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MARGARITAS ©

ALL OF OUR HOUSE MARGARITAS ARE MADE WITH
100% BLUE AGAVE TEQUILA, ORANGE LIQUOR, FRESH

SQUEEZED LIME JUICE, AGAVE NECTAR AND HAND
SHAKEN TO PERFECTION. SERVED ON THE ROCKS.
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& COCTELES
ALL OF OUR COCKTA\LS ARE MADE FROM

UM
AND OTHER PREM
AGAVE TEQUILA ]
‘OOO/E\EKKES USING FRESH SQUEEZED JUICES

Flavored Frozen Margaritas - Fealuring
Agavales 100% Blue Agave Tequila and
Add Any of The Following Flavors...

Watermelon, Sirawberry, Raspberry,
Peach, Pomegranate

ita Using
- o — Our House Margortt o
r:\C)ch))(\?des Tequila, Oronge Liquor Wi
Skglgor and Fresh Mint

By The Pitcher

40
10

Inglaterra ~ Hendricks Gin, Triple Sec.
Frgesh Lime, SugQr. Mint

A Margarita de la Casa - Agavales Tequila,
} Orange Liquor, Fresh Lime, Agave Nectar

X Greghound" with 9

Galgo Rosado — Twist of The Shadur Tl

Tequilo, Pomegranate. Fresh

By The Pitcher i

5
1o Beer, Lime, Tabasco,
ichelada — Tequilo.
ré\)l\fte\re lcc)e, Salted Rim. Keep The Glass

—
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El Diomonte - Maesiro Dobel Diamond Tequila
(Reverse Osmosis Creales Clear Combo of
Reposado, Anejo and Blanco) and We Add
Combier (The Worlds Original Triple Sec)

g VA
‘20‘ \O‘Q“O COl Onl|0 El \ U“ed N a ‘ rozen
Morgoﬂo, Refreshlng ‘ rom The Stor‘

Spanish Fly - Hornitos Tequila, Gran Marnier,
For The Secretly Adventurous

Pomerita — OUr House Morger'do with
Pomegranate Juice, Fresh Lime

Entourage - Avion Blanco, Gran Marnier, Feel
Like a Movie Star On Enferage, Turile’s Favorite

i 10
i uor,
Flirtini - Milogro Silver Tequn\o, Peach Liqf
Prosecco, Splash Grenadine

Watermelon Habenero - Fresh Watermelon,
o By, o g 9 Habenero, Coneazdores, Fresh Juices
" L haca, U .

Pink Lady Coc

Pineapple and Lemon Juices

The “Don” — Don Julio Blanco, Gran Marnier 12

Harvest — Cachaca, St %ermom,
Lime Juice and Apple Cider

Cabo Wabo - Cabo Wabo Blanco, Cointreau

i eme
El Lechero — Patron X0, white Cre

901 - Justin Timberlakes Brand, Cifronge
de Cacao, Vanilla Vodka and Espresso

10

1800 - Blanco 1800, Citronge
Mezcal. Fresh Lime 10

El Oaxaco (wo—bock—o) T
and Passionfruit

El Jimador - Blanco Jimador, Citronage

25

finum served
ve — Pairon Plal
?):lc:; lScLel(iNﬁh fhe Juices of Two Freshly

Squeezed Limnes

Cazadores - Blanco Cazadores, Ciironge

Platinum - Patron Platinum, Citronge
The Top Of The Line For The Finest Connoiseur

The GUpsY ~ Espolon Tequila, Ginger
ond Fresh Juices




PROVIDE A SMOOTH OR “SUAVE

" SPIRIT.
Uioht, Svave. Sexry

El Jimador
Espolon
Quza Comme -
Compo Azul el
Cabo Wabo
Tierras
Corzo

Milagro Reserve

Flavocfyl, g i
e fol. Hictatioys, Inspirinp.

