
WINE
WHITES Glass Bottle

Pinot Grigio – Montecy, Italy 9 34 

Sauvignon Blanc – The Crossings, NZ 10 38

Chardonnay – Alexandria Valley, CA 10 38

REDS
Pinot Noir – Angel’s Link, CA 9 35

Merlot – Josh Cellars, CA 10 38

Cabernet Sauvignon – Wente, CA 10 40

Cabernet Sauvignon – Smith & Hook, CA - 48

Malbec – La Puerta, Argentina 10 38

Apothic Red Blend (house) 8 30

ROSE  Capasaldo, Italy 9 34

PROSECCO  Josh Cellars, CA 10 38

SPARKLING  Codorniu, Spain 9 -

N/A BEVERAGES    
JARRITOS   

Mexican sodas with natural 

Choose: Lime, Tamarind or 

Mandarin

MANGO LASSI  

SPARKLING & STILL 
WATER

HOT TEA | COFFEE | MASALA CHAI

 

SODAS

 

Pepsi products (fountain)

FRESH BREWED ICED TEA
Unsweetened

JUICES
Pineapple, Apple, Orange,

Cranberry

SWEET RASPBERRY
ICED TEA        

         
                             

Mon-Fri    3-6:30pm    

in Bar Section Only

HOUSE MARGARITA 6

Frozen or on the rocks  

TROPICAL ESCAPES 7

WELL DRINKS 6

HOUSE RED WINE 
& SANGRIA

 6

DRAFT BEERS 5

BOTTLE BEERS: 

Dos Equis Lager & Amber,

Corona, Corona Light, 

Miller Lite, Coors Lt

Budweiser, Tecate Can 

 

6

5

HOUSE INFUSED 
TEQUILA

6

HOUSE TEQUILA 5.5

DAILY
SPE -
CIALS        
MONDAY  

House Margaritas $6

Seniors Day - 20% off food

TUESDAY Tacos & Tequila   

Street Tacos (4)  $12 

Tequila Shots (House)  $5.5  

WEDNESDAY 

Kid Entrees Half Price 

(Dine-in Only)

Draft Beers 16oz $5

THURSDAY  

Well Drinks $6

 
SUNDAY
Sangria Sunday (Roja or Blanco)

Glass 6

Carafe 22 (4 servings)

All daily promos are dine-in only and are

valid until 9 pm. 

Not valid with other promos, coupons, 

discounts, or on special days: Valentine’s 

Day, Cinco de Mayo, Mother’s Day, Father’s 

Day, National Margarita Day, etc.  



   

  

 
   

          

   

    

   

   

 

 

BAR BITES 
Monday - Friday     3 - 6:30pm    At bar only

QUESO DIP 9

MASALA QUESO 9.5

TIKKA WINGS [4]  7

Marinated in an exotic 

tikka masala sauce, served 

with mango-habanero 

chutney, & pickled onions

[2]TAQUITOS  8.5

Filled with chicken-cheese

and potato-spinach-cheese,

slaw, crema & cilantro.

With queso & mango habanero

CRISPY TACOS [2]    6

Choose: Ground Beef, 

Chicken Tinga or Pulled Pork. 

With shredded lettuce, cheddar 

cheese, tomatoes

STREET TACOS [2]    7

Choose:  Ground Beef, Chicken 

Tinga or Pulled Pork, melted 

cheese, onions & cilantro

SIGNATURE 
MARGARITAS
Uniquely crafted and hand shaken. On the rocks.

