


CERVEZA
CRAFT BEER

RÁFAGA · AMERICAN PALE ALE · 5% ALC.VOL.

SNIFTER (280ml) $85 IPA PINT (350ml) $105 NONIC (440ml) $130

An unfiltered, bitter and refreshing pale ale brewed with a big 
amount of tropical American hops.

FOLLOW US ON SOCIAL MEDIA                 @CCHERCULES  & @JARDINHERCULES

CANS

TERRÍCOLA · SAISON · 5% ABV
(473ml) $130

LA VIEJOTA · ALTBIER · 5.2% ABV
(473ml) $140

LANZALLAMAS · RUSSIAN IMPERIAL STOUT · 13% ABV
(473ml) $245

RATHAUS · MUNICH DUNKEL · 4.9% ABV
(473ml) $155

EXTRA SABROSA · EXPORT STOUT · 7% ABV
(473ml) $150

BUEN CHOFER · BELGIAN WITBIER · 5% ABV
(473ml) $130

SÚPER SUR  · NZ PILS  · 5.6% ABV
(473ml) $180

MÁQUINA  · SCHWARZBIER  · 4.9% ABV
(473ml) $150

CERVECITA CHECA · CZECH PALE LAGER 10° · 3.5% ABV
(473ml) $135

PEELY WALLY · WEE HEAVY  · 10% ABV
A strong Scottish-style ale, historically brewed with low hop 
content to highlight the malt character. Brewed for an extended 
time and fermented at low temperatures. A clean, deep, semi-dry 
profile with notes of caramel, brown sugar, pound cake, dates, and 
candied nuts.

SNIFTER (280ml) $165

TRES CHELINES · SCOTTISH LIGHT  · 3.5% ABV
A dark amber beer that showcases notes of bread and caramel 
from the malt. Enhanced by just a slight bitterness to support the 
mentioned notes.

NONIC (440ml) $125

MACANUDA · BROWN ALE · 5.2% ABV
This ale is a cross between a northern English Brown Ale and a 
brown Porter. We love it for its British malt and hop backbone. It 
exhibits prominent roasted coffee and cocoa notes, while 
maintaining a balanced and refreshing profile.

NONIC (440ml) $115PINT (350ml) $90SNIFTER (280ml) $70STANGE (280ml) $70

POPULAR  · EXTRA PALE ALE · 5.5% ABV

SNIFTER (280ml) $100 NONIC (440ml) $125

Pale in color with intense pine and citrus aromas from the iconic 
Cascade hops that manifest themselves on the elegant presence of 
English malts. Finally, culminating with a lingering bitterness that 
lasts until the end of each sip.

SUPERLAGER · EXTRA-BITTER LAGER · 4.9% ABV
An extra-bitter lager brewed with Morelos rice and a generous 
blend of German and Czech hops. This light, ultra-refreshing beer 
delivers a lasting flavor that keeps you coming back for more.

PILS GLASS (440ml) $130 MUG (500ml) $150

REPÚBLICA · CZECH PILSNER · 4.6% ABV
Produced using malt, hops, yeast and even brewing practices from 
the Bohemian region of the Czech Republic, this deep golden lager 
showcases a perfect marriage of malt and hops with a clean yet 
slightly fruity fermentation character. A perfect, elegant session 
beer that always leaves you wanting another sip.

CZECH MUG (440ml) $140

HOMBRE PÁJARO · RYE LAGER  · 4.5% ABV
Pale lager brewed with a high percentage of rye malt which gives a 
slightly creamy texture and an elevated body to the beer while still 
maintaining a sessionable profile.

NONIC (440ml) $115PINT (350ml) $90SNIFTER (280ml) $70STANGE (280ml) $70

LA MONTAÑA · IMPERIAL STOUT · 14% ABV
Dark, deep, and meant to be enjoyed slowly. Prominent notes of 
strawberry and raspberry intertwine with toasted marshmallow, 
caramelized sugar, cocoa, and intensely roasted malts. Its smooth, 
velvety texture envelops the palate, while the high alcohol content 
provides a noticeable warmth that accompanies every sip. A beer 
of great intensity yet remarkable balance, ideal for sipping slowly, 
extending the after-dinner conversation, and bringing the evening 
to a satisfying close.

