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De Buena Planta—Spanish for “having good roots” or “coming from good 
plants”— is more than just a place; it is a sensory experience that 

beats in the heart of Silverlake and pays tribute to plant lovers. Upon 

entering, you are welcomed by a picturesque garden shop, leading to an 

outdoor oasis with live DJ sets, agave spirit cocktails muddled with 

herbs plucked from the garden, and a menu of plant-forward Oaxacan 

tapas. Tucked away inside is a speakeasy mezcaleria, orchestrated

by Latin vinyl records and a well-curated list of mezcals.

De Buena Planta is a clean party, where the tacos are filled

with vegetables, the mezcalitas are made with organic, cold-pressed

juices, and the wine list features natural and biodynamic varietals 

from Valle de Guadalupe. We feel that there is always something to 

celebrate—big or small. We can accommodate any size group within our 

different seating areas—from our long communal dining tables to our 

sunken firepit area to our stunning green house. Tucked away inside

is Casita, a speakeasy Mezcaleria orchestrated by Latin vinyl

records and a well-curated list of mezcals.



key features

venue size: 

5000 square feet

garden buyouts: 

125 guests seated

200 guests standing cocktails

 

casita: 

25 guests seated

40 guests standing cockatils

 

full venvue buyout: 

250 guests

Live music nightly

avaliable for events!





group dining
 

brunch 

15-20 people seated  / 30-40 standing room 

For parties of 15-30, we require a per person

food spend based on the number of guests:

Light Bites preordered a head of time

FAMILY STYLE: 
Select 3 brunch items and 1 shared appetizer

TODO BUENA: 
Select 4 brunch items and 2 shared appetizer

*Beverage charged on consumption

dinner

15-20 people seated  / 30-40 standing room 

For parties of 15-20, we require a per person

food spend based on the number of guests:

Light Bites preordered a head of time

FAMILY STYLE:
Select 4 shared items

TODO BUENA:
Select 6 shared items

*Beverage charged on consumption

*Prices do not include 9.5% LA tax, 
20% gratuity and 3% administrative fee 



menus

cocktails

beer & wine

WHITE

verdejo $13/50
Friend and Farmer | Chile 

chenin blanc $15/58 
Fanatic | California

viognier $16/62
No Es Patuko | Chile

riesling $12/48 
Lafken | Chile

SUPER NATURAL 
granche rose (petnat) $13/50

DreamCote | California

pinot gris (carbonic) $15/58
Cru Boy Jealous | California 

palomino $14/54
La Casa Vieja | Mexico

RED

carignan $14/54  
Mariah Ganxa | Spain

carmenere $15/58  
Lafken | Chile

ROSE &  ORANGE 
malbec $13/50

Bueyes | Argentina

pinot gris $15/58
Innocnts | California

SPARKLING

prosecco brut $14/54
Cantina De Pra | Italy

extra brut $15/58
Whoa Jake! | California

DRAFT

modelo $7

little yella pilsner $7

*specality draft $8
Ask Your Server About 
This Months Selection

BOTTLES &  CANS 

hell or high mango wheat $7

*specality seasonal ipa $8
Ask Your Server About 
This Months Selection

NON-ALCOHOLIC 

mexican coke $6

jarritos $6

tepache $4

MARGS & MEZCALITAS

flaquita margarita                           $15
Tequila, Curacao, Lime, Pink Salt

casita mezcalita                               $15
Mezcal, Lime, Pasilla Mixe, 

Cane Sugar

chingon                                            $16
Mezcal or Tequila, Morita Chile, 

Pineapple, Smoke, Lime
 

one way ticket                   $17
Mezcal or Tequila, Strawberry, 

Blanc Vermouth, Orange Blossom, 

Lime

fat caddy                                                     $18
Mezcal or Tequila, Grand Marnier, 

Citrus Brandy, Lime      

STIRRED &  SAVORY

sugar baby                                        $17
Green Pea Infused Gin, White 

