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 PRINKS MENU 2“2 5% TUESPAY TO SUNDAY 5 -3PM

K0 CoeK paa . ( —
UODKA, GIN, BOURBON, SCOTCH,

COc
7~ KTAILS

COKE, LEMONADE, LEMON SQUASH
SUNKIST, SODA, GINGER BEER, TONIC 4.5

SAN PELLEGRIND 588ML 2 JACK DANIELS, RUM, & KAHLUA g
ORANGE, APPLE JUICE 4 PALOMA CANADIAN CLUB 10
o ) REFRESHING MIX OF
= MEZCAL, TEQULA,
7 MOCKTAIL PINK GRAPEFRUIT £ SODA m
JUANITA WITH LIME CHILLI SALT RIM
PINK GRAPEFRVIT. APPLE, LEMONAPVE, 22 JOSE CUERDO ESPECIAL SILUER - CLEAN & CRISP 9
FRESH LEMON £ LIME ESPOLON BLANCO - ROAST AGADE & TROPICAL FRUIT 1@
172 RIMMED WITH CHILLI SALT 11 FROZEN MARGARITA CASAMIGO REPOSADO - SMOOTH UANILLAFINISH 14
S— SWEET BLEND OF TEQUILA, HERRADURA REPOSADO - AMERICAN OAK,
TRIPLE SEC, LEMON & LIME UANILLA &CINNAMON 14
SMALL 9 DON JULI0 ANEJO - COOKED AGAVE, WILD HONEY
535??.'3;0 —_— 9 LARGE 15 & OAK-INFUSED BUTTERSCOTCH 18
9 PATRON ANEJO - SPICE & WOOD 18
NEGRA MODELD
MID_STRENGTH ' TRADITIONAL MARGARITA
GLUTEN FREE BEER 9 CLASSICAL BLEND OF
0% ALCOHOL BEER 7 TEQUILA, LEMON & LIME
m WITH Q;A;.T RIM MONTE ALBAN- ASH-LIKE NOTES OF PAPRIKA, 12
WOOD RESIN & A LWORM
ASK FOR OUR DON JUAN ESCOBAR - 0AK BARRELS, 2 LARUAE,
UING BLANCO (WHITE) CRILLI MARGARITA CITRUS, TOBACCO & SALT 14

UINO ROSADO (ROSE)
UINO TINTO (RED)

SHAKEN WITH FRESH JAPAPENO CH

BURRITO FIESTERO - SWEET, FLORAL

15
GLASS 9 TE%:,’]I]I"?" gR‘LI](‘US & LIGHT SMOKE
OR LOCAL UJITIIBZg}ETSLIEFILLS I INES 3¢ & CHILLI FLAKES RIM fgﬂgr‘;:fl?mﬁﬁgﬁ SMOKE & BLACK PEPPER,
CHARDONNAY OR SHIRAZ BOTTLE 54 22 T —— m L8
B A —— ' __
" SANGRIA ® A TEQUILA SUNRISE QUEVRS
' A TEQUILA, CAZCABEL HONEY TEQUILA

TMD CHOC CHILLI
CAZABEL CAFE TEQUILA
s, PONCHOS 1910 CARAMEL TEQUILA 14
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G¢LASS ORANGE JUIOE & GRENADINE
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