SNIFTER (280ml) $150

CABALLO BLANCO · PALE ALE · 5.2% ABV
A biscuity malt aroma and flavor leads to earthy 
and fruity hops with pleasant, yet traditional 
fermentation profile. Very dry and drinkable 
British Pale Ale. This beer has won bronze 

medal in English Ales 
category at the World 
Beer Cup 2022.SNIFTER (280ml) $90 PINT (350ml) $110 NONIC (440ml) $140

FARO · HELLES ORIGINAL · 4.8% ABV
Refreshing German lager with notes of freshly baked bread. 
Brewed with German malts and hops. Subtly spiced and 
well-balanced.

PINT (350ml) $100 MUG (500ml) $145

NOISY BLOKE · IRISH RED ALE  · 4.5% ABV
Malty ale, lightbodied, with flavors and aromas of toffee, caramel, 
pound cake, and nuts. Low bitterness, a dry finish, and a 
creamy mouthfeel. 

NONIC (440ml) $125

MARTILLO · CZECH DARK LAGER  · 4.7% ABV
A complex, malty dark lager with a moderate roast character that 
compromises no freshness and drinkability.

PINT (350ml) $115 CZECH MUG (450ml) $150

SPINNING JENNY · ENGLISH PALE ALE  · 5.6% ABV

This pale ale is a display of the malty and bready flavors of the 
British Maris Otter malt. Complemented by the floral aromas of the 
English hops used, this beer ir complex, slightly dry, and very easy 
to drink.

SNIFTER (280ml) $90 NONIC (440ml) $140

SÚPER LUPE  · IPA · 7% ABV
Our flagship IPA delivers a burst of hops with citrus and fruity 
aromas and flavors, including grapefruit, orange, passion fruit, and 
guava. This beer has a pronounced yet pleasant bitterness while 
being refreshing and easy to drink. 

SNIFTER (280ml) $105 IPA PINT (350ml) $130

LUCKY MUCHACHO · IRISH DRY STOUT · 4.2% ALC.VOL.
Our rendition of the classic Irish drink brewed with roasted and 
flaked barley which impart notes of coffee as well as fluffy texture. 

NONIC (440ml) $140

LA MADRUGADA · MIXED-FERMENTED BARREL-AGED SOUR 
BEER REFERMENTED WITH MACABEO AND VIOGNIER GRAPE 
MUST FROM FREIXENET WINERY · 5.6% ABV
An elegant beer with a nice marriage from Macabeo and Viognier 
wine grapes and wild fermentation. Soft, silky, and fruity character 
of the grapes with the rustic, funky qualities typical of wild yeasts. 
Highly complex, flavorful, pleasantly tart yet refreshing and playful 
at the same time. Perfect for lovers of good wine—especially 
natural wine.

BOTTLE (375ml) $175

LAGERMÁIZ · MEXICAN LAGER · 4.4% ABV
Pale, North American style lager using local maize (corn) and light 
hopping to lighten the body and flavor of the beer. Superbly 
refreshing and very easy to drink.

PINT (350ml) $85 MUG (500ml) $120

LA TURBINA · DDH HAZY IPA  · 6.5% ABV
Bold and juicy fruit-forward IPA, with vibrant notes of orange peel, 
mango, peach, and a touch of passion fruit. Pronounced and 
lingering bitterness, enhanced by double dry-hopping, 
complemented by a smooth and silky mouthfeel from the addition 
of oats and wheat. Complex and highly refreshing.

SNIFTER (280ml) $90 IPA PINT (350ml) $115

GODZIÑAS · HOPPY LAGER WITH RICE AND CORN  · 5.4% ABV
(473ml) $155

CERVECITA ALEMANA · GERMAN LEICHTBIER  · 3.4% ALC.VOL.
Our version of a ‘light’ hellbier which maintains the body and flavor 
of a Bavarian-style pale lager but pushes the drinkability up a few 
notches with lower alcohol and bitterness. Malty notes of bread 
and light toast dominate with touch of refreshing acidity.

