STARTERS | , 2 o

CHICKEN TORTILLA SOUP 11 QUESO FUNDIDO 16 GRILLED MEXICAN STREET CORN 12

avoca%ol, sour cream, pico de gallo, : carams{zilizlf% oaxlaca chees%1 r : mayo, cilantro, lime, cotija cheese
queso ancol roasted chile salsa, warm flour tortillas CHICKEN TAQUITOS 13
GUACAMOLE 15 SWEET&CO%P TAMALE nh - potato, caramelized onion, oaxaca
roasted poblano & anahein chiles, . ggg%echpitlle aﬁé’gﬁ’éﬁf&ﬁ?’ cheese, chipotle-avocado salsa
caramelized onion, cotija cheese g’l q s .
; cllantro, cotija cheese NACHOS CON QUESO BLANCO 15
WARM QUESO 14 SPICY MANGO CEVICHE* 17 avocado, crema fresca, black bean,
guacamole, sour creanm, shrimp, avocado, cucumber, pico de gallo
pico de gallo ADD: GROUND BEEF +3 radish, pico de gallo ADD: CHICKEN TINGA-OR SHORT RIB MACHACA +5
CHEESE 13 5 ?ngﬁlggﬁﬁ%ﬁﬁnﬂ SINGLE / PITCHER SERVES 5
yellow cheddar, cotija ADD: GRILLED CHICKEN +5 / SKIRT STEAK * +9 THE MARGARITA 14.5/ 67.5
SHORT RIB MACHACA 17 CRUNCHY TACO SALAD 15 jose tradicional blanco,
guacamole, charred onion ground beef, black beans, avocado, house naranja liqueur
CHICKEN TINGA 15 tomato, roasted corn, cheddar cheese, DODGE'S CADILLAC 18.5/ 87.5
green chile, pico de gallo DR Rranclidngsyg 1800 silver, grand marnier,
: CHOPPED CHICKEN 17 house naranja liqueur

ROASTED POBLANOC CHILE & TOMATO 14  strawberry, mango, manchego cheese, SMASHED WATERMELON 16.5/77.5
cilantro sprigs, cotija avocado, jalapefio lime vinaigrette blanco tequila, chili con sal,

i sl ; L ; house lime sour

| s}y THE TUCSON CHIMICHANGA 2 ROSA BONITA 5.5/ 72.5

| Qi SHORT RIB MACHACA 21 / CHICKEN TINGA 20 fiorente elderflower, rose petal

l} A H cheese, guacamole, sour cream, pico de gallo, rice & beans smashed orange’ agave ’

‘ i MAKEITE]i[CHIl;ApA STYLE+2 / MAKEIT SAM STYLE {ABDAF’RUNC}‘IYTACO) +5 JALAPE“O & PINEAPPLE 15.5/72.5

e * ancho reyes chili liqueur,
TA G 0 S TWO TACOS ON FLOUR OR HOUSEMADE CORN TORTILLAS habanero bitters
; SERVED WITH RICE & CHOICE OF BLACK OR CHARRO BEANS THE NEW SKINNY 16.5/77.5

GRILLED MAHI* 21 tradicional reposado,
ayocgdo, clillantro lime slaw, chipotle crema, cotija cheese, ~  =-cc-ececeoerenes tOd?AY'SNléIgZ%UiC%, Oggsallliﬁzaga"e
ico de gallo : A AND 15.5/72.
CAIIJQNE ASADA* 22 : _ o W blanco tequila, spiced mango, chamoy
charred scallion relish, avocado, spicy garlic, cotija cheese Mgo THE SPICY SKINNY 15.5/ 72.5
CRISPY SHELL GROUND BEEF 16 00 jose tradicional blanco,
shredded lettuce, tomato, sour cream, yellow cheese W serrano chile, agave, lime
GRILLED AVOCADO 16 Lt MEZCALIT015.5/72.5

