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THE BAR

SPECIALITY DRINKS CERVEZA

SANGRIA Red Wine, Fruit, OJ, Vodka. 10 ON DRAFT

SANGRIA “DD” Non Alcoholic, with Sangria Senorial. 7 FATTIRE 7 COORS LIGHT 7

WHITE SANGRIA White wine, Fruit, Club Soda, Citrus 11| MODELO ESPECIAL / BLUE MOON /
NEGRA MODELO 7/

TINCHO Sauvignon Blanc, Torrontes, Lime. 10 BALLAST POINT SCULPIN IPA 9

CALI CRAFT KooL Kibz HAZY IPA 9

SEISMIC SHATTER CONE IPA 9

CHARRO NEGRO Tequila, Coke, Lime. 10 FIRESTONE WALKER OAKTOBERFEST 10
XINGU BLACK LAGER (Schwarzbier), BRAZIL 9.5

LA ARGENTINA Torrontes, Lemon, Apple Sour Liqueur 10

PALOMA Tequila, Lime, Citrus soda. 10

SMOKY PALOMA Reposado Mezcal, Lime, Citrus. 13

BOTTLED 6.
BLOOD ORANGE PALOMA Tequila, Lime, soda. 11 >

Corona Pacifico
MICHELADA Beer, Lime Juice, Chile Sauce. 9 Dos XX Lager Bohemia
) La Victoria Dos XX Amber
CuUBA LIBRE Rum, Coke, Lime. 9 Carte Blanca Tecate
CHIQUITA BANANA Rum, GranGala Liqueur. 12 Coors Light Stella Artois
Guinness Stout Sierra Nevada
CAIPIRINHA Cachaca, Lime, Splash of Lemonade. 11 Goose Island IPA

Voodoo Ranger Imperial IPA
Odouls Non Alcoholic
Pisco SouR Classic Peruvian Cocktail with Pisco Porton, Flying Horse Royal Lager (650mL), India. 11.5

Egg Whites, Lemon Juice, Simple Syrup 12 Estrella Galacia, Spain 7 Menabrea Amber, Italy 7

| MARGARITAS
SODAS CLASSIC MARGARITA 11

Coke, Diet Coke, Lemonade, Sprite, Brag’s Root Beer, | CADILLAC MARGARITA 13

MARACUYAO BATIDA Cachaca, Passion Fruit, Lime. 11

CLASSIC MARTINI 12 DIRTY MARTINI 13
APPLE SOUR MARTINI 13 CosMO 13

Fanta Orange, Iced Tea. 4.00 FLAVORED MARGARITAS 12

ITALIAN SODAs Cherry, Strawberry, Blueberry, Mango, Strawberry, Peach, Passion Fruit,
Raspberry, Peach, Tangerine, Mango, Blackberry Wild Berry, Raspberry, Watermelon
Salted Caramel, Passion Fruit, Dulce de Leche. 4.95 ITALIAN MARGARITA With Amaretto. 13
MEXICAN COKE, SPRITE, FANTA BOTTLE 5 BLOOD ORANGE MARGARITA 14

JuUIcEs Apple, Orange, Cranberry. 4.95




MAKE ANY TEQUILA OR MEZCAL A MARGARITA FOR +2

ADD A FLAVOR +1

Arte NOM
1414
Reposado 19

Casamigos
Blanco 15
Reposado 17
Anejo 17

Cazadores
Reposado 14

Clase Azul
Plata 23

Codigo 1530
Blanco 13.5
Rosa 14.5

Correlejo
Silver 12
Reposado 13
Anejo 14

MEZCAL

Bozal Ensamble 15

Gran
Centenario
Reposado 13
Anejo 15
Plata 12

Don Julio
Blanco 14
Reposado 15
Anejo 17

Herradura
Blanco 15
Reposado 16
Anejo 17

Hornitos
Reposado 12

Casamigos 17

Lalo
Blanco 12

Milagro
Blanco 10

Patron
Blanco 14
Reposado 16
Anejo 18

Partida
Blanco 13
Anejo 15

Sieta Leguas
Blanco 14
Reposado 14
Anejo 16

1800
Reposado 13
Cristalino Anejo 15

La Luna 11

XICARU Silver 12 Reposado 14 Anejo 15
Pechuga Mole 16

Del Maguey Vida 13

SOTOL

Flor Del Desierto Joven, Chihuahua. 16

Flor Del Desierto Cascabel Rattlesnake Pechuga,

Chihuahua. 19

RAICILLA

Balam del Llano Agave Angustifolia (Espadin) 18

Balam Costa Agave Rhodacantha 22

Mezcal: Usually from Oaxaca with a smoky flavor as the agave is roasted in
pits lined with mesquite

Tequila: Type of Mezcal made from Weber Blue agave, not smoky as the agave
hearts are steamed. Made primarily in the Tequila region of Jalisco.

Raicilla: Made in Jalisco like Tequila but usually produced from two varieties
of the agave plant. Single distilled, Tends to be sweeter and fruitier.
Often called the moonshine of Mexico.

Sotol:

Made from roasting the hearts of a plant called the Desert Spoon (Sotol)

in volcanic rock lined pits. Made mostly in Northern Mexican states

of Chihuahua and Durango. Flavor has herbal notes with lighter smoke accents.
Bacanora: From Sonora, made from agave Pacifica, lighter and less smoky than most mezcals.