PINT (350ml) $100 MUG (500ml) $145

HOOLIGAN · ENGLISH BEST BITTER   · 3.8% ABV
A classic, traditional English-style ale. Light, flavorful and 
easy-drinking with the perfect balance between malt and hops.

NONIC (440ml) $130

LA TRINI ·  TRIPLE  WEST COAST IPA · 9.7% ABV
Brewed with eight different New World hop varieties, this beer is 
expressive, explosive, and intensely tropical. It showcases notes of 
tropical fruits such as pineapple and ripe mango, alongside herbal 
hints of rosemary and pine, all well balanced by a pleasant 
bitterness and its high alcohol content. Despite being highly 
addictive, we recommend enjoying it in small sips to fully 
appreciate its complexity.

SNIFTER (280ml) $130 IPA PINT (350ml) $180

Spontaneous fermentation is the process by which a wort 
(unfermented beer) is naturally inoculated with the bacteria and 
wild yeasts that inhabit the local environment— without the use of 
domesticated yeasts or controlled environments, as is common in 

modern brewing processes.

Since 2018, we have been delving deeper into this ancient method 
of beer-making, preserved by the Belgians and, more recently, 

adopted by only a handful of breweries around the world.

DEBÚT BLEND 2025 · A BLEND OF ONE, TWO AND THREE-YEAR 
OLD BEER, SPONTANEOUSLY FERMENTED AND AGED IN OAK 
BARRELS · 6% ABV
Fifth blend of our flagship spontaneously fermented beer. 
Exceptionally refreshing, complex, balanced, and elegant. Golden 
in color with lively, natural carbonation, this beer is pleasantly sour, 
offering notes of Eureka lemon, orange, roses, and sourdough. 
These flavors are layered with the deep, rustic, and earthy character 
typical of wild yeast and long fermentation. Finishing dry and 
remarkably refreshing.

BOTTLE (375ml) $250 BOTTLE (750ml) $390

HACHA · CZECH AMBER LAGER · 4.8% ABV
(473ml) $155

PIE GRANDE · DARK CASCADIAN ALE · 6.5% ABV
(473ml) $160

HURACÁN · DOUBLE IPA · 8.5% ABV
This is a big, unfiltered, double-dry hopped IPA that is heavily 
hopped with Citra, Cryo-Simcoe, Mosaic, & Sabro. Much like many 
of our hoppy beers, this one is also flavor and aroma forward with 
the bitterness in the background.

SNIFTER (280ml) $150 IPA PINT (350ml) $190

CERVEZA MUNDIALERA “CANCHITAS” · EXTRA-LIGHT 
PALE ALE WITH CORN · 4% ABV
(473ml) $140

GOLDHÜTE · HELLES EXPORTBIER · 5.5% ABV
(473ml) $140

RÁFAGA · AMERICAN PALE ALE · 5% ABV
(473ml) $135

AZTECA WEISSE  · EXPORT BERLINER WEISSE   · 5.5% ABV
A collaboration with Schneeeule Berlin that revives one of 
Germany's most iconic historic beer styles, reinterpreted with 
Mexican ingredients. Brewed with a generous amount of wheat, 
mixed fermentation, Brettanomyces, house-cultured lactobacilli, 
and a blend of pink and black peppercorns, allspice, juniper berries, 
and bay leaves. Complex beer, pleasantly tart and spiced, highly 
carbonated and very refreshing, with notes of honey and fresh 
white bread, followed by a dry, vibrant finish.

FULL SNIFTER (440ml) $165

ESTILACCHIO · ITALIAN PILS · 5.8% ABV

SNIFTER (280ml) $90 PILS GLASS (440ml) $140

Inspired by the style popularized by Agostino Arioli of Birrificio 
Italiano in Lombardy. Brewed with German Pilsner malt and a 
generous addition of German and Czech hops—Saaz Special, 
Spalter Select, and Hallertau Saphir—used both in the boil and for 
dry hopping, expressing herbal, floral, and spicy aromas with notes 
of citrus and white grape. Refreshing, crisp, and light-bodied, with 
a firm bitterness and a dry finish that invites another sip.

