MARGARITAS

Masa Margarita
1800 Reposado Tequila, Gran Gala Orange Liqueur
and fresh lime juice 10.00

Mayan Margarita

Sauza Silver Tequila, Gran Gala Orange Liqueur,
infused with honey from the xtabentun flower, anise
and fresh lime juice 10.00

Mezcal Margarita
Monte Alban 100% Agave Oaxacan Mezcal, Licor 43
and fresh lime juice 10.00

Margarita de Fruta

Sauza Silver Tequila, Triple Sec Orange Liqueur

and lime juice with your choice of mango, pink guava,
blood orange, or strawberry 10.00

Cucumber Margarita
Cucumber and mint infused tequila, Triple Sec Orange
Liqueur and fresh lime juice, served on the rocks 10.00

Americana Margarita
Sauza Silver Tequila, Triple Sec Orange Liqueur
and fresh lime juice 8.00

COCKTAILS ESPECIALES

Masa Sangrita
El Tesoro 100% Blue Agave Silver Tequila, paired with
a salt-rimmed sangrita chaser and lime wedge 12.50

El Vampiro
Habanero infused Sauza Silver Tequila, tomato, orange
and lime juices with spices, and a smoked chili rim 8.50

Michelada

Roughly translated to mean “my cold beer.” Negra
Modelo spiced with tabasco, maggi, cracked pepper,
and fresh lime; served with a salted rim 6.00

LaPaloma
Milagro Reposado, fresh grapefruit, lime, and soda;
served with a lightly salted rim 12.00

Ginger Mojito
Fresh mint, sugar, lime, ginger, and Appleton
Silver rum 12.00

Chimayo
Pisco Brandy, apple cider, and Chambord Raspberry
Liqueur 9.00

Mexican Café Martini

Café de Olla, Patron XO, and Godiva White Chocolate
Ligueur; served up with a cinnamon-sugar rim 10.00

LaPlaya
1800 Silver Tequila, Damiana Mexican Herbal Liqueur,
Fresh Lime; served up with a sea—salt foam float 12.00

SANGRIA

Sangria Espumosa
Sparkling wine, Gran Gala Orange Ligueur, grapefruit
zest, and fresh lemon juice 9.50 glass / 36.00 pitcher

Sangria Tinta
Rioja, brandy, pomegranate and orange juices:
garnished with fresh fruit 9.00 glass /34.00 pitcher

SangriaBlanca
Vinho Verde, tequila, fresh raspberries,
and lime juice 9.50 glass / 36.00 pitcher



AGUAS FRESCAS
non-alcoholic beverages

Limeade La Vampira
Fresh lime juice with filtered water Tomato, orange and lime juices with spices
and sugar cane syrup 2.25 and smoked chili rim 250

Infused with ginger 2.0 Jarritos Mexican Fruit Soda 2.75

Aqua Fresca del Dia .
A light, refreshing seasonal fruit “water” Mexican Coca-Cola 275
with a hint of sweetness 2.50 Soda 2.25
Té de Jamaica (Hibiscus Tea) Agua
Ice cold, tangy tea infused with crimson Voss 375 ml) 4.00
Jamaica “flowers” 2.25 Voss (s00m) 6.95

CERVEZA

beer

Bottled Tap
Corona 5.50 Dos Equis Lager 5.00
Pacifico 5.50 Dos Equis Amber 5.00
Bohemia 5.50 Summit EPA 5.00
Negra Modelo dark 5.50
Amstel Light 5.50
Corona Light 5.50
Buckler (NA) 3.75

CAFE Y TE

coffee andtea

Iced Tea 2.75 Espresso 2.75
Hot Tea 2.50 Cappuccino 3.50
Café 2.75 Café Latte 3.50
Café de Olla 3.50

Coffee, cinnamon, nutmeg,
orange zest, and brown sugar



VINO
wine

Espumoso

Cava, Paul Cheneau, Spain NV

Prosecco, Loredan Gasparini, Italy NV

Cava, Montsarra, Spain NV

Brut, Piper Sonoma “Blanc de Noirs,” California NV
Cava, Rogert Goulart, Semi-Seco, Spain NV

Brut Rose, Iron Horse, California 2000
Champagne, Taittinger, “La Francaise,” France NV
Brut Rose, Billecart Salmon, France NV

