
1st course
oysters  
salsa verde, lime • $24 (half dozen)

j umbo Shr imp  cockta il  
pickled jalapeno remoulade, smoked chili cocktail sauce • $27

diver  scallop  AGUACHILE 
heirloom tomato, ají dulce, jícama, yuzu •$24

GUACAMOLE 
black tru!e crema, cucumber salsa, lime • $18  
add 3oz. Crab + $18

ELOTE  CAESAR  SALAD 
grilled baby gem lettuces, sweet corn ‘mayo’, queso fresco, chili powder • $22

he irloom tomato salad 
salsa seca, oaxaca cheese, tomatillo viniagrette • $23

2nd course 
CRAB  TAMALE 
crispy masa, blue crab, smoked avocado • $26

PAPAS  +  CEBOLL ITAS 
(baby potatoes + spring onion) queso, burnt onion, nopales • $23

DUCK WING CARN ITAS 
salsa negra, pickled red onion • $24

octopus  tostada 
salsa macha, capers, golden raisen • $24

3rd course  ( TACOS)   Served on fresh corn tortillas made in-house

roast  pork  carn itas 
salsa verde, onion, cilantro • $26

MAINE  LOBSTER 
sa"ron-guajillo, fennel salsa • $36

Caul iflower  al  Pastor 
adobo, refrito, grilled pineapple • $24

chil i  bra ised  beef  short  r ib 
cotija cheese, chili de arbol, pickled onion • $28

entrées  ( available a la carte only )

whole  Branz ino    brown butter, green peppercorn, pepitas • $55

Half  Ch icken    jimmy nardelo peppers, salsa roja • $48

1 2  oz  New York  Str ip    sofrito, black garlic mole, epazote • $65

dessert
Tres  Leche  Cheese  Cake 
strawberry, hibiscus, malted graham cracker crunch • $12

DARK  CHOCOLATE  CRÉMEUX 
morita chili brownies, sesame seed caramel • $12

DINNER

BLACK CACTUS  

comida menu

—

select 1 OPTION froM 

1st, 2nd, & 3rd COURSE  

+ DESSERT

—

$85 
per person

( full table participation required )

* does not include entrées

 
 
 

ALL FOOD IS PREPARED  
USING AVOCADO OIL



cocktails wine by the glass

agave list   1 oz. | 2 oz.

MARGARITA * 
Blanco Tequila, Lime, Cointreau • $18

AL-PASTOR OLD FASHIONED * 
Bourbon, Reposado Tequila,  
Pineapple, Corn, Achiote • $21

Peppercorn Paloma * 
Blanco Tequila, Grapefruit, Black and Pink 
Peppercorn, Soda • $18

El Tomatito * 
Vodka, Mango, Tomatillo, Ginger • $19 

Whiskey Eyes 
Rye, Mezcal, Punt e Mes, Mole,  
Avocado Leaf • $21

ESpresso MArtini 
Reposado Tequila, Rum, Cold Brew, Pasilla 
Chile • $21

¡  Some like it hot ! 
MAKE ANY COCKTAIL SPICY • $2

non-alcoholic
N/A Paloma 
Grapefruit, Lime, Pink Peppercorn,  
Soda •  $12

Weingut Leitz 
N/A Sparkling Riesling  
250ml Can • $13

Weingut Leitz  
N/A Sparkling Rose 
250ml Can • $13

Athletic ‘Athletica’ 
N/A Mexican Lager 
Millford, CT • $7

Athletic N/A IPA 
Millford, CT • $7

beer
DRAFT  16 oz.

Tonewood Freshies 
Pale Ale Camden County, NJ • $8

slack tide flounder pounder 
Cape May Court House, NJ • $7

Kane Brewing Head High IPA 
Ocean Township • $9

modelo especial • $7

BOTTLE/CAN 12 oz.

Michelob Ultra • $6

Allagash White • $7

Corona Light • $7

Modelo Negra • $7

Tecate • $5

Tonewood ‘Poolside’ • $7

SPARKL ING
Ondarre ‘Millenium’ Cava 
NV • Rioja, Spain • $15 

ORANGE
Mother Rock ‘Force  
Celeste’ Chenin Blanc 
2022 • Swartland, South Africa • $15 

WHITE
Akarregi Txiki Txakolina 
2023 • Basque Region, Spain • $14

Primula Sauvignon Blanc 
2023 • Loire Valley, France • $16

Sandhi Chardonnay 
2022 • Central Coast, California • $18

Schloss Saarstein  
Off-Dry Riesling 
2022 • Mosel, Germany • $14 

ROSé
Poggio Anima ‘Raphael  
Rosato’ Zibibbo / Syrah 
2023 • Sicily, Italy • $14 

RED
Land of Saints  
Pinot Noir 
2022 • Central Coast, California • $16

Linea ‘Karman’  
Grenache / Tempranillo 
2021 • Rioja, Spain • $14

Alain Voge Côtes du Rhône 
Syrah 
2021 • Rhône Valley, France • $16

Banshee Cabernet  
Sauvignon 
2021 • Sonoma, California • $18

tequ ila 

CIMARRON  
Blanco   .  .  .  .  .  .  .  .  .  .  $8 | $14 
Reposado.  .  .  .  .  .  .  .  .  . $8 | $14

