tequilas offer
a wonderful and surprising range of flavors. Aging imparts

different profiles, as do the highly guarded techniques
that Mexico’s tequila distilling families have used for
centuries. Our tastings offer numerous ways to experience
the distinct flavors of tequila, mezcal, and sotols.

TASTING FLIGHTS

HORIZONTAL TASTING:

CORRALEJO + CASA NOBLE + SIETE LEGUAS

O E 0 s pre i i e e S e e e K 2&F
RS Ot e e o T e s e el e s 23
S O e e S e e e AN R S e R e e N ST 25
VERTHCAEFASHNG: PAIRON = -~ e o 27
Silver, Reposado, Afiejo

SINGEE ESTATEBY- AEQUILAOCHO -~ - o0 o7
Blanco, Reposado, Afiejo

MEICALFAMIEIN- =m0 = e e 39

Pierde Almas Espadin, Scorpion Reposado, Del Maguey Pechuga
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BLANCOS

Like all of our tequilas, our blancos are from 100% agave.
This category of tequila is aged for less than two months,
often times altogether unrested. This creates a tequila
with a crisp finish, with little to none of the woody
flavor found in longer-aged tequilas.

CASMAIONS = = e e 12
citrus + oak + wood + baked agave

CERSERIUE - - v e 40
vanilla + green apple + green tea

ONJHEID -~ = e e 13
spicy + white pepper + hints of salt

FLIMAROR= e e e o e 9
agave + fruit + spice

EEAEESORO- S cousae e s e s s e 16
sweet nose + mellow + clean finish

ESROLON-- = e e e e e e e 9
agave + fruilt + light finish

FOREMELIA =~ e o e 18
mild agave + light citrus mellow

PUNMUL e s e 9
ciltrus nose + agave + medium finish

MIBAGRO == et e e e 10
agave nose + citrus + anise

DERESINGEE BSTRTE-- =~ -0 e e e 12
sweet nose + tropical fruit + cinnamon

PARON: =22 - o e 12
peppery nose + orange peel

SIEMBRAAIUL -2 = e e s e 20
cltrus nose + sweetness throughout

SIEEEERGUAS - = i e o 15
agave + mint + white pepper

BOUHRA S o v e e e 14

ofUll body + baked agave + peppermint
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REPOSADOS

Translating literally in English to “rested,” this
category of tequila has been anywhere from two months
to a year. This aging process often gives these tequilas
more of a woody flavor, and as it ages various other
flavor notes develop to create a more intricate
flavor profile than the younger blancos.

CASAMIGOS: <= = e e e e 12
cocoa + toasted oak + premium agave

CASANOBEE: ~= el e e e 14
cinnamon + mexican chocolate + agave

CEASERINE -~ = e e e e 45
vanilla + hazelnut + clove

HONWIEID: = e o e 14
slight smoke + light vanilla

HAMADOR = e o 10
olives + smoke + light vanilla

FEERESORO: - i e e 18
sweet + spice + agave + vanilla

FORIALEIA = - s a o o 20
sweet + orange peel + agave + clitrus finish

LOSARANGO: o 3 i et 12
earthy nose + creamy + salted toffee

OCHOSINGLE ESTAIEE=se - o o e e e 12
agave + creamy + oak + nutmeg

PARFIDE = e s b e e O S e 13
sweet nose + vanilla + buttery finish

PATRIN: —re 2 to 0 DG e 14
CLLRUS + pepper-+r5alt

SEEECCION-1AM4ARTENOM- v - e e 19
banana nut + cinnamon + spice

SIEEEERQURS — ey o e e 16
intense agave + sweet finish

FRES-GENERAGION BY-SAUIRS o = - = e 13

Jntld honey + short finish
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ANEJOS

The word “afejo” means connected, to describe the flavors
which are infused and developed over time by resting this
category of tequila for one to three years. Of the three
primary groups of tequilas, this group often has the most
intricate of flavor profiles, and often the most woody
flavor profiles you’ll ever find in a distilled spirit.

CASANOBLE — - o e e e e 16
vanilla + wood + spicy finish

BLRSERAEL oo o e e 125
nutmeg + clove + orange + marmalade

DONIUEID =2 o e e e s 16
smooth + vanilla + buttery + honey

EENMADOR = = e e e 1
vanilla + caramel + roasted frult + spices

e AESOR0 o e e e 22
intense agave + smoky + earthy

FORBALELA: - e s i e e 24
baked agave + caramel + black pepper

ODCHOSINGLEESEATE == e e o 15
spicy + toasty + honey + earthy finish

PRIRON. = od s s a 16
oak nose + vanilla + caramel

SANMATIAS “ORGUHDE -~ o s e e 19
creamy + cinnamon + toasted wood

SELECEIONAI4G:ARTENOM 5= — 2 =0 c st e o 26
strong agave + caramel + spice

SIEMBREAZUEL ——— &2 o 27
rloral- + tobacco + . berries:+ vanilla

SIEREAEGUAS = e e e 19
complex + earthy + floral + smooth

TORAEA -t o2 o e e e e 19
butterscotch + light cinnamon + grapes

IRESGENERACGION BESAUIA - = - = - e en 15

JLepper + butterscotch + oak
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EXTRA ANEJOS
+ ULTRA PREMIUM

Aged for three to five years, this category of
tequila produces some of the most complex flavor
profiles you’ll ever find in a distilled spirit.

CASE-ROBLES YEAR - o e e

oak + vanilla + coffee bean + citrus

BONABHOA94Z =2 — = e e e

ultra-premium afiejo

E-TESOROPARADISO-= - > s o o e

bold + aged in cognac barrels

GRAN-CENTENARIO-LEYENDA- = — & -0 = ==~

sweet nose + woody + maple + almond

HERRADURA SEEEECION-C o xo - ow 2 e o

rose-+.vantlla: +-dried fruit = lohg. fantsh

JOSECUERVO-EA FAMIEH e ir S0 e

floral + baked agave + vanilla + cognac

PARTIDAELEGANTE ===~ s e

caramel + vanilla + pepper + toasted nut

PATRONSBURDEQSRESERVA-< - —re v Sa e —om = =

ultra-premium afiejo

REYSOL e e e

hazelnut + toasted oak + cognac finish

SAN-MATIAS GRANCRESERVA === == 7~ = ==

vanilla notes + bright fruit + smooth finish
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MEZCALS

This traditional Mexican spirit is distilled using the hearts

of the maguey plant, which is another cousin of the tequila

producing agave. Primarily crafted in Oaxaca, Mexico, mezcals
are the single-distilled smokey cousin of tequila.

DEEMAGUEEVIRA: — == o -2 o0 e s 12
ginger + sandlewood + tangerine

EGALJOVEN o 2 -0 r o e 9
coconut + sage + butterscotch + pepper

FIBENCIEEEASSILO ===~ o s g e e 12
smoke + pear + kirsch essence

SCORPION REBASADG = -~ — & = a ey = o0, 18
Uime + leather + smoke + mint

PIERDEALMAS ESRADINC =~ = = o Sie - 20
wild flower + earth + toasted oak

DEEMAGDEY PECHUGA=>— -~ -~ e e 45

apple + plum + meat + plantain + rice

SOTOLS

Literally meaning “desert spoon,” this spirit is named
after the plant used during its distillation process. The
sotol plant is a cousin of the agave plant used to make
tequila. Sotol plants take 15 years to mature and each
plant produces a single bottle of the final product below.

DESERT-DOORZTERAS SO~ &= == - o = ot 15
herbaceous + grass + vanilla + mint
ERBUBGA SR - e rn 2 e e 14

cltrus + white pepper + gentle smoke






