Join Us For

HAPPY HOUR

Monday - Thursday | 4pm - 6pm

CERVEZAS

~ Make Any Beer a Michelada +2% ~

—DRAFTS —

Corona Premier 4%°

Tecate Light 4°°

Keg Grove 5°°
White Oak 6%

Bud Light 4°°
Dos Equis Ambar 47° Anti-Hero 5

— BOTTLES —

Coors Light 37
Michelob Ultra 37
Miller Lite 37°
Budweiser 37°

Blue Moon 5°°

Modelo Especial 5*°

Corona Extra 4°°
Tecate 37
Dos Equis Lager 47
Pacifico 5
Victoria 5%
Bohemia Clasica 5*

Modelo Negra 5%

Little Sumpin’ 6

Samuel Adams 5°°

Truly Hard Seltzer 5%

VINOS
—WHITE WINES —

Pinot Grigio Santa Julia 6* | 26
Chardonnay StoneCap 7% | 27
Sauvignon Blanc Line 39 7% | 27
White Blend Conundrum 9% | 34

— RED WINES —

Malbec Santa Julia 6 | 26

Cabernet Sauvignon Terranoble 7°° | 28
Merlot Tilia 7°° | 28

Pinot Noir Tortoise Creek 8% | 30

—— ROSE ———

Rosé Borsao 7% | 27

— SPARKLING —

Brut Hacienda 6 | 30

ANCHO & AGAVE

tacos+amigos+tequila

MARGARITAS

We Proudly Craft our Margaritas with
Milagro 100% Blue Agave Tequila
and Freshly-Squeezed Juices

Served on the Rocks | By the Glass or Pitcher

Signature
Blanco, Agave Nectar, Triple Sec,
Fresh Lime Juice

Cadillac
Signature with a Grand Marnier Float

800 | 3500

110 | 50

Skinny-Rita

Blanco, Orange, Lime 8% | 36%

Strawberry-Pineapple
Blanco, Strawberry, Pineapple,

House Sours 9%0 | 4250

Raspberry-Lime

Blanco, Raspberry, Lime, House Sours 9% | 42°°

Prickly Pear
Blanco, Prickly Pear Syrup, Lime,

Triple Sec 8% | 37%0

Grapefruit
Reposado, Cointreau, Grapefruit,

House Sours 9% | 41%

Jalapeio
Blanco, Agave Nectar, Triple Sec,

Fresh Lime Juice, Jalapefio, Peach 9%0 | 42°%0

Mandarin
Blanco, Agave Nectar, Triple Sec, Fresh

Lime Juice, Mandarin Orange, Pear 97> | 437°
Mango-Habanero

Reposado, Triple Sec, Mango Purée,

Habanero 87| 387
Mezca-Rita

Montelobos Mezcal, Patrén Citrénge,

House Sours, Cucumber 1200 | 550

TWISTED ‘RITA

Our Signature Margarita Served Frozen with
a Swirl of Housemade Sangria Roja 8%

~ TEQUILAS -

100% Blue Agave

Serving

BRUNCH

Sunday | 10am - 2pm

CRAFTED
COCKTAILS

Rose of Ancho
Milagro Blanco, Bulleit Bourbon, Hibiscus
Tea Syrup, Lemon 7°°

Tex-Mex Mule
Milagro Reposado, Tito’s Handmade Vodka,
Reed’s Ginger Beer, Fresh Lime 8%

Aztec Warrior
Milagro Blanco, Domaine de Canton Ginger
Liqueur, Créme de Cassis, Lemon 7%

Paloma
Milagro Blanco, Fresh Grapefruit and Lime,
Jarritos Mexican Soda 77°

Mai Tai

Myer’s Dark Rum, Mount Gay Rum, Triple Sec,
Orgeat Syrup, Lime 8%

Mojito

Milagro Blanco, Fresh Lime, Agave Nectar,
Soda 7°°

BLOODY MARY

Our Signature Recipe Made with Tito’s Handmade
Vodka & Housemade Bloody Mix 8%

- SANGRIAS

Red Wine, Presidente Brandy, Patrén Citronge,
Triple Sec, Fresh Fruit 7°° | 27%

Blanca
White Wine, Presidente Brandy, Peach
Schnapps, Patron Citrénge, Fresh Fruit 720 | 27

FREE-SPIRITED

Jarritos Mexican Soda

Lime ¢ Pineapple ® Mango e Strawberry o
Grapefruit ® Fruit Punch ¢ Mandarin e
Tamarind 3%

Aguas Frescas
Blueberry-Lemon e Cucumber-Mint
Strawberry 4%

Horchata
Classic Cinnamon Rice Milk 4%

Make Any Tequila a Signature or Cadillac Margarita +2% | 5%

A Tasting Flight of Blanco, Reposado & Aiiejo - Milagro 10 | Avién 12% | Casamigos 14%

BLANCO

| Unaged |

123 Organic 8%
Avion 8%
Calle 23 6%
Casamigos 87°
Clase Azul 15
Cédigo 7
Corralejo 6*°
Don Julio 10%
Jose Cuervo 6%
Milagro 6%
Patron 6°°
Tres Agaves 8°°

REPOSADO

ANEJO

| Barrel-Aged 2-12 Months | | Barrel-Aged 1-3 Years |

123 Organic 9
Avion 9%
Campeon 15%
Casa San Matias 77°
Casamigos 9°°
Don Julio 11%
El Tesoro 77°
Espolon 7
Maestro Dobel 7%
Milagro 7%
Revolucion 9*°
Tres Agaves 87

123 Organic 10
Avion 10
Calle 23 9

Campeon 17
Casa San Matias 9>
Casamigos 10
Don Julio 1942 2275
El Tesoro 87
Espolon 8
Herradura 97
Milagro 8%
Patron 11

MEZCAL

Oven-Cooked Mexican Agave
Smoky Flavor

JOVEN
Montelobos 77°
Don Amado 97°

REPOSADO

Los Amantes 17%
Don Amado 10°°

ANE_]O
Zignum 19%°
Don Amado 13%



