
*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

THE M ARGAR ITA  10
jose cuer vo especia l ,

patron citronge

SK INN Y  11
agave & smashed orange

BL ACK BERRY CLEMENTINE  11
wh ite tequ i la & h ibiscus sea sa lt

JA L A PEÑO & PINE A PPLE  11
chile verde l iqueur & habanero bitters

SM ASHED WATER MELON  11
wh ite tequ i la & ch i le l i me sa lt

DODGE 'S CA DILL AC  14
don ju l io & grand ma rn ier

ACES & EIGHTS (25oz)  19
wh ite tequ i la , patron citronge, 

red sangria f loat

a l l made w ith fresh squeezed l ime ju ice

LIGHTNING ROUND  27
chips & salsa ,

signature guacamole,
bucket of four

cold me xican beers

SERVED WITH CARAMELIZED PEPPERS & ONIONS, FLOUR TORTILLAS, ELOTE, 
GUACAMOLE, PICO DE GALLO, QUESO BLANCO & BLACK BEANS

SERVED WITH SOUR CREAM, GUACAMOLE, PICO DE GALLO, RICE & BLACK BEANS

SERVED ON HANDMADE FRESH CORN TORTILLAS WITH RICE & BLACK BEANS

ADD: ACHIOTE CHICKEN +3 or SHORT RIB MACHACA +5

STARTERSSTARTERS

CHEESE CRISPSCHEESE CRISPS

EnsaLaDaSEnsaLaDaS

TacosTacosTacos

FajitasFajitasFajitas

SIDESSIDES DESSERTDESSERT

margaritas

CHICKEN TORTILLA SOUP avocado, sour cream, pico de gal lo, queso blanco  8

CRISPY CALAMARI burnt l ime, chipotle a iol i  13

WARM QUESO guacamole, sour cream, pico de gal lo  10  SEASONED GROUND BEEF  +2

OUR FAMOUS GUACAMOLE roasted poblano & anaheim chi les, caramel ized onion,
cotija cheese  11

THE FAT SAMMY 'DILLA green chi le pork, queso blanco, crispy cotija  11

HAMACHI & WATERMELON CEVICHE* cucumber, avocado, ja lapeño, 
dried pomegranate seed, sa lted pistachio  12

GRILLED MEXICAN STREET CORN ancho chi le, l ime, mayo, ci lantro, cot ija cheese  9

SHRIMP & CR AB COCKTAIL avocado, celery leaf, ci lantro, radish  15

DOUBLE CHEESE NACHOS MADE IN OUR KITCHEN BUT FINISHED AT YOUR TABLE

black beans, guaca mole, sou r crea m, pico de ga l lo  11

ADD: ACHIOTE CHICKEN  +3 or SHORT RIB MACHACA  +5

CHEESE  10

ROASTED POBLANO CHILE & TOMATO  11 .5

SMOK ED BACON, FR ENCH FR IES, 
CH ARR ED ONION, OV ER E ASY EGGS* 13

GROUND BEEF, BL ACK BE A NS,
PICO DE GA LLO, CIL A NTRO  12 .5

SHORT R IB M ACH ACA , GUACA MOLE,
CH ARR ED ONION  14

AVOCA DO & GR EEN A PPLE  14
pin k grapefru it ,  rad ish , peppercress, 
manchego, toasted pecan ,
ja lapeño v ina igret te

MEXICA N TOSTA DA  11
wa rm black beans, roasted corn , 
pico de ga l lo,  guaca mole, yel low 
cheese, ch ipot le but termi l k d ressing

CRUNCH Y K A LE CA ESAR  11
roma ine, pu mpk in seed ,
cr ispy ch ickpea , pa rmesan ch ips

GR ILLED F ISH* avocado, cabbage, ch ipot le a iol i ,  pico de ga l lo,  cot ija cheese  16.5

CHICK EN PASTOR ca ra mel i zed pineapple, sa lsa verde, green on ion , ja lapeño  13.5

GR ILLED AVOCA DO spicy yogu rt , red cabbage, pick led on ion , cot ija cheese  12 .5