Vermouth, Fino Sherry, Dill, 

Himalayan Salt

oaxacan old fashioned                      $18
American and Oaxacan Whiskeys,

Reposado Mezcal, Masa, 

Agave, Bitters

pink negroni                                     $17
Gin or Mezcal, Rosé Vermouth, 

Amaro Angeleno, Prickly Pear, 

Rose Petal

FROZEN

bird of paradise                                $16
Aperol, Rosé, Grapefruit, Lemon,

Oregano, Coconut Water

cococolada                                      $16
Mezcal, Rum, Cacao, Coconut 

Cream, Pineapple, Lime

CITRUS & HERBAL

garden mojito                                  $16
Belize & Oaxaca Rums, Tangerine, 
Lemon, Thyme, Carrot, Mint 

amalfi spritz                                                 $15
L’aperitivo Nonino, Blanc Vermouth, 
Lemon Thyme, Sparkling Wine

green goddess                                $16
Gin, Celery, Snap Pea, Poblano, 

Sotol, Lime, Dill

ZERO PROOF

cilantro-mint mojito                        $12
Fresh pressed lime, Cilantro, Mint, 

Lemongrass Syrup, Lime, Soda

mediterranean tonic                        $13
Ritual N/A Gin, Lemon-Thyme Syrup, 
Orange Blossom, Botanical Tonic 

basil paloma                                     $13
Ritual N/A Tequila, Grapefruit, 
Basil, Lime, Agave, Soda

         (2 TACOS PER ORDER)

barbacoa                                             $18
Slow-Roasted Chunk Foods™ ‘Steak’  (G)(S) 
with Buena Seasoning, Lime, Cilantro,

Pickled Onions, Corn Tortillas 

al pastor                                           $12
House-Roasted Yuba (S), Pickled Onion, Lime, 
Charred Pineapple, Cilantro, Corn Tortillas 

coliflor                                          $12
Roasted Cauliflower, Pico De Gallo, Cotija (D) 
Chipotle Aioli (S), Cilantro, Corn Tortillas 

   
gringa                                               $14                   
Impossible™ Carné Molido, Shredded Cabbage, 
Pico De Gallo, Cheddar (D), Jalapeno Crema (S),  
Crispy Corn Tortillas, 

+ Sub Vegan Cheddar $2

mercado                                           $12
Chef’s Daily Market Driven Special,
Made with Seasonal Ingredients

huitlacoche quesadilla                       $16
Poblano, Corn, Market Huitlacoche, 

Queso Chihuahua (D), Epazote, 
Handmade Blue Corn Tortilla

flor de calabaza                                 $12
Market Squash Blossom, Molcajete, Queso 

Oaxaca (D), Cilantro, Mango-Habanero 
Salsa, Handmade Blue Corn Tortilla (D) 

tostada de curtido                               $10
Guacamole, Pickled Cabbage Slaw, 

Beets, Cilantro, Queso Fresco (D)

tostada de tinga                                $10                   
House Stewed Jackfruit, Avocado, Garden 

Preserved Lemon Crema, Cilantro,

market vegetables en fuego!             $22
Grilled Seasonal Vegetable Platter, 

Jalapeno Crema, Handmade Blue Corn Tortillas 

+ Grilled Queso Fresco (D) $3

 

chips &  salsa trio                                                        $10
Salsa Verde, Molcajete, Mango-Habanero, Housemade Tortilla Chips, Buena Salt

garden guacamole                                             $13
Housemade Tortilla Chips, Aztec Chili Oil, Cilantro, Cotija (D)

buenitas                                                                                                                                  $8  
Crispy Corn & Queso Fritters, Guasacaca (D)

elote                                   $8
Grilled Mexican Corn on The Cob, Harissa Aioli (S), Cotija (D), Buena Blend Salt 

roasted tomatillo sikil pak                                          $14
Traditional Mayan Pumpkin Seed Dip, Garden Herbs, Market Vegetable Crudite

grilled cabbage salad                              $13  
Braised & Grilled Cabbage, Jalapeño Crema (S), Pico De Gallo, Scallions, Pecan Chorizo (N)(S)

vegetable cesar salad                                                                                                           $16
Shaved Purple Cauliflower, Brussels Sprouts, Purple Kale, Crispy Chickpeas, 