LOS SUPERINTENDENTES DEL MIC · EXTRA PALE ALE  · 
5.3% ABV

SNIFTER (280ml) $90 IPA PINT (350ml) $115

A collaboration with our friends from Cerveza Fortuna in 
Guadalajara. Sitting somewhere between a classic Pale Ale and an 
IPA, this XPA showcases the best of New World hops: Nelson 
Sauvin, Mosaic, and Amarillo, also added during dry hopping, 
expressing tropical, citrus, and floral notes with a pleasantly 
moderate bitterness. Light-bodied, with a dry finish and 
exceptional drinkability.

PUEBLITO · IRISH EXPORT STOUT· 6.5% ABV
A moderately strong dark ale with predominant 
roasted malt notes that reminds us of coffee and 
chocolate. This traditional Irish stout is elegant, 
robust and complex and holds just enough 
bitterness to balance the malt to create a fair 
finish on the palate. Recently recognized as the 

best Export Stout at the 
2024 World Beer Cup.SNIFTER (280ml) $90 NONIC (440ml) $140

MARTILLO · CZECH DARK LAGER · 4.7% ABV
(473ml) $150



BUFFALO BURGER   $285
Buffalo patty (100g), served on a house-made 
bun with whole grain mustard and 
mushroom sauce.

TOMATOES   $160
Heirloom tomatoes (350g) with onion, Eureka 
lemon, extra virgin olive oil and fleur de sel.

SEASONAL SPECIAL

FOOD



PAPAS BRAVAS   $170
Crispy potatoes (300gr) dressed in 
house-made chipotle aioli.

GUACAMOLE WITH CRISPY PLANTAINS   $160
Guacamole (250g) with double creme cheese 
and crispy plantain chips.

CURRYWÜRST   $170
House-made Frankfurter sausage (150g) with 
tomato sauce and curry.

VEGETARIAN FRITO MIXTO   $160
Beer battered oyster mushroom, french beans, 
zucchini, zucchini blossom and carper berries 
(300g).

DEVILED EGGS   $80
Six halves of hard-boiled egg filled with 
deviled egg yolk.

MAIZE AND PLANTAIN MOLOTES   $130
Fried Mexican empanada stuffed with Oaxaca 
cheese served with fresh salsa verde, cotija 
cheese and red onion .

COCHINITA SOPES (2PCS)   $110 
With refried beans and Xnipec fresh salsa 
(200g).

GREEK SALAD    $150
Lettuce mix, Feta cheese, Kalamata olives, 
tomatoes, onion, cucumber and bell peppers 
(300g).

MIXED SALAD   $370
Mesclun, white asparagus, green olives, 
tomato, hard boiled egg, onion, Ortiz white 
tuna (70g) raspberry vinegar and olive oil.

FERMENTED TOMATOES   $90
With panela cheese and extra virgin olive oil 
(150g).

CEVICHE DE CECINA   $240
Yecapixtla cecina meat, xoconostle, tomatillo, 
cactus, red onion, habanero pepper, 
verdolagas and avocado (220g).

SEMIDESERT  TOSTADAS (2PCS)   $190
House-smoked arrachera (40g) with 
guacamole, cucumber, bell pepper, red onion 
and habanero pepper.

REQUESÓN GORDITAS (3PCS)   $130
Corn gorditas stuffed with fresh cotija cheese, 
sour cream and salsa verde.

QUERÉTARO CHEESE PLATTE 
Assorted sheep’s milk cheese crafted by our 
friends from Quesos Del Rebaño (Menhir, 
Padua, Junípero and Marfil Azul). Served with 
bread and honey* .
90g  ll  $210     180g  ll  $420

CHARCUTERIE PLATTER   $320
Assorted house-made charcuterie (260g). 
Coppa, Landjäger, pistachio mortadella, 
Leberkäse and Bresaola. Served with pickled 
vegetables, mustard, nuts and bread.

STARTERS

MUSHROOM COCHINITA PIBIL   $160
160g de nuestra versión de cochinita pibil 
vegana, acompañada de frijoles refritos (120g), 
Xnipec y tortillas para taquear.

TORTILLA SOUP   $130
Tlaxcala style tortilla soup. Tomato broth 
served with tortilla chips, avocado, cheese, 
sour cream and dried chili flakes (250g).         