SHORT R IB M ACH ACA ca ra mel i zed peppers & on ions, c i lantro, sou r crea m, cot ija cheese  15.5

CRISPY FRIED SHRIMP* pick led on ion , ja lapeño, guaca mole, ch ipot le a iol i   16

CARNE ASA DA* cha rred sca l l ion rel i sh , crushed avocado, spicy ga rl ic but ter  17

PORK CARNITAS cand ied ja lapeño, orange, pecan guaj i l lo pesto, c i lantro  14

CR ISPY SHELL GROUND BEEF let tuce, tomato, sou r crea m, yel low cheese  12 .5

SHORT RIB MACHACA caramelized peppers & onions, yel low cheese, ancho chile sauce, ci lantro 16
PORK CHILE V ER DE cha rred on ion , roasted pasi l la ,  tomat i l lo,  c i lantro, cot ija  15

CARNE ASA DA* ca ra mel i zed on ion , cha rred sca l l ion rel i sh , jack cheese, ancho ch i le sauce  18
CAR A MELIZED SW EET POTATO gri l led portobel lo,  ka le, zucch in i ,  manchego cheese, ancho ch i le sauce 13.5

BR A ISED CHICK EN cha rred on ion , c i lantro, jack cheese, red ch i le,  wa rm queso sauce 14
CHEESE ENCHIL A DAS house made corn tor t i l la ,  ancho ch i le sauce  11 .5

GR ILLED TIGER SHR IMP* spicy ga rl ic but ter  21

H A LF CHICK EN ach iote c itrus sauce  19

CARNE ASA DA* tomat i l lo soy ma rinade  22

M AR INATED & CH ARR ED LOCA L V EGETA BLES pecan guaj i l lo pesto  15

BROW N SUGAR CAR A MEL FL A N   7
MEXICA N CHOCOL ATE TIR A MISU   7
CAR A MELIZED BA NA NA SPLIT   7

SMALL GUACAMOLE   6 /  WARM QUESO   5  /  ELOTE   5  /  BLACK BEANS   4
SPANISH QUINOA RICE   4  /  ROASTED VEGETABLES   4



BA JA UNIDOS CERV EZ A  •   CORONA  •   CORONA L IGHT  •   MODELO ESPECI A L  •   TECATE  •   TECATE L IGHT

PACIF ICO ON TAP  •   NEGR A MODELO  •   DOS X X L AGER •   DOS X X A MBER

OA X ACA N SH A NDY  11
pineapple, blood orange
l iqueu r, ana ma ria tequ i la ,
mex ican beer, c i lantro

BATA NGA  11
jose cuer vo si lver tequ i la ,
l i me, house clove bit ters,
mex ican pepsi

THE MICHEL A DA  11
spiced tomato, ch i le con sa l ,
blanco tequ i la , cholu la , l i me

GINGER SPICE PA LOM A  12
grapefru it ,  a zuñ ia tequ i la ,
fru it lab g inger, spa rk l ing
grapefru it soda

CLEMENTINE MULE  11
ketel one vod ka , smashed 
clement ine, g inger beer

OPER ATION DOMINO
(STIRR ED)  13
ban hez mezca l ,  ca mpa ri ,
ja i me torres orange brandy

ROSA LEE’S G&T  11
fords g in , rose peta l ,
smashed l i me,
med iterranean ton ic
LONG R IDE SOUTH
(STIRR ED)  13
redempt ion bou rbon ,
clove & orange bit ters,
brandy cherr y

MI CASA SU CASA  32
a round of fou r sma l l ma rgs &
a bucket of cold mex ican beer

F ROSÉ  11 / FOR T WO 19 (25 oz)
frozen rosé, peach , passion fru it ,
pomegranate

refrescos
WATER MELON

LIME A DE  4
STR AW BERRY

CLEMENTINE SODA  4
TOPO CHICO

MINER A L WATER  3.5
F IJ I (500 M L)  4

MEXICA N PEPSI COL A  3.5

BA LL AST POINT “a loha scu lpin hazy ipa” ON TAP

L ATITUDE 33 “blood orange ipa” ON TAP

FIR ESTONE WA LK ER “805”

