
MARGARITAS - 13.00

CERVEZASDRAFTs - 6.50

BOTTLES/CANS - 6.50

..........................6oz     9oz

SAUVIGNON BLANC

chardonnay

cabernet

pinot grigio

pinot noir

11	  16

11	  16

9	  13

11	  16

10	  14

chasing venus

chamisal

cousinal macul

tiefenbrunner

deloach

STELLA ARTOiS  
SEASONAL CRAFT BEER 
DOS EQUiS AMBER LAGER 
DOS EQUiS LAGER 
MODELO ESPECiAL  
NEGRA MODELO 
M43 

BELL’S TWO HEARTED
CORONA
PACifico
millER LiTE
TECATE
HiGH Noon VariETiES

mexican cokE 12 oz - 5
jarriTOS  - 5
aguas frescas - 4
gosling’s gingER BEER - 4
sprECHER ROOT BEER - 4
SAN PELLEGRino - 4
rED BULL - 4
MEX LEMONADE or liMEADE - 4
FOUNTAin SODA/TEA/COFFEE - 3

5
5
7

CLASSiCO 
zested Monte Alban, brandy, fresh citrus

GHOSTBUSTER
Monte Alban, ghost pepper jam, lemon 
THE SKINNY
Monte Alban, agave nectar, triple sec, 
lemon, lime 

STARBURST 
Monte Alban, peach, pineapple, 
grapefruit, lemon 

CERVEzARiTA grande - 20
beer & a margarita to share 

SPiCY PiNEAPPLE MARGARiTA - 13 
Monte Alban, brandy, Ancho Reyes Liquor, 
pineapple 

MARgARiTA FLigHT - 16 
samples of our Classico, Ghostbuster, 
Skinny, and Starburst Margaritas

TEQUILA FLIGHTS
Ask your server to see our Tequila 
Flight menu
 

COCKTAILS - 13.00	
MEX PiNA 
Light & Dark Rum, Pineapple, Coco Lopez, 
Lime, Orange 

SLICE Of LifE 
Vodka, Basil, Cucumber, Lime, Gosling’s 
Ginger Beer 

MEX MULE 
Monte Alban, Lime, Jalapeno Syrup, 
Gosling’s Ginger Beer 

WHiTE SANGRia
White Wine, Brandy, Lemonade,  
Fresh Fruit 

RED SANGRIA
Red Wine, Brandy, Orange, Cranberry

BUY THE KITCHEN A ROUND - 9.00

WINES BY THE GLASS

BEVERAGES