1800
Cazadores
El Conquistqg,
) or
Chinaco
Riazul

Gran Centenario
Uervo de [q Familiq Platino

Bold. flqv, X
Herradurq Sy EHCIhﬂQ-

Corazon
Patron
Hornitos
Siefe Lequas
E, C(]po
Don Julio

F |

Oro
Azul Reposado, Milagro Reposado, El Jimador 9
Abuelo
1800 Anejo, Milagro Anejo, Corazon Anejo 15
El Rey
Pairon Blanco, Reposado, Anejo 19

TEQUILA FUGHTS

Sample 3 Premium Tequilas served with Fresh Limes, Jicama Stix and Sangrita
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GE OF
» TEQUILA \s THE FRST STA e e M
R WwO00D BARR s o =
= I o s 1 MON S. THE SPIRIT & i 2
R BEC%MES A GOOD BALA!;EE B BARRE\_S
o i 2 HIi = MMON BENG AMER\CAN
= N FLAVORNG \TH THE MOST Cco Q) X BOURBON/
o FOOR AG\SO k' & (ZIEDW\LL INHERIT UNIQUE
FRENCH ¥ 5
%‘SKEY i NASI Vgg\gv\ THE PREVIOUS SPRIT
1.
Light Creamny: flora 3
7
El Jirnador 8
Compo Azul 8
Espo\on 5
Milagro :
Cob% \Wabo s
Tierros 5
o)
%’\('\)\;Zgro Select Reserve
Sureet. Bolanced- Spicy- ;
7
Azul i
1800 e !
ador a
CC(\)Jzer\/o Trod\uono\ %
El Conqu'\s\odor ]
Riazul
Chinaco g
ario
Graon Cenfen ”
108
Agave Bouquet. Bold. Eaf
o
Herradura
Corazon
Hornitos
Patron
| Giete L.eQuoS
4 £l Copo
; Lapis
d & Don Julio
I!'ﬂ Ib ' Esperonio
i L,

§ " g'j'.f I |

Plata Sangrita is a Non-Alchoholic
Cazadores, Commemorativo, Cabo Wabo 12 Sipper Called “Completo” That
El Presidente Cleans the Palae Befuseen Doses
Corzo Silver, Reposado, Anejo 15 of Agave.

La Princessa
Cran Cenfenario Rosa Angel, Frida Kahlo 19
Reposado, Milagro Romance

® sangeiTa
(Uittle Blood)

Available With Any Tequilla For
$]



AFTER AGING FOR AT LEAST ONE YEAR, TEQULA CAN THEN BE CLASSIFIED
AS AN “ANEJO™. THE DISTILLERS ARE REQURED TO AGE ANEJO TEQUILA
IN BARRELS THAT DO NOT EXCEED 600 LITRES. THIS AGING PROCESS

DARKENS THE TEQUILA TO AN AMBER COLOR, AND THE FLAVOR CAN
BECOME SMOOTHER, RICHER AND MORE COMPLEX.

Seductive. Smooth. Butlerq.
Campo Azul 8
Milagro 10
Cabo Wabo 12
Tierras 12
El Jimador 12
Corzo 4

Aromatic. floral. Creamy.
Cazadores
Riazul
1800
El Conquistador
Chinaco
Gran Centenario
Cuervo de la Familia Anejo

Orpasmic. Assective. Infense.
Hornitos
Herradura
Corazon
Patron
Siete Leguas
El Capo
Tenoch
Don Julio
Milagro Select Reserve
Esperonto

R

INFUSIONS

WE HAVE CR

EATED OUR

0

TEQUILAS AND BLEND THEm EEHCIPES TO ENHANCE CERTAIN

TO GIVE YOU A SMOOTH WFRESH FRUITS AND SPICES

pi AY TO SIP TEQUILA
ineapple :

Or ange
Watermelon
Prickly Pear




yAsos DE VINO
BLANCO

e Blls

i 8 30
8 Confina Sonta Maria La Palma,

£ Siaw Vermentino

“Arago .
ok, “Jayoird”,

V
2007 Kenneth s

Chardonnay. Pos 3

s, Argentina 8

200950' tOA Q, ‘OHOne
% J
2()()3 ‘ \O queS de COCQ( (S QOSQ RIO Q l 26

aria, Pinot CGrigio
2009 Log .

