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MARGARITAS

100% AGAVE TEQUILAS, NO ADDITIVES
=<

HOUSE MARGARITA /1

0n the rocks or Frozen
Flavors: Lime - Raspberry $1 - Strawberry $1- Mango $1

SKINNY MARGARITA /15

The perfect refreshing low calorie cocktail. Tequila Ocho
Blanco, fresh lime juice, fresh orange, orange liqueur, agave
nectar. Upgrade to Mezcal for +3

CADILLAC MARGARITA /16
Tequileno Blanco, fresh lime, Grand Marnier, Agave . Smooth,
citrusy with a top shelf finish.

SPICY JALAPENO / 15
Tequila Hornitos Blanco, fresh jalapeno, orange, lime,
Gran Gala and organic agave nectar.

STRAWBERRY FRESCA /15
Patron Blanco, fresh strawberries, organic agave, fresh lime
juice, Grand Mariner

CORONARITA /16

House lime margarita topped with a mini bottle of Corona.

SANGRIA-RITA /16
A frozen lime Margarita with a mini bottle of Stella Rosa, and
fresh berries for a perfect sweet and tart combination.

WATERMELON SMASH /15
Lalo Blanco, fresh watermelon, fresh lime, fresh lemon,
organic agave. Tajin rim.

ITALIAN MARGARITA /15
Hornitos Blanco, fresh lime juice, fresh lemon juice,
limoncello, agave nectar, sugar rim.

HUCKLEBERRY MARGARITA /15

El Tequileio, fresh lime juice, homemade huckleberry purée.

CREAMY AVOCADO MARGARITA /14

El Tequileio, avocado, fresh lime juice, sweet agave nectar.

MARGARITA FLIGHT /19

House, watermelon, strawberry, cantaloupe.

RASPBERRY SPARKLE /16
A berry bubbly twist! Fresh lime, Tequila Altos Blanco,
raspberry purée with a mini bottle of Prosecco.

COCONUT LAVENDER MARGARITA /14
Tequileno Blanco, fresh lime juice, coconut cream, lavender
syrup.

SMOKY GUAVA MEZCALITA /15

Union Mezcal, fresh lime juice, guava purée, orange liqueur.

DRAGONFRUIT MARGARITA /15

Tequila Ocho Reposado, dragonfruit, fresh lime, fresh lemon,

organic agave,

AZTECA MARGARITA /28
Clase Azul Blanco, organic agave, lime, orange and Grand
Mariner. Upgrade to Clase Azul reposado - 36

PREMIUM MARGARITA

Fresh lime, fresh grapefruit, Grand Mariner, fresh orange,
organic agave .

Tequila Ocho /19 - Patron/ 20 - Lalo /21 - MiGenta /22 -
Cazcanes / 23

UN POCO LOCO
Shareable margarita, serves 2-5 people.
Choose House $40 or Skinny $45.

CREAMY CANTALOUPE /7 15
Tequila Ocho, fresh cantaloupe, fresh lime juice, organic
agave, coconut milk.

MULES
s

CLASSIC MULE / 1

Tito's Handmade Vodka, Fever-Tree Ginger Beer and fresh lime.

MEXICAN MULE / 11

Tequila Blanco, Fever Tree Ginger Beer and fresh lime juice.

HONEY HUCKLEBERRY MULE / 1

Titos vodka, fresh lime, homemade honey huckleberry
infusion, fever tree ginger beer.

BERRY MULE / 1
Tito's Handmade Vodka, Fever-Tree Ginger Beer, fresh
blackberry, and fresh lime juice.

MANGO MEZCAL MULE / 11
Mezcal, mango, fresh lime and ginger beer.
Smoky, bold and zesty.

MARTINIS

<o
ESPRESSO MARTINI /10

Espresso shot, Tito's vodka, coffee liqueur, agave, orange
bitters.

DIRTY MARTINI /7 10
Choice of Gin or Vodka, Vermouth, olive brine, blue cheese
olives.

LEMONDROP MARTINI /10

Deep Eddys Vodka, lemon juice, agave nectar.

POMEGRANATE COSMO / 10
Tito's Vodka, organic pomegranate juice, lemon, Cointreau,
agave nectar.
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PALOMA /13

Tequileno Blanco, fresh grapefruit, fresh lime, topped with
Mexican grapefruit soda.

