
Margaritas 

Made with Olmeca Reposado Blue Weber Agave Tequila

Flavors..............................................................................Glass/Carafe
Classic........................................................................................................................ 8/18 
Mango.......................................................................................................................9/20 
Spicy Mango..........................................................................................................9/20 
Jalapeño Cilantro...............................................................................................9/20 
Strawberry............................................................................................................9/20 
Cranberry...............................................................................................................9/20

Maragrita Flight.....................................................................................15 
Choose Three, 8 Oz Flavors from Above and Rims From Below

Rims 
Sea Salt, Turbinado Sugar, Salt/Sugar, Citrus Zest,  

Cinnamon-Sugar, Chili Salt & Smoked Salt 

Specialty Margaritas

Blood Orange...............................................................................................11/28
Exotico reposado, solerno blood orange liqueur,  
blood orange juice, citrus

Spicy pomegranate ...........................................................................11/28
Spicy tequila, pama liqueur, pomegranate juice and  
house made citrus mix

Apple Pie Margarita ........................................................................11/28
Apple cinnamon pear infused tequila, ginger liqueur and house made 
citrus with a cinnamon sugar rim

Chai Tea Margarita............................................................................11/28
Chai tea infused tequila, chai tea simple syrup and house made citrus 
with a sugar salt rim 

Skinny Nuevo ..................................................................................... 13/32
Avion Select Barrel, grand marnier, agave nectar, citrus, lime zest 
Nuevo-Rita .......................................................................................... 13/32
Herradura Silver tequila, lime juice, agave nectar,  
topped with soda and orange zest

Cocktails

The Black Widow.......................................................................8.50
Titos vodka, Elderflower liqueur, lemon juice, simple syrup, topped 
with blackberry cider

Forget the Day...................................................................................9
Bulliet Bourbon, Rothmans apricot liqueur, housemade  
coffee-pistachio syrup, cold brew coffee, chocolate bitters

Black Walnut Old Fashioned................................................11
Hornitos Black Barrel tequila, Nocino Liqueur, walnut bitters

Jamaican Mule....................................................................................9
Smith and Cross sailor proof rum, Allspice dram, fresh lime,  
ginger beer

The Remedy............................................................................................9 
Evan Williams 100 proof bonded whiskey, Grand Mariner, fresh 
orange, orange bitters hot water

Pear Hot Toddy...........................................................................9.50
Ophir gin, pear puree, rosemary clove simple and hot water

Charred Pineapple Caipirinha.............................................8
- Barrel aged cachaca, agave nectar, charred pineapple puree and
fresh limes
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DRINK LIST

NON-Alcoholic Beverages

Jarritos (Mexican Soda:
Lime, Mango, Mandarin, Strawberry, Grapefruit.........3

Mexican Coke:  Made With Cane Sugar...................................3

Bottled Water: San Pellegrino, Fiji ......................................3

espresso .........................................................................................................3

double espresso .....................................................................................5

cappuccino ...................................................................................................4
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DRAFT BEER

Thirsty Dog Perro Nuevo ....................................................................5
Pacifico ...............................................................................................................5
Dos Equis Amber ...........................................................................................5
Dog Fish Head Flesh and Blood ...................................................... 6
Market garden progress pilsner ..............................................5
Boulevard Unfiltered Wheat ....................................................... 6
Great Lakes Dortmunder ...................................................................5
Fatheads Seasonal ...........................................................................MKT
Platform Seasonal ..........................................................................MKT
Rotating Cider ............................................................................................. 6
Left Hand Milk Stout ............................................................................. 6
Breckenridge Vanilla Porter ........................................................5

CRAFT BEER

Blue Moon .....................................................................................................4
Stella ..............................................................................................................4
Ace Pear Cider ......................................................................................... 6
Bell’s Two Hearted ............................................................................. 6
Stone Delicious ....................................................................................... 6
Dogfish Head 60 Minute IPA ........................................................... 6
Clown Shoes Chocolate Sombrero ........................................7
Kentucky Bourbon Ale ......................................................................7
Abita Purple Haze ................................................................................ 6
Founders Breakfast Stout ..........................................................7
Victory Golden Monkey ....................................................................7
Rhinegeist Bubbles ..............................................................................5

