- MARGARITAS \

House Classic Margarita
14 oz Lime Margarita with Gold tequila
served blended or on the rocks
8.00
Pitcher 29.00

House Classic Margarita Grande
26 oz Lime Margarita with Gold tequila
14.00

Mango, Melon or Strawberry Margarita
Blended Margarita with Gold tequila
10.00
Grande 15.00
Pitcher 4.3.00

Guadalajara Margarita
Lime Margarita with Gold tequila
served on the rocks
with a shot of orange liqueur on the side
10.00
Grande 15.00
Pitcher 4.5.00

Shot of Grand Marnier
8.00

La “Skinny”
Fresh squeezed lime, Agave nectar,
orange juice, Gold tequila. Served on the rocks
12.00

Cesar Margarita
Patrén Silver, Citronge and fresh squeezed lime
served up in a Martini glass
13.00

PREMIUM TEQUILAS
Served Neat or On the Rocks

Blanco 11.00
Reposado 12.00
Aiiejo 13.00

Cabo Wabo, Cazadores, Don Julio,

Patron, Sauza Hornitos

PREMIUM MARGARITAS
Served On the Rocks

Blanco 13.00
Reposado 14.00
Aifiejo 15.00

PREMIUM GUADALAJARA MARGARITA

Served On the Rocks
with a shot of Grand Marnier on the side

Blanco 15.00
Reposado 16.00
Afiejo 17.00

HOUSE TEQUILA
5.00

*Sorry, no pitchers for La Skinny or Cesar*

~

MICHELADA

8.00
Classic Mexican beer cocktail.
Mexican beer, fresh squeezed lime & hot sauce
served on the rocks with a salted rim

CERVEZAS

5.00
Bohemia, Corona, Modelo Especial,
Negra Modelo, Pacifico, Tecate, Victoria,
Dos Equis, XX Lager

AMERICAN BEER
4.00
Coors, Coors Light, Budweiser, Bud Light,
Miller, Miller Lite

5.00
Blue Moon, Heineken, Sierra Nevada

COCKTAILS
8.00

Sangria, Pifia Colada, Bloody Mary

MOJITOS

House Mojito 8.00
Premium Mojito 10.00
Mango, Melon or Strawberry Mojito 10.00

WINES

Glass 7.50
Corkage fee 18.00

Woodbridge by Robert Mondavi
Cabernet Sauvignon, Merlot,
Chardonnay, White Zinfandel

FOUNTAIN DRINKS
3.00
Coca Cola, Diet Coke, Sprite, Fanta, Root Beer,
Dr Pepper, Soda Water, Lemonade, Iced Tea, Coffee

VIRGIN COCKTAILS
6.00

Margarita, Pifia Colada, Mojito

~

DESSERTS

Mexican caramel & vanilla baked custard

Churros
Mexican fried pastries filled with cajeta, tossed in cinnamon sugar & lightly drizzled with caramel

~




