
bocaditas
———————————————————————————————————————————————————————————————————————————————————————————
served with fresh cooked corn tortilla chips
sikil pak | toasted + ground pepita | lime + chile jalapeño (v|gf) 	 3'5
salsa xni-pec | radish + diced tomato | sour orange + chile habanero! (v|gf) 	 3'5
salsa verde | tomatillo + cilantro + chile jalapeno (v|gf)	 3'5
salsa piña | jicama + pineapple + mint (v|gf) 	 3'5
Salsa sampler | totopos y tres salsas | choose three	 9
z  z  z  z  z  z  z  z  z

guacamole | tradicional (v|gf) 	 8
guacamole | goat cheese + tomato + chile poblano (v|gf) 	 9
guacamole | black pepper pecorino | agave nectar | roasted garlic (v|gf) 	 9
guacamole | jicama | pineapple | chile habanero + mint (v|gf)	 9
guacamole | pickled corn | crab | chile chipotle 	 9'5
guacamole | smoked trout | bacon | roasted poblano (gf)	 9'5
guacamole Sampler | totopos y tres guacamoles | choose three	 21

queso fundido
 ———————————————————————————————————————————————————————————————————————       ———————————————————
melted chihuahua cheese | chile rajitas | warm corn tortillas

blistered shishito peppers | sofrito (v|gf) 	 7
traditional red chile chorizo pork sausage	 9
hamburguesa | picadillo ground meat | pickled jalapeño (gf) 	 8

Taquitos
———————————————————————————————————————————————————————————————————————————————————————————
five soft corn tortillas | chile rajitas | salsa verde

carnitas | adobo + citrus braised pork | honey-chile chipotle mojo (gf)	 14'5
barriga | smoked Pork Belly | chicharrón | valentina hot sauce | pineapple salsa	 12'5
Tinga | grilled sixteen-spiced Chicken skewers | salsa xni-pec (gf)  	 14
Machaca | coffee + chile ancho braised beef brisket | guacamole tradicional (gf)  	 15'5
Lengua | beef tongue pastrami | pickled jalapeño + whole grain mustard crema 	 14
camarones | garlic + sangrita sauteed shrimp | salsa pimentòn (gf)  	 16
PESCADo | chimichurri glazed Mahi Mahi | pineapple guacamole (gf) 	 15'5
Remolacha | roasted beets + Spinach | spiced peanuts | goat cheese | sikil pak (v|gf)	 12'5

Especiales 
———————————————————————————————————————————————————————————————————————————————————————————
dos equis braised beef short rib tamales | red + green mole sauces | crema mexicano	 19
adobo Lamb Chops | goat cheese mashed avocado | pickle jalapeño-mustard crema | chicharrón	 22
cornmeal tempora chile relleno | smoked gouda | salsa chiltomate | borracho black beans (v)	 16
wagyu beef meatballs | ALBONDIGAS | salsa chiltomate | spinach + hominy | ricotta (gf)	 18
pork chop al carbon | smoked gouda tamale dumplings | oaxacan red chile + chocolate molé 	 21
crab + smoked trout tostadas | tomatillo verde + black beans | queso mixto + huevo frito 	 17
pan seared sea scallops | achiote creamed corn | cauliflower-hominy disco 	 26
pepita + pecan crusted trout | pickled jalapeño-mustard crema | sofrito green beans 	 22

antojitos
———————————————————————————————————————————————————————————————————————————————————————————
add sunny up egg | huevo frito (gf) 	 +1
blistered shishito peppers | chile-lime salt (v|gf) 	 5
esquite | achiote creamed corn (v|gf)	 5
sofrito Green Beans (v|gf) 	 5
chicharrón | spinach + hominy + pineapple vinegar | valentina hot sauce (gf)	 5
smoked gouda tamale dumplings (v) 	 4
borracho black beans (v) 	 2'5
steamed white rice + lime (v|gf) 	 2
house-made habanero hot sauce | take-home bottle (v|gf) 	 5

el postres
———————————————————————————————————————————————————————————————————————————————————————————
el MUERTE por CHOCoLATE | mexican chocolate pots de creme | shaved chocolate (gf)	 7
Fried Ice Cream | peanut + corn flake crusted | chocolate sauce + agave nectar 	 7
flan de leche | traditional crème caramel (gf)	 7