WHITE & LIGHT Wine by the glass

Col Dorato Prosecco NV (Veneto, Italy) .............................................................................................................................................................................................. 10
Colli Euganei Pinot Grigio 2017 (Veneto, Italy)..................................................................................................................................................................................9
Grayson Cellars Chardonnay 2016 (California) ...........................................................................................................................................................................9
Errazuriz Max Reserva Sauvignon Blanc 2017 (Aconcagua Costa, Chile)........................................................................................................... 10
Honoro Vera Rose 2017 (Jumilla, Spain)...................................................................................................................................................................................................8
Areyna Torrontes 2017 (Salta, Argentina) ........................................................................................................................................................................................9
Frisk Riesling 2017 (Victoria, Australia) ...............................................................................................................................................................................................8
Innocent Bystander Pink Moscato NV, 275ml (Victoria, Australia) ...........................................................................................................................9

RED Wine by the glass

Antichi Giochi “Voulet” Malvasia di Casorzo d’Asti (semi-sweet) 2017 (Piedmont, Italy).........................................................................9
Sun & Moon Cellars Pinot Noir 2016 (Languedoc-Roussillon, France)................................................................................................................... 10
Evolúció Blaufränkisch 2016 (Burgenland, Austria)...............................................................................................................................................................8
Vina Borgia Garnacha 2016 (Campo de Borja, Spain)....................................................................................................................................................................9
Errazuriz Max Reserva Cabernet Sauvignon 2015 (Aconcagua Valley, Chile).................................................................................................11
La Posta “Fazzio” Malbec 2016 (Mendoza, Argentina).............................................................................................................................................................. 10
Volver Single Vineyard Tempranillo 2015 (La Mancha, Spain)......................................................................................................................................... 10 
Ghostrunner Ungrafted Red 2016 (Lodi, California).................................................................................................................................................................11

Bohemia........................................................................................................................5
Carta Blanca.........................................................................................................5
corona .........................................................................................................................5
corona light .........................................................................................................5
Dos Equis lager ...................................................................................................5

modela especial ................................................................................................5
negra modelo .......................................................................................................5
sol ...................................................................................................................................5
tecate ..........................................................................................................................5
victoria ......................................................................................................................5

MEXICAN BOTTLED BEER



WHITE Wine by the Bottle

Domaine Collin “Cuvee Tradition” Cremant de Limoux Brut NV (Languedoc, France)..................................................................... 40 
Langlois-Chateau Cremant de Loire Brut Rose NV (Loire Valley, France).............................................................................................. 50 
Champagne Collet“ArtDeco”BrutNV(Champagne,France).................................................................................................................................... 60
Ayala Brut Majeur NV (Champagne, France)...................................................................................................................................................................... 65
Txomin Etxaniz Txakoli 2016 (Getaria, Basque, Spain)................................................................................................................................................. 50 
Tommasi “Le Rosse” Single Vineyard Pinot Grigio 2017 (Venezie, Italy)......................................................................................................... 40
Ponzi Pinot Gris 2016 (Willamette Valley, Oregon)...................................................................................................................................................... 40
Chanson Vire-Clesse 2015 (Maconnais, Burgundy, France).....................................................................................................................................45
Red Car Sonoma Coast Chardonnay 2013 (Sonoma, California).......................................................................................................................... 65
Gregory Graham “Sangiacomo Vineyard” Chardonnay 2015 (Carneros, California)........................................................................ 60
Rolly Gassmann Pinot Blanc 2014 (Alsace, France)..................................................................................................................................................... 40
Bernard Fouquet “Cuvee de Silex” Vouvray 2017 (Loire, France)..................................................................................................................... 40
d’Arenberg “The Hermit Crab” (Viognier/Marsanne) 2016 (McLaren Vale, Australia)................................................................... 40
Dog Point Vineyard Sauvignon Blanc 2017 (Marlborough, New Zealand)................................................................................................. 50
Joh. Jos. Prüm Graacher Himmelreich Kabinett Riesling 2016 (Mosel, Germany)................................................................................55
Domaine Albert Mann “Tradition” Gewürztraminer 2016 (Alsace, France)............................................................................................ 60
E. Guigal Condrieu 2015 (Rhone Valley, France)............................................................................................................................................................... 85
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RED Wine by the Bottle