DON JULIO 
Blanco   .  .  .  .  .  .  .  .  .  .  $12 | $20 
Reposado.  .  .  .  .  .  .  .  .  . $11 | $20 
Añejo  .   .   .   .   .   .   .   .   .   .   .  $12 | $22 
1942  .   .   .   .   .   .   .   .   .   .   .  $25 | $45

Fortaleza 
Blanco   .  .  .  .  .  .  .  .  .  .  $12 | $20 
Still Strength  .  .  .  .  .  .  .  .  $13 | $24    
Reposado.  .  .  .  .  .  .  .  .  . $14 | $26 
Añejo  .   .   .   .   .   .   .   .   .   .   .  $16 | $30

G4 
High Proof Blanco  .  .  .  .  .  .  $9 | $16 
Reposado.  .  .  .  .  .  .  .  .  . $9 | $16

SIEMBRA AZUL 
Blanco   .  .  .  .  .  .  .  .  .  .  $9 | $16 
Reposado.  .  .  .  .  .  .  .  .  . $10 | $18

SIEMBRA VALLES 
Blanco   .  .  .  .  .  .  .  .  .  .  $9 | $16 
High Proof Blanco  .  .  .  .  .  .  $14 | $26 
Reposado.  .  .  .  .  .  .  .  .  . $10 | $18 
Añejo  .   .   .   .   .   .   .   .   .   .   .  $14 | $24

SIETE LEGUAS 
Blanco   .  .  .  .  .  .  .  .  .  .  $9 | $17 
Reposado.  .  .  .  .  .  .  .  .  . $10 | $18 
Añejo  .   .   .   .   .   .   .   .   .   .   .  $12 | $22 
Extra Añejo .  .  .  .  .  .  .  .  . $23 | $44

TAPATÍO 
Blanco   .  .  .  .  .  .  .  .  .  .  $8 | $14 
Reposado.  .  .  .  .  .  .  .  .  . $9 | $16 
Añejo  .   .   .   .   .   .   .   .   .   .   .  $10 | $18

Tequila ocho 
Ocho Plata  .   .   .   .   .   .   .   .   .  $8 | $15 
Reposado.  .  .  .  .  .  .  .  .  . $9 | $17     
Añejo  .   .   .   .   .   .   .   .   .   .   .  $10 | $19

mezcal 
Don Mateo de la Sierra 
Alto  .  .  .  .  .  .  .  .  .  .  .  .$11 | $20 
Cupreata   .  .  .  .  .  .  .  .  .  .$9 | $16

la medida 
Espadín .   .   .   .   .   .   .   .   .   .   .$9 | $16 
Madrecuishe .  .  .  .  .  .  .  .  .$12 | $22

Mal Bien 
Espadín .   .   .   .   .   .   .   .   .   .   .$8 | $14 
Papalote Joven  .  .  .  .  .  .  .  .$12 | $22 
Tobaxiche  .  .  .  .  .  .  .  .  .  .$12 | $22

Rey campero 
Espadín .   .   .   .   .   .   .   .   .   .   .$9 | $17 
Jabali   .  .  .  .  .  .  .  .  .  .  .$13 | $24

dest ilados 
de  agave 

Agave Spirits that don’t fall under  
a Mexican legal category.

Chacolo 
4 Años Capon (Amarillo)  .  .  .  .$14 | $26

Cinco Sentidos 
Espadín Capon  .  .  .  .  .  .  .  .$13 | $24 
Pechuga de Mole Negro  .  .  .  .  .$15 | $28

Flor del Desierto 
Sotol .  .  .  .  .  .  .  .  .  .  .  .$9 | $16 
Sotol, Pechuga de Rattlesnake  .  .  . $10 | $18

Lamata 
Bacanora de Barranca .   .   .   .   .   .$15 | $28

Mezcasiarca 
Pechuga ‘Turkey, Honey, Rose’ .  .  .$22 | $40

Mezonte 
Raicilla Japo .  .  .  .  .  .  .  .  .$16 | $30

Real Minero 
Espadín .   .   .   .   .   .   .   .   .   .   .$14 | $26 
Espadín Largo   .  .  .  .  .  .  .  .$14 | $26 



spirits

whiskey 

DOMESTIC  
Buffalo Trace  $16 
Elijah Craig Small Batch  $16  
High West Rendezvous Rye  $16 
Jack Daniel’s  $14 
Michter’s Bourbon  $18 
Michter’s Rye  $18 
Old Grand Dad Bonded  $14 
Old Grand Dad 114 Proof  $15 
Pikesville 110 Proof  $19 
Rittenhouse Rye  $15 
Sazerac Rye  $15 
Wild Turkey 101 Rye  $14

