STARTERS

CHICKEN TORTILLA SOUP avocado, sour cream, pico de gallo, queso blanco 10
WARM QUESO guacamole, sour cream, pico de gallo 14 ADD: GROUND BEEF +3
GQUACAMOLE roasted poblano & anaheim chiles, caramelized onion, cotija cheese 15

CHICKEN TAQUITOS potato, caramelized onion, oaxaca cheese
chipotle-avocado salsa 14

GRILLED MEXICAN STREET CORN mayo, cilantro, hme, cotija cheese 12
SPICY MANGO CEVICHE® shrimp, avocado, pico de galle 17

SWEET CORN TAMALE roasted poblano, oaxaca cheese, green chile queso,
cilantro, cotija cheese 11

NACHOS CON QUESO BLANCO avocado, crema fresca, black hean, pico de gallo 15

ADD: SHORT RIB MACHACA +5 or CHICKEN +4
Wm&
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- Z 8 [ F E y ADD: GRILLED CHICKEN +5 /
‘-‘-\f\ P I ' GRILLED STEAK*® +8 / GRILLED MAHI* +7
CHEESE 14 \ == =5 AVOCADO CAESAR 14
SHORT RIB MACHACA, oo ¥ parmesan, bread crumb

CRUNCHY TACO SALAD 16

ground beef, black beans, avocado,
tomato, roasted corn, cheddar cheese,
pasilla ranch dressing

CHOPPED CHICKEN 18

apple, date, quinoa, kale,

crispy sweet potato, pomegranate,
goat cheese, chili walnut vinaigrette

GQUACAMOLE, CHARRED ONION 18
BBQ PORK & ROASTED CORN 17
CHICKEN TINGA 16

ROASTED POBLANO CHILE
& TOMATO 15 :
VAVAVAVAVAVAVAVAVAVAVAVAN

THE TUCSON CHIMICHANGA

SHORT RIB MACHACA 22 CHICKEN TINGA 20
cheese, guacamole, sour cream, pico de gallo, rice & beans

MAKE IT ENCHILADA STYLE +2 / MAKE IT SAM STYLE (ADD A CRUNCHY TACO) +5

CHIMICHANGAS, “THE SOUL FOOD OF THE SOUTHWEST." AND PROOF
THAT YOU CAN ALWAYS MAKE A GOOD THING BETTER...AMEN

TWO TACOS ON FLOUR OR HOUSEMADE CORN TORTILLAS
QLS SERVED WITH RICE & CHOICE OF BLACK OR CHARRO BEANS
GRILLED MAHI* avocado, cabbage, baja sauce, pico de gallo, cotija cheese 20

CARNE ASADA® charred scallion relish, avocado, spicy garlic butter,
cotija cheese 22

CRISPY SHELL GROUND BEEF shredded lettuce, tomato, sour cream,
yellow cheese 17

GRILLED AVOCADO spicy yogurt, cabbage, pickled onion, crispy tortilla strips 17

TRADITIONAL CARNITAS orange, chile, salsa verde, onion, jalapefio, cilantro,
crema fresca 1

GRILLED SHRIMP‘ pickled cabbage, avocado salsa, cilantro lime crema 20

BRAISED SHORT RIB "MACHACA’ caramelized peppers & onions, cotija cheese,
sour cream 18

CHICKEN PASTOR caramelized pineapple, salsa verde, green onion, jalapefio 18
SLOW COOKED BBQ PORK roasted corn slaw, pickled onion, crema fresca 17

MARGARITAS

SINGLE / PITCHER SERVES 5

- THE MARGARITA 14 / 65

jose cuervo especial,
house naranja liqueur

OCEANFRONT PROPERTY 15.5/72.5
tradicional tequila plata,

créme de coco, ancho chile verde,
fresh lime

SKINNY 15 /70
blanco tequila, fiorente elderflower,
rose petal, smashed orange, agave

JALAPENO & PINEAPPLE 15/ 70
ancho reyes chili liqueur,
habafiero bitters

THE SPICY SKINNY 15/ 70
cuervo especial silver,
serrano chile, agave, lime

MANGO STAND 15/ 70
blanco tequila, spiced mango, chamoy

DODGE'S CADILLAC 18.5 / 87.5
herradura silver, grand marnier,
& house naranja liqueur

SMASHED STRAWBERRY &
MANDARIN 15/70
blanco tequila, salted lime,
pureed berry

15

GRAND MARNIER FLOAT +3

MARGARITAS
classie
spiced mango
coconut agave
PALOMAS
classic grapefruit
guava & passionfruit
blackberry & pomegranate

# THE SANGRIA =

blackberry, strawberry, orange,
brandy, red wine 13.5/ 39.5

BLACKBERRY, WILD MINT,
FRESH LIME, FIZZY WATER

SMASHED STRAWBERRY &
MANDARIN, SPARKLING LIME SOUR

COMBO PLATTER 1.8 grounDBEEF TACO, CHEESE ENCHILADA, BEAN TOSTADA

FAJITAS

TIGER SHRIMP* GRILLED CHICKEN
spicy garlic butter 25 achiote citrus sauce 23

CARNE ASADA*

SERVED WITH CARAMELIZED PEPPERS & ONIONS, ELOTE, GUACAMOLE,
PICO DE GALLO & QUESO BLANCO. CHOICE OF BLACK OR CHARRO BEANS

tomatillo soy marinade 27

. SERVED WITH SOUR CREAM, GUACAMOLE, PICO DE GALLO & RICE. CHOICE OF BLACK OR CHARRO BEANS
CHICKEN TINGA charred onion, cilantro, jack cheese, red chile, warm queso sauce 19
SHORT RIB MACHACA caramelized peppers & onions, yellow cheese, ancho chile sauce, cilantro 19
CARAMELIZED SWEET POTATO grilled portobello, kale, zucchini, manchego cheese, ancho chile sauce 17

