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                                         Margaritas, Tequila y Mas! 

 

___________________________________________LAS CLASSICAS________________________________________ 

           14oz.        54oz Big Mami 
                                                         (One Per Person Max.) 

Margarita On the Rocks - Lime, Mango, Strawberry, Guava, Blackberry or Passion Fruit.           $11     $44 

Frozen - Lime, Mango, Strawberry, Guava, Blackberry or Passion Fruit.            $13   $52 

Tornado - Frozen Lime, Mango, and Strawberry swirled together.              $14  $56 

Miami Vice - Frozen Strawberry Margarita & Pina Colada.               $14        $56 

Mangoneada - Mango frozen margarita, chamoy, Tajin, miguelito rim and a mango lollipop.    $15  $60 
 

Bulldog (18oz.) - Lime, Mango or Strawberry margarita with an upside-down                         Frozen $18 

Coronita; served in a fishbowl glass.                      Rocks  $17 

Frozen Piña Colada (16 oz.) - House made recipe of coconut, pineapple & rum.                                $13 

Margarita Flight - Your choice of three 5oz. margaritas, frozen or on the rocks.          $17 

Frozen: lime, mango, strawberry, piña colada, Miami vice, mangoneada or pitufo.                                                    

On the Rocks: lime, mango, strawberry or pitufo.                                                                                           
 
 

 

____________________________________ HAND CRAFTED MARGARITAS_________________________________ 
 

Made to order with the freshest ingredients and served on the rocks in a 14 oz. glass. 
 

Top Shelf Reposado Margarita - Don Julio Reposado, Grand Marnier, Dry Curacao, house mix, and OJ.   $17 

Blue Diamond Margarita - Espolon Blanco, blue curacao, house mix, triple sec and lime juice.      $15 

Fresca Margarita - 1800 Blanco, triple sec, lime juice, fresh OJ, agave nectar and club soda.     $16 

Jalapeño Margarita – 1800 Blanco, triple sec, lime juice, house mix and house made jalapeno nectar.  $16  

Pomegranate Margarita - Espolon Reposado, Pama, triple sec, and house mix.       $16  

Jamaica Margarita - Espolon Reposado, triple sec, Jamaica infused syrup, house mix and lime juice.     $16 

Tamarindo Margarita - Espolon Blanco, triple sec, house mix and house made tamarindo nectar.   $16 
 

____________________________________________FAVORITES___________________________________________ 
 

Top Shelf Long Island (16 oz.) - Tanqueray, Espolon blanco, Bacardi, Tito’s & Cointreau.               $19 

Michelada (25 oz.) - Bottle or draft of your choice, lime juice, michelada mix and a banderilla de tamarindo.   $13 

Paloma (16 oz.) - 1800 Reposado, Squirt, and lime juice.          $12     

Mexican Mojito (16 oz.) - 1800 Blanco, mint leaves, limes, agave nectar and soda.  (“Cuban” w/ Bacardi).        $13 

Mezcal Mule (14 oz.) - El Silencio Espadin, gourmet ginger beer & lime wedges, served in a copper mule cup.  $14 

Red Sangria (14 oz.) - Our house made recipe, topped with brandy-soaked fruits.    $12 

Cantarito - Tequila, orange juice, grapefruit juice, lime juice, grapefruit soda, and a Miguelito and Tajin rim. $18 

(Served in a handmade souvenir clay cup that is yours to keep!) 
 

 

_______________________________________ SMOKED COCKTAILS______________________________________ 
(Presented in a Scented Smoking Box) 

 

Carajillo - Espresso & Liquor 43, frothed and topped with dehydrated orange & rosemary sprig in smoking box. $15 

Oaxaca Old Fashioned – Montelobos Mezcal, 1800 Reposado, agave nectar and bitters.                                              $18 

 Served over ice square with a flamed orange peel & cherry. 
 

Mi Amor - Don Julio Reposado, triple sec, house mix, and guayaba. Served up, with a Tajin rim.   $16 
_____________________________________ ELEVATED COFFEE DRINKS ___________________________________ 
 

Espresso Martini – Tito’s Vodka, espresso & Kahlua.                     $14 

Mexican Affogato - Vanilla ice cream, hot coffee, tequila, Kahlua, and powdered cinnamon.   $12 
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__________________________________________ TEQUILA MENU ________________________________________ 

 

 

 

 

 

BLANCO - Aged for 0 to 60 

days. Fresh, slightly sweet 

& silver in color; best in 

margaritas. 

REPOSADO - Aged for 2 to 

12 months in casks or 

bourbon barrels. Hints of 

vanilla, oak, cafe and nuts.

ANEJO - Aged for 1 to 3 

years in oak barrels. Rich 

and smooth, hints of 

butterscotch & caramel.

EXTRA ANEJO - Aged for 3+ 

years in small oak barrels. 

Dark & smooth, like 

brandy; meant for sipping. 

 ______________________________________ BLANCOS (1.5oz Shot) ____________________________________ 

1800    $10 

1942’ Alma Miel $22 

Avion    $10 

Casamigos   $12 
 

Casa Noble $11 

Clase Azul $24  

Codigo 1530     $10    

Don Julio  $13 
 

El Jimador $9 

Espolon  $9 

Herradura  $12 

Hornitos $9 
 

 

Lobos 1707  $12 

Milagro  Select    $11          

Patron Silver               $13   

Tequila Ocho        $12

_____________________________________ REPOSADOS (1.5oz Shot) ___________________________________ 
 

1800   $11 

1942’ Primavera $27 

1942’ Rosado  $27 

Casamigos  $13 

Casa Noble  $12 

 

Clase Azul  $31 

Codigo 1530  $15 

Don Julio  $14 

El Jimador  $10 

Espolon     $10 

Herradura  $12 

Hornitos  $10 

Lobos 1707  $15 

Milagro Select  $12 

Patron   $14 

Tequila Ocho  $14

 

 ______________________________________ AÑEJOS (1.5oz Shot) ______________________________________

Casamigos  $14 

Codigo 1530  $29 

 

 Don Julio   $15 

 Don Julio 1942   $29 

 

        Herradura                        $13 

        Patron          $15

 ____________________________________ EXTRA AÑEJOS (1.5oz Shot) _________________________________ 
 

Avion Reserva 44  $33 

Casa Noble   $32 

 Clase Azul Ultra                 $259 

Cuervo Reserva Familia  $39 

Lobos 1707   $44

______________________________________ MEZCAL (1.5oz Shot) ____________________________________ 
 

           MEZCAL - Made from a variety of roasted agave plants, Mezcal has a full bodied, smoky aroma and flavor.  
 

Casamigos                   $16 

Clase Azul               $73 

Dos Hombres Joven       $13 

El Silencio Espadin    $10 

El Silencio Joven    $12 

Montelobos Joven    $10 

Illegal Añejo  $21 

Illegal Joven  $12 

Illegal Reposado $15 
________________________________________CERVEZA & VINO________________________________________ 
 

Bottles: Modelo, Negra Modelo, Corona, Corona Light, Pacifico, Victoria, Miller Light, Bud Light, Coors Light, Mich Ultra, 

Heineken, Sol, Tecate & Dos Equis Lager. Non-Alcohol Beer available. 
 

Drafts: 60 Min IPA, Little Hazy IPA, Angry Orchard, Blue Moon, Guiness, Mich Ultra, Miller Light, Modelo, Negra Modelo, 

Raging Bitch, Stella, XX Amber, XX Lager, Yuengling & Pacifico. 

Red Wine: Cabernet & Merlot 

White wine: Moscato, Chardonnay, Pinot Grigio & Sauvignon Blanc 