Preserved EggYolk, Cesar Dressing (S), Shaved Manchego (D) + Vegan Option $2

nachos del jardin                                                                                                                  $14                
Roasted Zucchini, Seared Purple Kale, Black Beans, Guacamole, Cashew & Carrot Cheese (N), 
Harissa Aioli (S), Preserved Lemon Crema, Micro Greens + Impossible™ Chorizo $4 (S) 

                                     

chipolte lime fava                                $6
Housemade Crispy Fava Beans, Chili, Lime

 
'chicharron'                                                          $5 
Buena Spice Blend, Cholula Hot Sauce 

tajin-lemon cucumbers                                                         $4  
Sliced Cucumber, Tajin, Lemon

todos botanitas                                                        $13   
Trio of All Three Bar Snacks

*all menu items are vegan and gluten free unless stated with: (N) contains nuts / (G) contains gluten / (D) contains dairy / (S) contains soy
an optional 3% health and wellness fee has been added to the bill to support health insurance for our staff.

*we are not liable for allergies. please alert us if you have any allergies as we do have nuts & gluten in-house.

bar snacks

small &  shareable plates

handmade masatacos



brunch menu

brunch

cocktails

carajillo martini $16
Distilled Agave, Cold Brew, Liquor 43,

Sea Salt, Coffee Liqueur, Baking Spice

bloody mary $13
Choice of Spirit, Tomato, Chipotle,

Lime, Savory Herbs, Pineapple

michelada with modelo especial $10

coffee

+ Sub Almond / Oat Milk $1

americano $4

flat white $5

espresso $3

cortado $3

plates

sweetcorn waffle $16
Market Fruits, Orange-Piloncillo Syrup

buenos rancheros $8
Crispy Housemade Corn Tortillas, Black Bean Purée, 

Cotija, Egg Over Easy, Pico De Gallo, Red Salsa

+ Sub Vegan Cheddar $2

carrito de fruta $12
Seasonal Market Fruits, Tajin, Chamoy, Lime

desayuno tacos $12
Fried Egg, Russet Potato, Guacamole, Cilantro, Fried 

Shallot, Buena Salt, Housemade Corn Tortillas

para la cruda sopa $10
Salsa Verde, Hominy, Jackfruit, Onions 

&  Cilantro, Lime, Cabbage, Tortillas





event buy outs

*Prices do not include 9.5% LA tax,
20% gratuity and 3% administrative fee 

 

partial garden buyout rates
over 30ppl seated / over 40ppl standing

FAMILY STYLE:
Select 4 shared items 

Beverage charged on consumption

*Open bar packages available

TODO BUENA:
Select 6 shared items

Beverage charged on consumption

*Open bar packages available

casita buyout rates
inside bar 25ppl seated / 40ppl standing

Casita Full Venue Hire

MONDAY-SUNDAY

full venue buyout rates
up to 125ppl seated / 200ppl standing

De Buena Planta Full Venue Hire

THURSDAY - SUNDAY:

C
O

U
N

TE
R

BAR

KITCHEN

STORAGE

OFFICE STORAGE

79 80 81

82 83 84

97 98

99 100

BAR

PALM
TREE

STAGE

FIRE
PIT

FIRE
 PIT

4

4

ENTRANCE

ADA
WC

STANDING COUNTER

BAR

CASITA

RESTROOMS

ADA
WCSTORAGE

GREENHOUSE

COMMUNAL DINING

SPEAKEASY
ENTRANCE



filming and photoshoots

*De Buena Planta is closed weekdays before 4pm
and available for hire for a location fee.

 

monday-friday: 7am-3pm

*All other days and times, see event buyout prices 

Contact us for filming and photoshoot inquiries:

events@debuenaplanta.us

2815 W Sunset Blvd Silver Lake, Ca 90026

T: (323) 426-9023



thank you!