PORK CHILE VERDE charred onion, roasted pasilla, tomatillo, cilantro, cotija 18

CARNE ASADA® caramelized onion, charred scallion relish, jack cheese, ancho chile sauce 22

scrambled eggs, bacon, french fries,.green chile, queso HoT SAUCE ON“THE SIDE

i 0

Mﬂ
ENCHILADA 16

BROWN SUGAR CARAMEL FLAN
grilled onion, ancho chile sauce

dulce de leche, candied walnuts

OR YOU COULD JUST HAVE
ANOTHER MARGARITA

TRES LECHES CAKE strawberry orange jam, chantilly cream
MEXICAN CHOCOLATE TIRAMISU maria’s cookies, chocolate mousse, | =

“THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF00D, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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PALOMA ROSA 14 / 65 C HERV EZAS

espero blanco tequila, sparkling grapefruit, fancy salt CORONA 7.25 ° CORONA LIGHT 7.25

CAFE ESPRESSO MARTINI 15.5 DOS XX AMBER 7.5

tradicional reposado tequila, borghetti italian espresso liqueur, PACIFICO 7.25

mexican cinnamon, cold brew MODELO ESPECIAL 7.25

STRAWBERRY MANDARIN RANCH WATER 14.5 /8 DOS XX LAGER 7.5

:;lpw;eghtiec%mla, smashed berry and mandarin orange, chili con sal, TECATE 7.25 ° BOHEMIA 7.5
NEGRA MODELO 7.25

RAGING BURRO 14.5
vodka, spicy tamarind, craft ginger soda, pressed lime

COCONUT MOJITO 15.5
jaja blanco tequila, white rum, pressed mint, toasted coconut,

ADD: CHELADA-STYLE
‘MEXICAN GATORADE”+1

14.5
MEZCAL OLD FASHIONED etk )

banhez mezcal, cinnamon spiced agave, clove bitters

DRINKING ‘4@$H MEXICAN CANDY

HIGH NOON AGAVE SELTZER 7.25 l

B H_l_.'% SPICY TAMARINDO CORONADO BREWING }
A - olone CAFECONTEQUILA e “salty crev” 8.25
e \%? ;1 “blood ortggel TlLDBéi?.is
ACES % EIGHTS $44 a0 ;/ Mo'rnzfz EARTH
blanco te uila, house sour, strawberry, |\ 5 )
ackberry, cava brut seryes 2 W boo koo ipa® 8.25 !
MODERN TIMES
“orderville hazy i lpa 8.5

FLIGHTS et

BOUQUET 45 & LEYENDAS 30 $ SINGLE ESTATE 25 & ULTRA 55 3 MEZCAL 25
komos rosa, & don julio blanco, cuervo § tequila ocho blanco, &  clase azul plata, &  banhez joven,
codigo 1530 rosa, & reserva de la familia & don fulano reposado, & don julio 1942, & montelobos espadin,
don julio rosado § reposado, patron afejo § casa noble afiejo  .§ el tesoro extra afiejo § ilegal “reposado”

TEQUILA
BLANCO REPOSADD ANEJD & ULTRA MEZCAL
NOSOTROS 10 NOSOTROS 11 GRAN CENTENARIO 12 DEL MAGUEY *VIDA® @
1800 11 1800 12 MILAGRO 12 BANHEZ, JOVEN 10
ANA MARIA "ROSADO" 11 EL TESORO 12 DULCE VIDA 13 EL SILENCIO 12
CODIGO "1530" 11 MILAGRO 12 EL TESORO 13 QRACIAS A DIOS ESPADIN 12
EL TESORO 11 TRES AGAVES 12 DON JULIO 14 MONTELOBOS “ESPADIN® 12
;‘;’é‘;‘f;&; = DULCE VIDA 12.5 PATRON 14 ILEGAL, REPOSADO 14
TS SN SR ES CODIGO *1530° 13 CASAMIGOS 15 CODIGO "1530°

DON JULIO 13 DON FULANO 16 ARTESANAL 15
R sl PATRON 13 CODIGO BARREL STRENGTH 23 VAGO “ELOTE® 15
PATRON 12
SIETE LEGQUAS 12 SIETE LEGUAS 13 EL TESORO EXTRA 26 CASAMIGOS 16
TANTEO 12 DOBEL DIAMANTE 14 KOMOS CRISTALING 26 :
TEQUILA OCHO 12 DON FULANO 14 MAESTRO DOBEL
CARA NUBLE 13 RESERVA DE WELIRAZIL, |
DON FULANO 13 L R RV I T
%%{ﬁ%‘{}h"i‘é’ KOMOS “ROSA™ 25 FAMILIA EXTRA 30
VOLCAN DE MI TIERRA 13 CLASE AZUL .30 KOMOS EXTRA 65
CLASE AZUL 23 EL TEQUILENO CLASE AZUL 75

“RARE” 6YR 30

w l N E GLASS 7/ BOTTLE ! GLASS / BOTTLE

CAVA SPARKLING jaume serra “cristalino,” esp...16 / 40 ROSE baron de ley, rioja, €SP ...cccoceervevereerereennn. 11/ 42
SAUVIGNON BLANC villa maria, marlborough, nzl..12 / 46 PINOT NOIR pavette, Ca......cccccevrcueerrriinecrnnnnen. 12 / 46
CHARDONNAY skyside, sonoma, ca.................... 13 /50 CABERNET sagelands, columbia valley, wa............ 13 /50
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