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DON JULIO
TEQUILA FLIGHT ¢ 41

BLANCO
REPOSADO
ANEJO

70TH ANNIVERSARY

e8¢

CORONA EXTRA
DOs XX
MODELO ESPECIAL
PACIFICO
VICTORIA

FLIGHTS

o0 PATRON FROZEN - CAMBIO
MARGARITA FLIGHT o @7 TEQUILA FLIGHT e 41
Four Frozen Vidorritas Topped Off w/ Patron Silver, BLANCO
Chamoy and Your Choice Of Flavor:
TAMARINDO PASSIONFRUIT WATERMELON REPOSADO
PEACH STRAWBERRY GUAVA ANEJO
MANGO
CELLAR SERIES

WHITEHAVEN SAUVIGNON BLANC ¢ 14/48
FRANCISCAN CABERNET SAUVIGNON ¢ 12/40
TERRAZAS DE LOS ANDES RESERVA MALBEC ¢ 16/60
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CERVEZAS & SELTZERS - R
Y
o7 e e8e %\g
BUD LIGHT COMMUNITY MOSAIC IPA y/
COORS LIGHT HIGH NOON SELTZER %

Pineapple
MILLER LITE Mango )
SHINER Watermelon

MICHELOB ULTRA REVOLVER BLOOD & HONEY =1

U
. VINOS - X

,
MIA DOLCEA MOSCATO ¢ 11/36 DOM PERIGNON CHAMPAGNE BRUT ¢ 400 N
CHATEAU STE. MICHELLE CHARDONNAY ¢12/40 THE BEACH BY WHISPERING ANGEL ROSE e 13/44 %\LUJ/
MOET & CHANDON IMPERIAL BRUT « 130 LA MARCA PROSECCO » 12/40 %\\UJ
A
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= . MARGARITAS - XS
n
S . ADD GrondMarnier FLOATER TO ANY MARGARITA o +4 . =1
<
TEQUILING ME SOFTLY ¢ 1475 BIG GUAVA ¢ 1425
(ﬂﬁ\\ Patrén Reposado, llegal Mezcal, Pineapple, Mi Campo Reposado, Rosé, Triple Sec,
Mint, Agave, Lime Guava, Agave, Lime k j
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% GOLD DIGGER 127 SO FRESA, SO CLEAN ¢ 122 %M
Frozen Vidorrita Shaken w/ Mango Puree, Frozen Vidorrita Shaken w/ Strawberry Puree
& Garnished w/ Chamoy & Tajin THE VIDORRITA ® 1075/47 w/ Chamoy & Tajin y
Sauza Blue, Triple Sec, Lime
?m\g Add Red Bull Energy Drink for $2 %
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m LA DULCE CALIENTE ¢ 1225 BUENA, BONITA, & PICOSA ¢ 1575 EL PAPI CHULO ¢ 1275 =
Espolon Reposado, Triple Sec, Lime, Lunazul Reposado, Lime, El Cantinero Hibiscus, Frozen Vidorrita Swirled =1
Strawberry, Jalapefio w/ Chamoy & Tajin Jalapeno w/ Chamoy & Tajin w/ Red Sangria @
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[~ MEX-PRESSO ¢ 16%° ANIGHT IN TULUM ¢ 152 DURAZNO DE JAIME ¢ 1575 =]
m Your Choice of Grey Goose or Socorro Blanco, Mayenda Blanco, llegal Mezcal, Passionfruit, Casamigos Reposado, llegal Mezcal, Orange Liqueur, Lime,
Cold Brew, Patron XO, Cream, Sugar Agave, Lime, Pineapple w/ Chamoy & Tajin Peach Puree, Cinnamon w/ Chamoy & Tajin =
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EL PEPINO ¢ 1625/61 VIDORRA CERVEZA e 175° PONCHE DETITO’S ¢ 1275/46 y/
7z Don Julio Blanco, St. Germain, Lime, Agave, Casamigos Blanco, El Cantinero Passionfruit, Tito's, Triple Sec, Lime, Strawberry, Cucumber,
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m Sparkling Wine w/ Chamoy & Tajin Lime, Corona w/ Tajin Soda w/ Chamoy & Tajin %
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FOR MENU RELATED ITEMS USING THE MOLCAJETE BOWLS PLEASE USE CAUTION AS THEY ARE EXTREMELY HOT AND CAN CAUSE SEVERE BURNS. AUTO GRAT OF 20% FOR PARTIES OF 6+. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANY
PERSONS IN YOUR PARTY HAVE FOOD ALLERGIES. PLEASE BE AWARE THAT MANY OF OUR PRODUCTS (EVEN THOSE CONSIDERED TO BE GLUTEN-FREE FRIENDLY) MAY CONTAIN OR CONTACT COMMON ALLERGENS, INCLUDING BUT NOT LIMITED TO, WHEAT, SOY,
FISH, SESAME, SHELLFISH, EGGS, PEANUTS, TREE NUTS, DAIRY/MILK. ALL INGREDIENTS MAY NOT BE PRINTED. *INDICATES THAT THIS ITEM MAY CONTAIN RAW OR UNDERCOOKED EGGS, MEAT OR SEAFOOD WHICH MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS.
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