2009 Oyster Bay, Sauvignon Blanc,

New 7ealond

2009 Saint M Riesling. Pfolz

Maschio, Prosecco (\87)

®  vAasos DE VINO
ROJO

2007 Michael Pozzan, Cabernet,
Knight's Valley

2008 Peter Lehmann, Shiraz Barossa
2007 Revery, Rioja

2008 Batasiolo, Barbera D'Asti

2008 Big Fire, Pinot Noir, Oregon

2009 Masi Tupangato,
Malbec/Corvina, Argentina

2008 Easton, Zinfandel,
Amador County

2008 Misiones de Rengo,
Carmenere, Chile

BOTEULA

Corona

Corona Light
Sol

Bohemiq

Tecate

Pacifico

Carta Blanca
Dos Equis Amber
Budweiser
Bud Light

DE BARRIL

Negra Modelo i

Modelo Especial 4.5

Stella Artois .
45

BUCRETS of¢ BEER
6 of Any of Our Beers Served in a Buckef of |
All Mexican 27 3
Domestic 24
Coronitas 20

® SsANGRIAS

Fruit Juices, Sparkliing Water,
| Ready to Serve.

h Red Wine or White Wine

i h
A Blend of Wine, Fres .
Liquor and Marinates for Hours unti

Served wil
8
42

Glass
Pitcher
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3 ANTOJITOS 3

Table Side Guacamole - Hand Hacked Haas Avocado 8.95

*Ceviche Atun con Cammaron - Prepared Table Side, 9.95
Shaved Tunaq, Lime Macerated Shrimp, Plantain Chips

*Ostiones Diablo - Grilled Island Creek Oysters, 13.95
Jalapeno—-Chorizo Butter

Skillet Roasted Mussel “Fajita” - Shallot Oil, 8.95
Cracked Black Pepper, Jalapeno Cilaniro Cream

*Tacos de Atun - Minced and Spiced #l Tuna, 9:95
“Wonton” Tortillas, Chipofle Crema, Cabbage Slaw

Torta Sliders Del Dia - Fresh Baked Bollilo Bread 8.95
Chili Dusted Calamari - Pickled Jalapenos, 8.95

Teardrop Tomatoes, Chipotle Crema

Chili Relleno - Roasted Poblano Pepper, Chihuahua  7.95
Cheese, Lightly Fried in Merainge, Salsa Ranchero

*Ostiones En Fuego - Fire Roasted, Baby Spinach, 13.95
Oaxaca Cheese, Roasted Peppers, Crumbled Chorizo

Papagayo’s Spinach Dip - Baby Spinach, Minced 8.95
Chicken, Cumin, Roasted Peppers, Jalapeno Jack

Queso Fundido - Pan Seared Chorizo, Oaxaca, 7.95
Asadero and Chihuahua Cheeses, Fresh Tortillas

Empanadas Del Dia - Chili Chipotle Vinaigrette, [EOS)
Citrus Verde Sauce

Quesadillas - Layered Tortillas, Black Beans, 8.95
Chihuahua Cheese, Pico De Gallo, Sour Cream.
Choice of Chicken Tinga or Muchaka Meat

Sopas de Carne - Crispy Masa Cake, Black Bean 8.95
Puree, Cotija Cheese, Chipotle Aoili, Pickled Red Onion

Flautas - Chicken Tinga or Muchaka Meat. Served 8.95
with Leffuce, Tomatoes, Sour Cream, Queso Anejo

Alotes a la Parilla - Grilled Corn, Aleppo Pepper 6.95
and Lime Aoili, Queso Cotija

i w ENSAtApps v SoPAs

Roasted co

r 3
Halched Chjn N and Chicken Chowder -

€ Jalapeno Jack

Black Bean soy
Fresco, Tortilla Stra

i—Lime Vinaigrette

cado Salad -
arinated Shrim A Crilled Achiote
Chipofie Vinoigre%e Vocado, Mangp, Jicamaq, 13.95
Ensalada pe | , Casa -