 ———————————————————— ———————————————————— ———————————— ————————————————————

 ———————————————————— ———————————————————— ———————————— ——————————————————————
——

——
——

——
—

———————————

we only serve those happy to be here!
20% gratuity added to parties of five or more
please … no separate checks | separate payments accepted
reservations | based on a two hour dining experience | 
small restaurant … small tables 

weekday happy hour + ½ | available at bar + on first floor only

notify your server of any food allergies or dietary restrictions 
(v|gf) 
consuming raw or undercooked foods may cause serious 
foodborne illness



margaritas
—————————————————————————————————————————————————————————————————————
tradicional | golden tequila + lime 	 8
frutas |	 9

margarita sampler | tradicional + frutas | choose any three above	 15
craft margarita choice of Tequila | gran gala + patrón citrónge | house made sour 	 +4 
rim | salt | sugar | vanilla salt | chile-lime salt | naked

cervezas
—————————————————————————————————————————————————————————————————————
ice | lime | salt | worcestershire + hot sauce | cervezas especial michelada style 	 +'50
modelo especial | 12 oz can | crisp + light | straw color 	 4
tecate or tecate light | 12 oz can | medium body  | crisp + dry 	 4
sol | the original sunshine beer of mexico 	 4
dos equis | amber or lager | classic mexican beer 	 4'5
bohemia | pilsner style | high carbonation | light lemon color 	 4'5
carta blanca | salty pale ale 	 4'5
corona or corona light | classic mexican beer 	 4'5
5 lizard witbier | latin style witbier | hints of corriander + passion fruit 	 5'5
5 vulture ale | oaxacan style dark ale | full body + spicy finish 	 5'5
z  z  z  z  z  z  z  z  z