Espumoso - Media Botella
Brut, Nicolas Feuillate, Epernay, France NV

Blanco

Vinho Verde, Gazela, Portugal NV

Torrontes, Santa Julia, Mendoza, Argentina 2008

Blanc de Pacs, Pares Balta, Penedes, Spain 2006

Gruner Veltliner, Anton Bauer, “Gmork,” Austria 2006
Sauvignon Blanc/Malvesia, New Age, Argentina NV
Chardonnay, Cousino Macul, Maipo Valley, Chile 2007
Pinot Gris, Bodega Lurton, Mendoza, Argentina 2007
Chardonnay, Alamos, Mendoza, Argentina 2007

Sauvignon Blanc, Los Vascos, Casablanca Valley, Chile 2008
Semillon, Calesa, Chile 2006

Fumé Blanc, Dry Creek Vineyards, California 2006
Sauvignon Blanc, Pascual Toso, Argentina 2006/07
Riesling, Dr. M. Prum, Mosel, Germany 2004

Viogner, Casa Silva, Colchagua Valley, Chile 2006

Pinot Blanc, Rene Muré, Alsace 2006

Albarino, Valminor, Rias Baixas, Spain 2006

Chardonnay, Catena Zapata, Argentina 2005/06
Pouilly-Fumé, Blanchet “Silice,” France 2005

Albarino, Pazo de Seforans, Rias Baixas, Spain 2006
Albarino, Lagar, Rias Baixas, Spain 2007

Viognier, Bridlewood, California 2005

Sancerre, Vacheron, France 2005

Riesling, Prager, “Smaragd Achleiten,” Austria 2001
Chateauneuf du Pape Blanc, Vieux Telegraph, France 2004
Chardonnay, Shea, “Estate,” Willamette Valley, Oregon 2005
Chardonnay, Ramey, California 2006

Pouilly-Fumé, Didier Dagueneau, “Pur Sang,” France 2004
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Blanco - Media Botella

Sauvignon Blanc, Kenwood, California 2006

Pinot Grigio, Alois Lageder, Italy 2006

Sancerre, Domaine Daulny, France 2004
Chardonnay, Landmark Overlook, California 2004

Rosado Glass
Malbec Rose, Crios, Mendoza, Argentina 2008 8.50
Syrah Rose, Montes "Cherub"”, Colchagua Valley, Chile 2007

Tinto

Borsao, Campo de Borja, Spain 2007

Carmenére, Casillero del Diablo, Chile 2007

Tempranillo “Crianza,” Marques De La Concordia, Rioja, Spain 2005

Carmenére, Calina, Chile 2007 8
Rioja, Biurko Gorri “Arbanta,” Spain 2007

Syrah, Los Cardos, Argentina 2006 850
Malbec, Piattelli Vineyards, Mendoza, Argentina 2006 8.50
Pinot Noir, Cono Sur, Chile 2007 9
Merlot, Casa Silva, Chile 2006 9
Carmenére, Calesa, Chile 2006

Bonarda, Alamos, Argentina 2007 9.50

Zinfandel Blend, Trentadue “Old Patch Red,” California 2005
Pinot Noir, Angeline, Sonoma County, California 2006
Malbec, Norton “Reserve,” Argentina 2005

Cabernet Sauvignon, Bodega del Desierto, La Pampa, Argentina 2005 11.50
Bourgogne, Bouchard Pere & Fils, France 2003

Cabernet Sauvignon, Valentin Bianchi, Argentina 2006
Priorat “Reserva,” Rotllan Torra, Spain 2001

Nebbiolo, Produttori del Barbaresco, Italy 2005

Tempranillo “Reserva,” Tinta Del Pais, Museum Real, Spain 2003
Rioja, La Rioja Alta “Vina Alberdi,” Spain 2001

Malbec, Catena Zapata, Mendoza, Argentina 2006

Chianti Classico, Castello dei Rampolla, Italy 2004

Pinot Noir, Four Graces, Oregon 2006

Barbera d’Alba, Altare, Italy 2004/05

Cabernet Sauvignon, St. Clement, California 2003/04
Valpolicella, Quintarelli “Primofiore,” ltaly 2001

Brunello di Montalcino, Mocali, Italy 2001

Rioja, Artadi, “Pagos Viejos,” Spain 2002

Pinot Noir, Shea, “Estate,” Willamette Valley, Oregon 2005
Merlot, Casa Lapostolle “Clos Apalta,” Chile 2003

Pinot Noir, Hanzell, California 2004

Chateauneuf-du-Pape, Beaucastel, France 2001

Tinto — Media Botella

Cuvée Musar Rouge, Chateau Musar, Lebanon 2003
Pinot Noir, Calera, California 2006

Zinfandel, Rombauer, California 2003
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