Mixed Green
erries, CoromeliZed = 8.95
amic Vinaigrette R

Sun Dried Cran
Colija, Spicy Bals

¥® onen acomeanng @ I

All sides 2.95

Soft Corn Flour or Jicama
Refried Beans
Black Beans
Plaintains
Pablano Potato Gratin
Mexican Rice
Sour Cream
Chili Dusted French Fries
Chipotle Potatoes

Tortillas

V. »
3 egelarian Medely - Seryed with Jicama Tortillas

; - Also Available Vegefarion 6.50
nsalad.
in 1920 of Tce-sat-‘ Crealed By liqlion p

heir Tijuana Restaurant e 8.95

oasted Corn Colija Cheese s
Chl'l BronZed
Sal
Avocado, Picked Raemon_ Salad - Tearor

%P Tomaloes, |95

Tostad :
Muchokg Szznl;l’gc [(,fho:ce of Chicken Tinga or
Cheddar Cheeses €ans, Tomalo, Jack ang 995

® PLATOoS FUERTES @

POPULAR DISHES

Tacos - Tyo Hand Pressed Fj

Chicken T, our Stuffed with:

A {”90 or Muchakq M : 7.95
Mex;cgn Rice, Refried Beans ec?:' Served with
and Pico De Gallo - “heese, [ ettuce,
Enchiladas - Ty, \y,i
: h .
Chicken Tinga or Much gEQC;rn Tortillas Stuffed with: g gz

eat with Your Choice
e. Served with
. Cheese, Lettuce,

of Salsa Rojo or Salsq Verd

Mexican Rice Refri
: ; led
and Pico De Gaqllo dEaT

il Crilled Marinated Chicken
All Natural Skirt Steak

*Filet Mignon Fajitas
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Al
. ESPEC{}QUSE SPECIALS

995
“1aoia. Avocado,
i - Pan Seared T||gp|o, il
l‘;"s\ge-‘c-iaggg Onions, Garlic Mojo, Cabbage o
icl
i iso Glaze, I 5
qlet - Chipotle-Miso 1
d Salmon F!lle ;
’l;?)g?ofs—Potoio Grafin, Geared Greens A '{g
| Hangar Steak — Ch'\mich\grri,rggzeerc; ) \1
i Natg:):jo Cheese, Mashed Potalo, Sea ; i.":
Onions, . L |
do Al Pastor ~ Chili Rubbed, Pmeopple Salsa, |
ado
. ‘Ei‘la:r‘\:’tro Crema and Verde Sauce 2 £
il fe) g
rt Ribs Ancho Chili Glaze, Shiitake Mushro
ibs -
%2\0 s, Cofija, Mashed Potato . -
& Limne Reduction, A.

Shrimp Penneé ~ Tequila:

S
Panhsearo‘:'vc\‘ Broth, Baby Spinach, Roasted Pepper ;
Ancho ! B

le

= d Hacked Guacamole,

i a Burger Hand ¢

ms: IDc: réo\lo, Chili Dusted Fries o
Also Available Plain =

Carnitas —
i 14.95
asas — Chili Brine, Plantains,

la Br
Polo a Geared Greens

Garlic Mojo,

®  TAQUIZAS

18.95 Quarter Kilo
With Soft Corn Tortillas, Minced Onions, Lime and Cilantro

Pato
Duck Confit, Cranberry Chipotle Compote, Jicama “Tortilla”

Braised Short Rib
Hand Hacked Avocado Relish, Chipotle BBQ Sauce

Carnitas De Lechon
Oven Seared and Braised Pork Belly,
Pineapple Pico, Pickled Cucumber Salad

Carne Asada
Marinated Grass Fed Skirt Steak, Chimichurri and Tomato Jam

Barbacoa
Braised Organic Chicken, Garlic Mojo, Orange Habanero Salsa

i

*The department of public health advises that consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

*These Foods are served raw or undercooked. Before placing your order, please inform your server if anyone in your party has a food allergy.
18% gratuity will be added to parties of 6 or more.
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