PPM /13

Xicaru Mezcal, fresh grapefruit, fresh lime, muddled pineapple,
muddled jalapeiios, topped with Mexican grapefruit soda.

PINA COLADA /13
A tropical blend of Bacardi Silver Rum, coconut cream and
pineapple juice.

OLD FASHIONED / 13

Makers Mark, bitters, Luxardo cherries.

MEXICAN OLD FASHIONED /13

Tequila Reposado, amber agave nectar, Aztec chocolate
bitters and Luxardo Maraschino Cherries.

OAXACAN OLD FASHIONED /13

Mezcal, pomegranate infusion, angostura, chocolate bitters.

MOJITO / 11

Rum, fresh muddled mint leaves, fresh lime. Classic.
Strawberry +$1 - Coconut +$1- Mango +$1

MADE IN OAXACA /12

Xicaru Mezcal, muddled basil, muddled cucumber, fresh lime
juice.

CARAJILLO /10
A Mexican classic, perfect for after your meal. Espresso shot
shaken with Liquor 43

GOURMET SANGRIA / 13

A blend of chilled Duckhorn Cabernet with fresh strawberries,
lemon, lime, mango, peach, red grapes and X-Rated Fusion
Liqueur.

ORANGE CREAMSICLE CRUSH /7 10
Freshly squeezed orange juice, Pinnacle Vodka, topped with
lime soda.

STRAWBERRY LEMONADE CRUSH / 10
Deep Eddys Vodka, strawberry purée, topped with fresh
lemonade.

GRAPEFRUIT CRUSH /10
Deep Eddys Vodka, freshly squeezed grapefruit juice, topped
with soda water.

HABANERO LEMONADE / 10
Deep Eddys Vodka, habanero bitters, freshly squeezed
lemonade.

MICHELADA / 9
Traditional Mexican red beer. Kick up the flavor of traditional
beer by adding spice, fresh lime juice and assorted sauces.

CANTARITO / 16
Tequilefo reposado, fresh grapefuit, lime and orange. Tajin
and salt. Topped with squirt

BEERS

:.:
DOMESTIC /$6-160z / $8- 220z

¢ Great burn Mexican lager
e Great Burn IPA
o Sierra Nevada Hazy Little thing
¢ Highlander Strange Haze
¢ Kettle House Shady
e Kona Big Wave
¢ Golden Roads- Mango Cart
e Bitter root brewing- Dirty Church
e Michelob Ultra
e Bud light
e Cranky Sam - El Vaquero
¢ Kettle house- cold smoke
¢ Draught works- IPA
¢ Leinenkugel- summer shandy
* Blackfoot ipa
¢ Kettle house- 56 counties
« Miller lite
e Colors light
IMPORTED /$7-160z 7 $9 - 220z
e Modelo
e Modelo Negra
¢ Pacifico
e Corona Premier
e Dos Equis Lager

WINE BY THE GLASS

60z Pour / $8
<

e Chardonnay
Cabernet Sauvignon
e Pinot Grigio

TEQUILA FLIGHT

<o
HOLLYWOOD FLIGHT / 20

Casamigos Blanco, Lobos Reposado, 818 Afiejo.

TOUR OF JALISCO /25

Tequila Ocho Blanco, Cédigo Reposado, Komos Afiejo.

BORRACHO DE CLASE /75

Clase Azul Blancos, Clase Azul Reposado, Clase Azul Aiiejo.

MEZCAL FLIGHT /25

Bozal Espadin, Unién, Montelobos.

INFUSED FLIGHT / 20

Cucumber/Kiwi infused Tequila, Strawberry infused,
Jalaperio infused, and Pineapple infused.

MOCKTAILS
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VIRGIN MARGARITA /10

Fresh strawberries, lime juice, orange juice, agave, Agave
Spirit.

BERRY MULE /10

Fever-Tree Ginger Beer, fresh blackberry, and fresh lime juice.

VIRGIN PALOMA /10
Fresh grapefruit, fresh lime, topped with Mexican grapefruit
soda.

VIRGIN PINA COLADA /10

A tropical blend of coconut cream and pineapple juice.

DESSERTS /9
<

e Sauvignon Blanc
* Prosecco

TRES LECHES

Mexican three milks cake. Sweet and decadent.

CHURROS WITH ICE CREAM
Freshly fried churros rolled in cinnamon and sugar, served
with a side of ice cream.

FRIED ICE CREAM

Deep fried ice cream.

FLAN

Mexican sweet custard.