OAXACA ESQUITES    $110
Corn kernels mixed with mayo, cotija cheese, 
grasshoppers, lime juice and chili powder 
(350g).

SOUPS AND STEWS

CECINA SCHNITZEL    $310
Viennese-style breaded Cecina steak (120g). 
Served with mashed potatoes and salad.

CHAMORRO   $510
Braised pork hock (1kg) served with 
baked potatoes.

CARNE EN SU JUGO   $300
Beef cooked in its own juice (250g) served with 
beans and bacon. Accompanied with tortillas, 
fresh onion and cilantro.
 
NÜREMBERG SAUSAGE  TORTA   $270
Telera's Mexican bread with house-made 
Nüremberg sausages (225g), Sauerkraut and 
french fries.

GOULASH  TORTA   $250
Telera's Mexican bread stuffed with (150g) of 
Hungarian-style beef stew with paprika and 
onions. Served with french fries.

FRANKFURTER BAGUETTE   $270
House-made Frankfurter sausage (150g), 
baguette, mustard, Sauerkraut and 
baked potato.

BRATWÜRST WITH MASHED POTATOES   $250
House-made Bratwürst sausage (160g) served 
with mashed potatoes.

AMERICAN CHEESE BURGER   $270
90g of organic beef from Rancho La Quinta, 
served with Cheddar  cheese, house-made 
dressing, pickles, onions, and French fries.

HOT DOG   $210
House-made Frankfurter sausage (120g), 
Relish, Sauerkraut, cured jalapeño and 
house mustard.

SAUSAGE PLATTER   $450
House-made Nüremberg, Bratwürst and 
Frankfurter sausages (540g) served with 
mustard and Sauerkraut.

HOT CHICKEN SANDWICH   $250 
Spicy Louisiana-style fried chicken, coleslaw, 
and pickles. Served with French fries (200g).

MAIN COURSES

PRETZEL   $60
House-made with mustard.

FRENCH FRIES    $130
220g of french fries.

PASTA SALAD    $90
House recipe of potato, pasta and vegetables 
salad, dressed with mayonnaise (250g).

SPÄTZLE PASTA   $110
German traditional pasta with butter and 
parmesan cheese (280g).

MASHED POTATOES   $110
With gravy (280g).

GREEN SALAD   $90
Boston lettuce with onions and house-made 
vinaigrette (120g).

SIDES

MADE IN A STONE OVEN (20-30 MINUTES)

FUNGI   $370
Blue cheese, red onion and portobello.

PEPPERONI   $390
House-made pepperoni and fried leek.

POPEYE   $340
Spinach cream, potatoes and feta cheese.

MARGARITA   $370
Tomatoes, fresh basil, garlic oil and 
mozzarella cheese.

SIGNORA   $370
Grilled cherry tomatoes, caramelized onion, 
pesto and salami.

PIZZAS

SACHER TORTE   $200
House-made chocolate cake (220g) with 
whipped cream.

APFELSTRUDEL   $190
Austrian-style strudel filled with apple, 
cinnamon, raisins, with a scoop of vanilla ice 
cream (220g).

MEXICAN CHURROS (4PCS)   $80
with chocolate or cajeta  
    EXTRA CHOCOLATE   + $15
    EXTRA CAJETA   + $20

MEXICAN CHURROS WITH ICE CREAM 
(2PCS)   $100
Ice cream: cajeta or traditional 
Oaxaca chocolate.

ICE CREAM POPSICLES   $60
Tamarind · lime · rice pudding · chocolate · 
chemise (strawberry vanilla) · passionfruit. 

OST GOURMET ICE CREAM (TWO 
SCOOPS/160G)   $110
vanilla · cream.

DESSERTS

45



FRESH WATER GLASS (355ML)   $50 
(without sugar)

passionfruit · hibiscus · pink lemonade.

GINGER BEER BOTTLE (355ML)   $80
Ginber beer with no alcohol.

AGUA MINERAL DE LOURDES   $60  
BOTTLE (340ML)

Sparkling Mineral Water.   

BOTTLED WATER    $30
BOTTLE (500ML)

COKE OR ZERO SUGAR COKE (355ML)   $70

RUSA (355ML)   $75 
Sparkling mineral water, lime and salt.