“+

chipotle crema, cabbage, pickled onion, crispy tortilla strips + del maguey vida “single village,”
TRADITIONAL CARNITAS 17 GROUND BEEF TACO, - 4 y5cteq cinnamon, smashed orange +

gﬁgﬁgefrceléiclg, salsa verde, onion, jalapefio, cilantro, CHEEE\%%‘%%%E'DAEA STRAWBERRY & MANDARIN 15.5/72.5-
GRILLED SHRIMP* 21 : : blanco tqui%iahsalted lime,
pickled cabbage, avocado salsa, cilantro lime crema A e i
BRAISED SHORT RIB "MACHACA" 19
caramelized peppers & onions, cotija cheese, sour cream
CHICKEN PASTOR 18 i
caramelized pineapple, salsa verde, green onion, jalapedio M ARlﬁ ARITAS
classic
W SM AS H U RG E R TI roasted poblano, caramelized onion, : spiced mango
_ W queso blanco, chipotle mayo, french fries coconut agave
: - PALOMAS
. classic grapefruit
e guava & passion fruit
i X3 SERVED WITH BLISTERED PEPPERS, CHARRED ONIONS, MELTED OAXACA CHEESE, blackberry & pomegranate
\ & GUACAMOLE, SOUR CREAM, SALSA FRESCA, CHOICE OF BEANS AND TORTILLAS L =
SPICY SHRIMP SCAMPI 27  CHICKEN “PIBIL" 26 SKIRT STEAK* 29 % THE SANGRIA =
roasted garlic, lime, blanco tequila sauce & sweet ancho soy & i b hlackb
arhol chile toasted sesame burnt onion butter red wine, strawberry, blackberry,
e&j brandy 12.5/ 36.5
I AGUA FRESCAS 7.5
CHICKEN TINGA 18 : PRESSED WATERMELON, LIME,
charred onion, cilantro, jack cheese, red chile, warm queso sauce O WA TER Se
SHORT RIB MACHACA 19 SMASHED STRAWBERRY &
caramelized peppers & onions, yellow cheese, ancho chile sauce, cilantro : MANDARIN, SPARKLING LIME SOUR
PORK CHILE VERDE 17 = : ' : e }\fd}}-'}ffc’.dﬁbifé """
charred onion, roasted pasilla, tomatillo, cilantro, cotija .\1\'\\ .......................... ﬁ'—'ff
CARNE ASADA® 22 - 13 —p e !

caramelized onion, charred scallion relish, jack cheese, ancho chile sauce

BAJA BREAKFAST BURRITO 186
scrambled eggs, bacon, french fries, green chile, cheddar cheese HoT SAUCE on THE SIDE

o o By 7l ove /] eve 1 SERVED WITH SOUR CREAM, GUACAMOLE, PICO DE GALLO,
g WG By RICE & CHOICE OF BLACK O CHARRD BEANS ; ﬁM
TRADITIONAL CHEESE grilled onion, ancho chile sauce 15 - pispy sweet potato.
CHICKEN TINGA cilantro, jack cheese, red chile, warm queso sauce 17 Zughi&, roaste peppeigg,
SHORT RIB MACHACA caramelized peppers & onions, yellow cheese, avocado, fried Q“zse%' e
ancho chile sauce, cilantro 18 pmﬁgﬁnsaatuece ’ 4

PORK CHILE VERDE charred onion, roasted pasilla, tomatillo, cilantro, cotija 17

* 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.



JALISCO 75
reposado tequila, gin,
cinnamon agave, lemon

TAN LINES & TEQUILA

je tradicional blanco, strawberry,
clementine, agave

PALOMA ROSA 15.5/72.5
corazdn blanco, fever tree sparkling grapefruit, fancy salt

MEXICAN RIVIERA 18 _
del maguey vida “single village” puebla, cocoa, passion fruit,
aztec bitters

WEST TEXAS RANCH WATER 14.5
blanco tequila, hibiscus tea leaf, pressed lime

TAMARINDO MULE 13.5
vodka, spicy tamaringd, fever tree ginger beer, fresh lime

PAPI'S PINA COLADA 15.5
corazén aiiejo, bacardi coconut, pineapple, toasted coconut,
stiggins’ fancy rum float