Ponzi “Tavola” Pinot Noir 2016 (Willamette Valley, Oregon)............................................................................................................................... 50
Melville Estate Santa Rita Hills Pinot Noir 2014 (Santa Rita Hills, California).................................................................................. 70
Patricia Green Cellars “Estate Old Vine” Pinot Noir 2016 (Willamette Valley, Oregon)..............................................................75
Elk Cove “La Boheme” Pinot Noir 2015 (Willamette Valley, Oregon).............................................................................................................. 80
Descendientes de Jose Palacios “Petalos” 2015 (Bierzo, Spain)..........................................................................................................................45
E. Guigal Chateauneuf-du-Pape 2013 (Chateauneuf-du-Pape, Rhone Valley, France)................................................................... 80
Woodward Canyon Columbia Valley Merlot 2014 (Columbia Valley, Washington)............................................................................75
Seabiscuit Ranch Superfecta (Meritage) 2013 (Mendocino County, California)..................................................................................55
Highway12CabernetSauvignon2015(Sonoma,California)......................................................................................................................................... 40
Chateau Montelena Napa Valley Cabernet Sauvignon 2015 (Napa Valley, California)............................................................... 90
Robert Sinskey Vineyards “SLD” Cabernet Sauvignon 2012 (Napa Valley, California) .................................................................150
Mendel Malbec 2015 (Mendoza, Argentina).......................................................................................................................................................................... 50
Decero “The Owl & The Dust Devil” (Malbec blend) 2015 (Mendoza, Argentina)................................................................................... 65
Elyse “York Creek Vineyard” Petite Sirah 2012 (Napa Valley, California).................................................................................................75
Trentadue “La Storia” Zinfandel 2015 (Alexander Valley, California) ......................................................................................................55  
d’Arenberg “The Dead Arm” Shiraz 2014 (McLaren Vale, Australia)..............................................................................................................100
Almirez Tinta de Toro 2011 (Toro, Spain).................................................................................................................................................................................. 50
El Nido (Cabernet/Monastrell) 2015 (Jumilla, Spain)...............................................................................................................................................195
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House Guac........................................................................................................... 5.9 regular

Habanero Jelly Guac.................................................................................. 6.9 regular 

Apple, Bacon, and Cotija Guac........................................................... 6.9 regular

Edamame, Soja Frita, and Nori Guac.............................................. 6.9 regular

Queso Fundido....................................................................................................7.9 regular 

House Cheese Blend, Pickled Jalapeno, House Tortilla Chips 

Add Chorizo or Chicken........................................................................................ 3  

Salsa Trio.............................................................................................................. 9.9 regular 

House, Verde, Caliente (Individual Salsa Available Upon Request)

Plantain Fritters............................................................................................7.9 regular 

Served with Chipotle Agave Syrup

Camarones........................................................................................................... 12.9 regular 

Tequila Roasted Shrimp, Tomato, Caramelized Onions

SEASONAL SPECIALS
Merguez Empanadas...................................................................................10.9 regular

Merguez Ground Lamb, Dried Currants, Queso Fresco,  Harissa Crema

Tomatillo CalAmari..................................................................................... 12.9 regular
Fried Calamari, Tomatillo Brown Butter, Carrot Chips, Citrus Aioli

Classic, StraWberry, Spicy Mango, Mango, Jalapeño Cilantro & Cranberry

Thirsty Dog Perro Nuevo, Pacifico, Dos Equis Amber, Dog Fish Head Flesh 
and Blood, Market garden progress pilsner, Boulevard Unfiltered 
Wheat, Great Lakes Dortmunder, Rotating Cider, Left Hand Milk Stout, 
Breckenridge Vanilla Porter.

$6 Wine POURS Includes all Red and White wines available by the glass.

Guacs & APPETIZERS

$2 Off Draught Beers

$6 Select Margaritas

2.95
3.45
3.45
3.45
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7.90

9.90


