
Specialty Drinks
Sonrisa Margarita
1800 silver | triple sec | house mix | shaken, served on the rocks  7

Margarita de Infierno
sauza hornitos | mango puree | muddled habanero pepper | sonrisa 
sour | served on the rocks  9  
caution: individual habanero peppers vary in intensity, order at your own risk.

Sonritas
house specialty frozen margaritas | cuervo gold | lime, raspberry, 
mango or strawberry  7

Cantina Margarita
1800 silver | triple sec | cranberry juice | shaken, served on the 
rocks  7.5

Watermelon Rita
cazadores reposado | watermelon | basil | lime juice | up  8

Sonrisa Sunrise
cuervo tradicional | triple sec | orange juice | splash of lemon juice | 
shaken and strained |  served up with grenadine and a cherry  7.5

Cosmo Rita
sauza hornitos | patron cintonage | orange fl avored vodka | 
cranberry juice | shaken and strained | served up  8

Mojito
bacardi rum | sugar | lime juice | mint | soda water  7.50

*Add Strawberry or Raspberry puree  .50



Specialty Drinks
Paloma
el jimador | citrus soda | lime juice  7

Caipirinha
cachaca | lime juice | sugar  7.5

Perfect Pearl Plum Margarita
pearl plum vodka | triple sec | habanero sugar rim | house mix  7

Pomelo
amigo | st. germain | grapefruit juice | muddled limes & oranges | 
splash prickly pear  7

Michelada
modelo especial beer | tomato juice | lime  6

Lychee Margatini
milagro silver | lychee liquor | agave nectar | lime  7.5

Sangria
red wine or chardonnay | brandy | fresh fruit  7.5

Herradura Mango Mojito
herradura blanco | mint | sugar | fresh lime | mango | club soda  7.5

Cactus Kicker
el jimador | midori | pineapple juice | sour | sprite  7.5

Millionaire Marg
patron gran plata | cointreau | grand marnier 150th anniversary | 
fresh lime | served on the rocks  75



Tequila
Blanco (white)

1800 Silver | Corzo Silver | Milagro Silver | El Tesoro Platinum 
Aha Toro | El Diamante del Cielo | Gran Centenario Plata | Partida 

Corazon | Patron Gran Platinum* | Patron Silver | Herradura 
Sauza Tres Generaciones | Puerto Vallarta | Corralejo | Cazadores 

Don Julio | Porfidio | Jose Cuervo Platino | Cabo Wabo | Tres Rios 
Hornitas Plata | Asom Broso Silver | El Mayor |  | Chamucos 

Reposado (rested)
1800 | Patron |  Milagro | Aha Toro | Cabo Wabo | Cazadores | El Tesoro 

Corralejo | Don Julio |  El Jimador | Hussongs | Sauza Hornitos 
Cuervo Tradicional |Sauza Tres Generaciones | Herradura | Tenoch 
Tres Rios | Chamucos | Tonala | Milagro Select | Dos Lunas | El Mayor
 Puerto Vallarta | Asom Broso La Rosa | Gran Centenario Rosangel  

Anejo (aged)
Aha Toro | Cabo Wabo | Sauza Conmemorativo | Patron | Partida 

Don Julio | Cuervo Reserve de la Familia* | Don Eduardo | Herradura
Cazadores | Don Julio 1942* | Tres Rios | Corzo Anejo | Sauza Hornitos

Herradura Seleccion Suprema*  | Sauza Tres Generaciones 
Corralejo | 1800 | Milagro | Stallion | Tonala |El Tesoro

Chinaco | Patron Gran Burdeous | El Mayor

Mezcal 
Monte Alban Mezcal

Tequila Flights  
3 one ounce pours (* unavailable)

Horizontal 
Choose 3 tequilas of the same style  $18

Vertical 
Choose 1 tequila from each style  $16

Premium 
Patron Gran Platinum | Aha Toro Reposado | Cuervo Reserve de la Familia  $30



Cerveza
Can
3.50

Tecate

Draft
5.50

Negra Modelo | Modelo Especial  

Bottled
4.75

Corona | Corona Lt | Stella
Pacifi co | Alaskan IPA

Dos Equis Lager  | Dos Equis Amber
Widmer Hefeweizen

4.00
Bud Lt  | St. Pauli Girl n/a

Happy Hour
7 Days a Week ~ Bar & Patio Only!  

3 pm to 6:30 pm & 9pm to Close

$5 Sangria
$4 House Margs   Frozen or Rocks

$4.50 Draft Beers 
Negra Modelo  |  Modelo Especial  

$5 Wines 
Emperador de Barros | Tempranillo 

Barnard Griffi  n | Chardonnay

Vino
White

Barnard Griffin | Chardonnay 
7gl  27btl

Chateau Ste Michelle | Riesling
7gl  27btl

Ponzi | Pinot Gris
10gl  38btl

Ruffino | Pinot Grigio
8.50gl  33btl

Barnard Griffin | Fume Blanc 
7.5gl  28btl

Kim Crawford | Sauvignon Blanc
10gl  38btl

House Made White Peach Sangria
7.5gl (Seasonal)

Red
Emperador de Barros | Tempranillo

7gl  27btl
Miguel Torres Santa Digna | Carmenere 

8gl  30btl
Dona Paula Los Cardos | Malbec

8.5gl  33btl
Chateau Ste Michelle | Merlot

8.5gl  33btl
Bonterra | Cabernet

10gl  38btl
King Estate | Pinot Noir

14.5gl 62btl
Walnut City Wineworks | Pinot Noir

12gl  44btl
Valley Of The Moon | Zinfandel

11gl  42btl
Corvidae Lenore | Syrah

9gl  34btl
Arzuaga | Crianza

13gl  55btl
Big Fire | Rose

8gl  30btl
House Made Red Sangria

7.5gl



Tequila, North America's fi rst 
distilled spirit, is distilled from the 
agave plant...a succulent that has 

been cultivated in Mexico since pre-
Hispanic times. Th e Agave Plant was 
extremely important to the Mexican 

culture by providing materials for 
clothing, homes, rope and thread. 
However, it is the elaborate process in 

which agave is cultivated, harvested and 
distilled that brings us the wonderful 

fl avor we've come to love. Unlike, most distilled spirits, Tequila 
off ers us a wide variety of styles and fl avors, making it the perfect 
addition to any margarita or meal. 

Blanco (white)
Clear as water and bott led aft er 60 days of being distilled at least twice. 
With bold fl avors of fruit, fl oral and a hint of peppery characteristics, 
blancos can be sipped but are excellent when mixed.

Reposado (rested)
Aged in oak barrels for 60 days to one year, reposados develop 
a natural golden hue and are slightly mellower than blancos with 
vanilla and spice characteristics. Generally considered sipping 
tequila, reposados mix great with any of your favorite fl avors. 

Anejo (aged) 
Aged in oak barrels for at least one year, anejos develop a darker 
color than reposados and a smooth, mellow fi nish of toast, caramel 
and vanilla. Anejos are the true sipping tequilas.
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