drafts | choose pacifico or Negra MODELO  	 5

Tequilas y Mezcal 
—————————————————————————————————————————————————————————————————————
chiles habanero + chipotle | tomato + orange + pomegranate juices | sangrita	 +'50
1800 SILVER | clean + smooth | hints of fruit + pepper 	 8
1800 REPOSADO | notes of buttery caramel + hints of mild spices | slight smokiness 	 8'5
1800 añejo | spicy + well rounded with flavors of toasted oak, vanilla + butterscotch 	 9
aviÓn plata | crisp + clean with hints of grapefruit | mint + rosemary 	 10'5
aviÓn repÓsado | notes of cherry + pear | hint of caramel | well balanced 	 11
aviÓn añejo | hints of vanilla + coconut + maple | roasted agave | rich finish 	 12
CABO WABO blanco | clean + simple | hints of spice 	 8
CABO WABO reposado | hints of citrus | fruit + spicy pepper finish 	 9
CABO WABO añejo | notes of vanilla + honey | touches of oak	 10
camarena blanco | hints of vanilla + savory spices | smooth warm finish 	 7
camarena reposado | touch of soft spice | easy but robust finish 	 7
casamigos blanco | crisp + clean | hints of vanilla | long smooth finish 	 10
casamigos reposado | soft oak | hints of caramel + cocoa | smooth 	 11
casamigos añejo | hints of spice + barrel oak | soft caramel + vanilla notes 	 12
cazadores silver | crisp + young | aromatic citrus + herbs 	 7'5
cazadores reposado | light spice | smoky wood | citrus fruit 	 8
cazadores añejo | hints of cinnamon + pepper	 9
centenario añejo | aged | smooth | vanilla + oak 	 14
clase azule plata | herbal + citrus notes | very smooth | sweet after taste 	 26
clase azule reposado | woody, fruity, vanilla + toffee notes | rich + silky finish 	 21
cORAZON SILVER | clean, crisp, clear, smooth to the finish 	 8
cORAZON reposado | oak barrel aged + ultra smooth | slight sweetness 	 8'5
corralejo blanco | hints of peppercorns + herbs + spearmint 	 8
corralejo reposado | notes of vanilla | fruit filled lemon + lime flavors 	 8'5
don julio plata | silver | agave | pepper | floral nose 	 11'5
don julio reposado | rested | smooth + sweet | pear + apple + lemon aromas	 12
don julio añejo | aged | citrus aroma | honey | mandarin 	 12'5
don julio 1942 | ultra smooth | warm oak + rich vanilla	 25
el tesoro de don felipe platinum | crystal clear + exceptionally smooth 	 10'5
espolÓn blanco | crisp + young | earthy agave + melon | whiff of smoke 	 8
espolÓn reposado | oak + agave flavor | sweet floral nose | spicy finish 	 8'5
espolÓn añejo | hints of spice, cinnamon + caramel | butterscotch aroma 	 9'5
herradura silver | smoky herb flavors with a touch of citrus | long rich finish 	 10
herradura reposado | rested | sweet oak | hints of lemon | honey | vanilla 	 11
herradura añejo | aged | similar to reposado with more vanilla 	 12
HORNITOS BLANCO | floral, fruity + herbal nose | crisp agave flavor 	 7
HORNITOS reposado | notes of green apple | dry woody finish 	 8
HORNITOS añejo | aroma of chocolate, hazelnut + dried fruit | touch of vanilla 	 8
IXA silver | organic | rich complex with a soft finish 	 9
jose cuervo la familia | full | mellow | floral-agave-vanilla + cognac flavors 	 32
maestro dobel | smooth | herbal + citrus aromas 	 14
milagro plata | smooth | faint floral nose | lemon zest | mashed raisin 	 7'5
milagro REPOSADO | clean | hints of caramel | slightly spice finish 	 9
milagro GRAN RESERVA | crisp + ultra clean | vanilla notes | spicy dry finish 	 16
olmeca altos plata | smoky herbal notes | green pepper | soft citrus finish 	 7
olmeca altos reposado | sweet + smoky | hints of honey + black pepper 	 7
patrón tequilas | classic agave flavors	 mp
patrón platinum | smoothest tequila ever produced	 38
PELIGROSSO silver | subtle hints of spice + white pepper | lemongrass finish	 8
suavecito Silver | crystal clear agave | hints of olive + fig 	 11
suavecito reposado | rested in oak barrels | hint of cherry | slight vanilla finish 	 11'5
suavecito añejo | cherry wood nose | burnt sugar with mint chocolate finish 	 12
tres generacion plata | silver | crisp bite | pepper + spice | mint 	 8
tres generacion añejo | aged | floral vanilla + honey aromas | buttery caramel 	 9'5
mezcal:
del maguey | fruit notes | smokey finish  	 9 
ilegal Joven | unaged | hints of green apple, citrus + pepper | lingering heat 	 10
ilegal REPOSADO | oak barrel rested 4 months | pear + bitter orange | vanilla notes	 11
ilegal añejo | oak barrel aged 13 months | dark chocolate maple notes | cognac-like 	 14
VAGO ELOTE | smoky toasted corn + dry river rock | long finish of mint + tropical fruit 	 14
VAGO ESPADIN | aromas of sweet potato, citrus + flint | pine + caramel finish 	 12
wahaka mezcal joven espadin | balance of light smoke, earth + sweetness 	 10
wahaka mezcal REPOSADO GUSANO | oak barrel aged | smooth + lustrous | notes of earth + salt 	12

——————————•——————————

5 pm-6:30 pm  
w e e k days

z  z  z  z  z

at the bar 
and on the
first floor

——————————•——————————

Margarita
tradicional

 — 5 —

z  z  z  z  z

tecate or 
tecate Light  

cerveza en can
 — 2 —

z  z  z  z  z

“El Hipster”
can of tecate +  
shot of tequila

 — 5 —

z  z  z  z  z

Sangria
rojo or blanco

 — 5 —

z  z  z  z  z

½ Price Taquitos
all varieties

——————————•——————————

—————— z ——————

— all night long —

$5..... . . . . . . . . select pours
$7.....craft margaritas
$15... tequila sampler

—————— z ——————

——————————•——————————

m o M o c h o  z O H C
auténtico Mod Mex
1835 Fulton Road
call: 216 . 694 . 2122

——————————•—————————— 

—— la original  ——

establecido 2006
——————————•——————————
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 ————————————————————

z	blood orange
z	cucumber 

z	hibiscus flower
z	pomegranate

z	pineapple
z	Ginger  

z	red bell pepper
z	spicy mango

tequila tuesday

\happy hour

z

z

z

z

z

z