BÚHO SODA   $100 
BOTTLE (355ML)   

FÉLIX SCHORLE SODA BOTTLE (355ML)   $90
Ask about flavors.

OTHER BEVERAGES

MEZCAL BARRO DE COBRE 
ESPADÍN, 43%  ABV

(45ml)   $155
Bottle (750ml)   $2460

ENSAMBLE (ESPADÍN & TOBALÁ), 43% ABV

(45ml)   $195
Bottle (750ml)   $3160

HABANERO MEZCAL MULE

(390ml)   $240
Ginger beer, Barro de Cobre mezcal and 
habanero pepper syrup.

MEZCAL GRACIAS A DIOS 
TEPEXTATE, 45% ABV

(45ml)   $250
Bottle (750ml)   $3210

AMARO MEZCAL 
MEZCAL ESPADÍN WITH AMARO AVERNA, 29% ABV

(88ml)   $240 

TEQUILA CASCAHUÍN 
BLANCO, 38% ABV

(45ml)   $150
Bottle (750ml)   $2260

TAHONA, 42% ABV

(45ml)   $195
Bottle (750ml)   $3080

MEZCAL AND TEQUILA

JARDÍN HÉRCULES CLOSING HOURS:

MONDAY - THURSDAY
Kitchen 11:00pm

Bar 11:15pm
Closing time12:00am (midnight)

Kitchen 12:00am
Bar 12:15am

Closing time 1:00am

FRIDAY - SATURDAY SUNDAY
Kitchen 6:00pm

Bar 6:15pm
Closing time7:00pm

Red
TABLAS
TEMPRANILLO · GRENACHE · PETIT SYRAH  
VALLE DE GUADALUPE, BAJA CALIFORNIA, 
13.5%  ABV

(120ml)   $190
Bottle (750ml)   $1010

RG MX 
MERLOT · CABERNET SAUVIGNON · 
CABERNET FRANC  
VALLE DE PARRAS, COAHUILA, 13.5%  ABV

(120ml)   $220
Bottle (750ml)   $1260

White
RG MX
CABERNET SAUVIGNON

VALLE DE GUADALUPE, BAJA CALIFORNIA, 
13.5%  ABV

(120ml)   $130
Bottle (750ml)   $710

WINE

BLACK COFFEE (200ml)   $60

ESPRESSO(30ml)   $60

DOUBLE ESPRESSO(50ml)   $80

ESPRESSO CORTADO(50ml)   $70

EUROPEAN STYLE COFFEE(200ml)    $60

CAPUCCINO(200ml)    $80

LATTE(200ml)    $80

MOKA(200ml)    $80

TEA OR INFUSION(200ml)    $50

CARAJILLO STOUT(200ml)    $210
With Licor 43, Frangelico and Lanzallamas 
“Imperial Stout” beer.

EL APAPACHO COFFEE
(Querétaro)

COFFE AND TEA

JEREZ LA INA 
(120ml)  ·  15% ABV. ·  $160

FERNET-BRANCA
(45ml)  ·  39% ABV ·  $160

AMARO AVERNA 
(45ml)  ·  29% ABV ·  $130

CYNAR
(45ml)  ·  16.5% ABV ·  $130

JÄGERMEISTER 
Herbal liquor
(45ml)  ·  35% ABV ·  $130

PORTO FERREIRA
(45ml)  ·  19.5% ABV ·  $130

LIQUOR

Portion weights are approximate and refer to raw protein. One ounce equals 29.57 ml. Tips are 
appreciated but not required. All prices are in Mexican pesos and taxes are included. We accept 

cash, credit and debit cards, including AMEX, VISA, and Mastercard.

FOLLOW US ON 
INSTAGRAM

FOR MORE 
INFORMATION AND 

RESERVATIONS

RIGHT HERE AT THE BREWERY:
40 ROOMS, A SPA, A HEATED POOL, A TAVERN, 

AND OTHER SPACES TO DISCOVER

https://www.instagram.com/hotelherculesmx?igsh=MW16amR3aTZzYTBwYw==
https://www.hotelhercules.com/

