
N E W  Y O R K  C I T Y

LA ESQUINA
H O M E         M A D E

since    2005

cocktails
Oaxaca Old Fashioned 

Maestro Dobel Humito, Ilegal Mezcal
Reposado, House Cardamom Syrup, 

Mole Bitters

Paloma de Benjamin
Maestro Dobel Diamante, Jarritos Grapefruit,

Fresh Grapefruit Juice, Grapefruit Bitters

Sangria  
Red or White Wine

not inclusive of sales tax, administrative fee or tip (Any additional beverages are charged a la carte)

$135 per person for a two hour period
Drinks ordered one at a timenot inclusive of sales tax, administrative fee or tip

BRASSERIE - bebidas premium

$75 per person for a two hour period - Cervezas, Wine & Sangria
add Margarita pitchers +$90 Pina Fuerte +$95

bebidas esencial

 Sexico
Cazadores Blanco, Lime, Orange, Agave

Spicy Daisy
Tanteo Jalapeño, Lime, Orange, Agave 

El Macizo
Cazadores Reposado, Lime, Agave

Passion Fruit or Blood Orange

Pepino Diablo
Cazadores Reposado, Cucumber, Jalapeno, Lime,

Agave

La Pina Fuerte
Ilegal Mezcal, Fresh Pineapple, Rosemary 

La Esquina proudly uses in-house 
freshly squeezed juices 

margaritas

mezcal

Del Maguey Chichicapa 
Ilegal Joven Espadin 

Light, Vegetal, Floral
Catedral de Mi Padre 

Ilegal Reposado

Rich, Spicy, Earthy & Smokey

Michelada
Lime,  Pepino, Valentina, Tajin

Modelo Especial
Modelo Negra 

cervezas
Pacifico
Corona

Alpamanta, Malbec
Mendoza, Argentina, 2021

Roberto Henriquez, Pais Franco
Chile, 2022

red wine

Brisa Suave Vinho Verde
Portugal, 2024

Gomez Cruzado,White Rioja
Spain, 2023 

Portugal, 2024

white wine

Sparkling Wine 
Albet i Noya Brut

Reserva Catalonia, Spain
Portugal, 2024

Blanco
Cazadores 

Espolon
  Herradura

tequila

Cazadores
Espolon

Heradurra

Reposado

Cazadores 
Espolon

Herradura

Anejo

vodka
Titos

Ketel One

gin
Condessa Classico

Hendricks