TOP SHELF 16

Cabo Wabo Blanco, Patron 

Citronge, fresh lime and 

orange juice, agave

POMEGRANATE   12

Cazadores Silver, 

pomegranate, citrus 

MEXICAN MULE 12

Choose: El Jimador Reposado 

tequila or Tito’s vodka with 

ginger beer, agave and fresh lime

 

MILLIONAIRE 20

Casamigos, Grand Marnier, 

fresh lime,  agave nectar 

BLOOD ORANGE 13

El Jimador Reposado, blood 

orange, fresh ginger, 

smoky salt rim 

PASSIONATE 
MEZCAL  13

Smoky Mezcal with passion 

fruit, fresh lime, fresh 

ginger     

LA CHICA [Skinny] 13

Tres Agaves organic 

tequila, organic agave 

nectar, fresh lemon-lime   

PATIALA 15

A double shot of Milagro 

Reposado tequila, orange

liqueur, agave nectar, 

fresh lime

JALAPENO   12 | As a Mega ‘Rita 30

Jalapeño infused tequila, fresh jalapeño, chipotle salt rim

Choose: Original, Passion Fruit, Strawberry, Mango or Guava

13 | As a Mega ‘Rita 33TAMARIND TRES CHILIES
Tres chilies infused tequila, tamarind, ginger, lime , chipotle 

salt rim and a chile!

12GUAVA WAH WAH
Real guava puree with jalapeno infused tequila, agave, 

fresh lime, chaat masala rim   

KAMA SUTRA 16

Sauza Hornitos 100% blue agave tequila hand shaken with 

ancient Inca damiana liqueur, lychee puree, agave, 

fresh lime, garnished with chile de arbol & sea salt

HOT & 
SPICY

TEQUILA INFUSIONS 7

• Jalapeño • Ginger-Jalapeño • Tres Chilies • Habañero

CERVEZA
IMPORT 7.5

Dos Equis

Dos Equis Lager

Corona

Corona Light

Tecate

Negra Modelo

Heineken

Buckler (NA) 6 

 DOMESTIC 6

Budweiser  

Coors Light 

Miller Lite

  

DRAFT 16 oz. 7.5

Dos Equis Amber

Modelo Especial

Blue Moon

Corona

Seasonal

Beer of the Month

SANGRIA
SANGRIA ROJA OR 
BLANCO    8 | Carafe 28 

     (4 servings)

Freshly blended with wine, ginger tequila, peach schnapps 

and a dash of bubbly. Garnished with fresh fruit

PREMIUM 
MARGARITA
Your favorite blanco 

tequila, hand-shaken 

with Gran Gala, fresh 

lime and agave nectar.

Cabo Wabo, Tres Agaves, 

Milagro, Sauza Hornitos,

Maestro Dobel, 

Del Maguey Mezcal  13

Patron, Don Julio, 

Casamigos 18

Cazadores, Espolon, 

El Jimador 11

MARGARITAS
TIGRE CLASSIC  

Frozen 9

On the rocks 10

Hand shaken with fresh 

lime and agave nectar

TROPICAL ESCAPE  11

with fruit nectar, 

served frozen. Choose:  

Passion Fruit, Mango,

Strawberry, or Guava

Non-Alcoholic  8

MEGA ,RITA    23

in a giant 1 litre glass

With tropical fruit  26

TWISTER 13

Frozen classic margarita 

laced with house made 

sangria. 20oz of sheer 

delight!  

ADD 1 oz. of house infused 

tequila, in any

margarita $4.  

Choose: 

Jalapeño

Ginger-Jalapeño

Tres Chilies

Habañero

TEQUILAS & MEZCALS
1.5 oz. To be sipped! 

TEQUILA Blanco Reposado Anejo

Don Julio 1942                                                                                   39

Clase Azul  34

Casa Dragones 20

Patron 15 16 18

Don Julio 15

Casamigos 14

Maestro Dobel 12

Milagro 10 11

Sauza Hornitos  11

Cabo Wabo 10 12 13

Tres Agaves 10 11 12

Espolon 9 10 11

Cazadores 7 9

El Jimador 7 8 9

MEZCAL
Casamigos Joven 18

Creyente 12 

Del Maguey 10

Monte Alban 7

MASALA NACHOS 7

With beef, beans, masala queso,

jalapeño, pickled onions,

cilantro and chile de arbol

KATHI ROLL  10

Chargrilled chicken tikka 

rolled in a toasted tortilla 

with cheese, onions, peppers 

and cilantro-mint crema

Vegetarian version available!

MASALA FRIES  7

Crispy fries smothered with

tikka sauce, masala queso,

crema, cilantro and chile 

de arbol