INTERNATIONAL  
Balvenie 14 Caribbean Cask  $26 
Bowmore 15  $30 
Dewar’s White Label  $14 
Hibiki Harmony  $24 
Jameson  $14 
Johnnie Walker Black $14 
Laphroaig 10  $16 
Macallan 12 $23 
Talisker 10  $19 
Toki  $14    
Yamazaki 12  $35

vodka 

Grey Goose  $16    Ketel One  $15 
Stateside  $14    Tito’s  $14 

gin 

Beefeater  $14    Hendricks  $15 
Plymouth Navy Strength  $16 
Plymouth  $15    Tanqueray $14

rum 

Appleton Signature  $14 
Charanda Uruapan Blanco  $14 
Charanda Uruapan Añejo  $15 
El Dorado 12  $14 
Flor de Cana  $14  
Gosling’s  $14 
Rhum Clement Agricole Blanc  $14 
Smith & Cross  $14

brandy & 
dessert  wine  

Château Roûmieu-Lacoste 
Sauternes  $18 • 3 oz pour 
Dudognon Reserve 10 Year  
Cognac  $14 
Graham’s 20 Year Tawny Port  
$25 • 3 oz pour 
Pere Magloire Calvados VSOP  $14

amaro & more 

Amargo-Vallet  $14 
Amaro Nonino $14 
Aperol $13 
Averna $13 
Campari $13 
Cynar $13 
Cynar 70 $14 
Fernet Branca $14 
Fernet-Vallet $14 
Grand Marnier $14 
Green Chartreuse $20 
Yellow Chartreuse $20 
Lazzaroni Amaretto $13 
Lazzaroni Sambuca $13 
Nardini Amaro $13 
Nardini Rabarbaro $13

wine by the bottle

SPARKL ING
Graham Beck ‘Cap Classique Brut’ Chardonnay / Pinot Noir 
NV • Western Cape, South Africa • $55 
Organic, Granny Smith Apple, Almond, Toast  

Tamellini ‘Sparkling Soave Millesimato’ Garganega 
2018 • Soave, Italy • $65 
Organic, Green Pear, Lime Zest, Almond Croissant

Saint-Chamant ‘Champagne Brut Cuvée Millésime’ Chardonnay 
2010 • Champagne, France • $155 
Grand-Cru, Baked Apple, Lemon Curd, Brioche, Hazelnut  

ORANGE
Ovum ‘Big Salt Orange Rose’ 
Pinot Gris / Riesling / Gewurztraminer 
NV • Hood River, Oregon • $55 
Organic, Pineapple, Lime Cordial, Sea Salt, Light Tannin 

WHITE
Domaine de la Géraudrie ‘Granite’ Muscadet Sur Lie  
2023 • Loire Valley, France • $55 
Sustainable, Underripe Pear, Granite, Lime Soda, Sea Salt 

Domaine Garnier & Fils Chablis Chardonnay 
2022 • Burgundy, France • $70 
Organic, Lemondrops, Honey, Chalk, Crisp and Fresh 

Drylands Sauvignon Blanc 
2023 • Marlborough, New Zealand • $55 
Sustainable, Passionfruit, Grapefruit Peel, Grass, Gooseberry

Thistle and Weed ‘Duwweltjies’ Chenin Blanc 
2022 Paarl, South Africa $60 
Sustainable, Grilled Pineapple, Granny Smith, Cantaloupe, Ginger 

Domaine Laporte ‘Le Rochoy’ Sauvignon Blanc 
2022 • Sancerre, France • $75 
Organic, Flint, White Peach, Lemon Cream, Fines Herbes

Weingut brundlmayer, ‘kamptal terrassen’ Reisling 
2022 • Kamptal, Austria • $60 
Sustainable, Ripe Pear, Green Apple, Honey, Flint

Scherrer ‘Helfer Vineyard Chardonnay’ 
2017 • Russian River Valley, California • $95 
Lemon Cake, Vanilla, Butter, Oak Spice 

RED
Domaine de la Charmoise ‘Henry Marionnet’ Gamay 
2020 • Loire Valley, France • $55 
Biodynamic, Organic, Cherry Jolly Rancher, Cranberry Juice, Cooked Plums 

Justin Girardin Santenay 1er Cru Beauregard Pinot Noir 
2020 • Burgundy, France • $85 
1er Cru, Cooked Raspberry, Plum Wine, Mushroom, Black Tea 

Jordan Alexander Valley Cabernet Sauvignon 
2019 • Sonoma, California • $115 
Sustainable, Blackcurrant Jam, Cedar, Mocha, Silky Tannins 

El Pino Club The Cusp Pinot Noir 
2021 • Russian River Valley, California • $90 
Dried Cherry, Oak Spice, Vanilla Co!ee, Plush Tannins

San Polo Brunello di Montalcino Sangiovese 
2019 • Tuscany, Italy • $115 
Organic, Blackberry, Honey, Balsamic, Tru"e, Velvety Tannins

Abram’s Bridge Cabernet Sauvignon 
2022 • Napa Valley, California • $75 