THR EE W E AV ERS “seafa rer kölsch” ON TAP 

FA LL BR E W ING “plent y for a l l  pi l sner”
INSURGENTE “la lupu losa ipa”

LIGHTER SIDE 5.5  COORS L IGHT  •   BUD L IGHT •   MICHELOB ULTR A

SPARKLING CAVA jaume serra “cristalino” brut, penedès, spain  9 / 34

SAUVIGNON BLANC vil la maria, marlborough, new zealand  10 / 38

PINOT GR IGIO tangent , edna va l ley, ca  9 / 34

CH AR DONNAY chateau souvera in , ca  8 / 30

CH AR DONNAY new ton “sk yside”,  sonoma count y, ca  12 / 46

ROSÉ torres “de casta”,  cata lunya , spa in  9 / 34

PINOT NOIR josh cel la rs, ca  11 / 42

PINOT NOIR l ioco “fox block X I I I ”,  north coast ,  ca  15 / 58

MER LOT cusu mano, s ic i ly, ita ly  9 / 34

M A LBEC terra zas “a ltos del plata”,  mendoza , a rgent ina  10 / 38

CA BERNET SAU V IGNON guenoc, ca  9 / 34

R ED W INE
brandy, strawberry, blackberry

W HITE W INE
brandy, k iw i & pineapple, l i me

PINK W INE
brandy, peach , passion fru it ,
pomegranate

AZUÑI A  16
PATRON  19

MIL AGRO  15
CASA MIGOS  16

FORTA LEZ A  21
DULCE V IDA  15

THE ULTR A FLIGHT  48
mi lagro “single ba rrel”,
don ju l io “1942”,
reser va de la fa m i l ia

mezcal
DEL M AGUE Y “V IDA”  9

MONTELOBOS “MEZCAL JOVEN”  11

AGAV E DE CORTES, JOV EN  11

CL ASE AZUL  4 4

BA NHEZ, JOV EN  10

ILEGA L, R EPOSA DO  19

CASA MIGOS  14

añejo & ultra
MIL AGRO  12
GR A N CENTENAR IO  12
DULCE V IDA  13
DOBEL DI A M A NTE  14
DON JULIO  14
PATRON  14
AZUÑI A  16
CASA MIGOS  15
FORTA LEZ A  17
DON JULIO “1942”  25
R ESERVA DE L A FA MILI A  25
DON JULIO “R E A L”  75

reposado
1800  11

TEQUIL A OCHO  12

MIL AGRO  12

CASA MIGOS  12

DULCE V IDA 12 .5

SIETE LEGUAS  12

PATRON  11 .5

DON JULIO  12 .5

FORTA LEZ A  12 .5

AZUÑI A  13

CL ASE AZUL  19

blanco
1800  10.5
MIL AGRO  11
TEQUIL A OCHO  11
CASA NOBLE CRYSTA L  11 .5
DULCE V IDA  11 .5
CASA MIGOS  11
PATRON  11
SIETE LEGUAS  11
DON JULIO  11 .5
FORTA LEZ A  11 .5
AZUÑI A  12
CL ASE AZUL  16

        THREE 1OZ . POURS - BLANCO, REPOSADO, AÑEJO

SERVED NEAT OR ON THE ROCKS.   MAKE IT A MARGARITA + $1

GLASS/BOTTLE

9 G  / 23 C

CANS & BOTTLES AVAILABLE IN BUCKETS OF 4 FOR $22

COCKTAILSCOCKTAILS

IS BETTER THAN

DRINKING TOGETHERDRINKING TOGETHER
DRINKING ALONEDRINKING ALONE

LAS CERVEZAS 6LAS CERVEZAS 6

LOCAL & CRAFT 6.5LOCAL & CRAFT 5.5

WINEWINE SANGRIASANGRIA

TEQUILATEQUILA

FLIGHTSFLIGHTS