MEZCAL OLD FASHIONED 15
banhez mezcal, cinnamon spiced agave, clove bitters

AGES & EIGHTS $44

blanco tequila, house sour, strawberry,
blackberry, cava brut

e
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CENTURY 24 'LEYENDAS 29

£ ik g
: CORONA PACIFICO
CORONA LIGHT TECATE ;
DOS XX AMBER MODELO
ON TAP ESPECIAL
NEGRA DOS XX LAGER
! MODELO ON TAP
: o'... H b
se AERICAN GATORADE 1

COORS LIGHT 6.5 on 1ap
MICHELOB ULTRA 6.5
HIGH NOON AGAVE SELTZER 9

MOODY TONGUE
“orange blossom blonde” on ar

HALF ACRE BREWING
“daisy cutter pale ale” o 7ar

BUCKLEDOWN BREWING
“cactus pants mexican lager” ow 7ar

! Frite

THREE 1oz POURS OF VARIOUS STYLES AND EXPRESSIONS

MEZCAL 21

8 s SINGLEESTATE 27 4 ULTRA 55 R
PURE AND UNAGED g JHE LEGENDS OF TEQUILA % ONE HOUSE, ONE FLAVOR % OUR TOP SHELF % THE BEST OF OAXACA
cédigo 1530, don julio blanco, tequila ocho blanco, clase azul plata, 400 conejos tobald,
siete leguas, § cuervoreserva de la familia $ don fulano reposado, N don julio 1942, ¢ montelohos espadin;
banhez joven 3 reposado, patrén afiejo casa noble afiejo. komos cristalino afiejo 3 ilegal “reposado”
BLANCO REPOSADD ANEJD & ULTRA MEZCAL
1800 11 180012 AZUNIA 14 400 CONEJOS
CASA NOBLE 13 CASA NOBLE 14 CINCORO 25 TOBALA" 12
CINCORO 15 CINCORO 18 CLASE AZUL 75 BANHEZ “JOVEN" 11
CLASE AZUL 23 CLASE AZUL 30 CODIGO BARREL . CASAMIGOS 16
" CODIGO “1530” 12 CODIGO “1530” 13 STRENGTH 23 CODIGO “1530”
: DOBEL ATELIER 29 ARTESANAL 15
CODIGO *1530" ROSA12  DOBEL DIAMANTE 13 S R s
DON FULANO 13 DON FULANO 14 DON FULANO 16 L
+  poN JuLIo 11 DON JULIO 12.5 DON JULIO 14 e 5%
+  EL TEQUILERNO DON JULIOROSADO 22 DON JULIO “19427 30 ESPATIN 12 t
PLATINUM 13 EL TEQUILENO EL TESORO 13
EL TESORO 11 “RARE” 6YR 30 GRAN CENTENARIO 12 ILEGAL “REPOSADO" 14
LALO 13 EL TESORO 12 KOMOS CRISTALINO 27 ROSALUNA JOVEN 10
MILAGRO 11 KOMOS “ROSA” 25 KOMOS EXTRA 65 I%%’f,{g{*}???g
PATRON 11 MILAGRO 12 MAESTRO DOBEL ; .
VAGO “ELOTE" 15
SIETE LEGUAS 11 PATRON 12 50 EXTRA 25
TANTED 12 RESERVA DE PATRON 13.5
TEQUILA 0CHO 12 LA FAMILIA 20 PATRGN BURDEOS 72
SIETE LEGUAS 12 RESERVA DE LA FAMILIA
TRES AGAVES 11 bl I RESERIN
VOLCAN DE p :
MI TIERRA 13
e : -+ df{(‘

CAVA BRUT sequra viudas “reserva,” esp
SAUVIGNON BLANC villa maria, marlborough, nzl .. 12 / 44

ALBARINO abadia de san campio “estate,”
rias baixas, esp

CHARDONNAY daou, paso robles,ca....................

ROSE baron de ley, rioja, @8p............ocooeeveiin.. 11/ 40

PINOT-NOIR glafian, 0r. . =, . 2 io fee e v i 14 /52
MALBEC terrazas de los andes “reserva,”

TeRADZe AP . L n AR e e R 12 / 44

' CABERNET sagelands, columbia valley, wa ........... 13 / 48

CHI_0425



