
L A S  C E R V E Z A S   5

Best Day Brewing  
“electro-lime” cerveza (N/A) 

MOODY TONGUE MOODY TONGUE 
“orange blossom blonde”  ON TAP 

HALF ACRE BREWING HALF ACRE BREWING 
“daisy cutter pale ale”  ON TAP

BUCKLEDOWN BREWING BUCKLEDOWN BREWING 
“cactus pants mexican lager”  ON TAP

THESE SHOTS TASTE LIKE I 'M NOT 
GOING TO WORK TOMORROW. . .

HOUSE TEQUILA 7  HOUSE TEQUILA 7    MEZCAL 7  MEZCAL 7
ROTATING PREMIUM 8ROTATING PREMIUM 8

COCKTAILS 8COCKTAILS 8
FROZEN MARGARITAFROZEN MARGARITA

jose tradicional blanco, house naranja liqueur
FROZEN PALOMA FROZEN PALOMA 

grapefruit, giffard pamplemousse, blanco tequila

THE CLASSIC THE CLASSIC 
make it a pitcher $37

jose tradicional blanco, house naranja liqueur
THE SANGRIA THE SANGRIA 

make it a carafe $21

red wine, strawberry, blackberry, e&j brandy 

WINE  7 
CAVA BRUT CAVA BRUT segura viudas “reserva,” esp

SAUVIGNON BLANC SAUVIGNON BLANC villa maria, marlborough, nzl 
CHARDONNAY CHARDONNAY daou, paso robles, ca  

ROSÉ ROSÉ baron de ley, rioja, esp 
PINOT NOIRPINOT NOIR böen, ca 

CABERNET CABERNET sagelands, columbia valley, wa
ALBARIÑO  ALBARIÑO  

abadia de san campio “estate,” rías baixas, esp  
MALBEC  MALBEC  

terrazas de los andes “reserva,” mendoza, arg 

DOS XX LAGER DOS XX LAGER ON TAP

DOS XX AMBER DOS XX AMBER ON TAP

PACIFICO PACIFICO ON TAP

CORONACORONA
CORONA LIGHTCORONA LIGHT

TECATETECATE

NEGRA MODELONEGRA MODELO
MODELO ESPECIALMODELO ESPECIAL

COORS LIGHTCOORS LIGHT
MICHELOB ULTRAMICHELOB ULTRA

HIGH NOON TEQUILA HIGH NOON TEQUILA 
SELTZER SELTZER 

MON - FRI 3P.M. - 6P.M.  
in the bar

HAPPY HOUR



GUACAMOLE GUACAMOLE 9  
roasted poblano & anaheim chiles,

caramelized onion, cotija cheese

GREEN CHILE QUESO GREEN CHILE QUESO 8  
guacamole, salsa fresca, cilantro

ROASTED POBLANO CHILE ROASTED POBLANO CHILE 
&& TOMATO CRISP  TOMATO CRISP 10 

cilantro sprigs, cotija  

NACHOS CON QUESO BLANCO NACHOS CON QUESO BLANCO 10  
avocado, crema fresca, black bean,  

pico de gallo 

GREEN CHILE SMASH BURGER GREEN CHILE SMASH BURGER 14  
roasted poblano, caramelized onion,

queso blanco, chipotle mayo, french fries 

TA C O S  7E A.

TRADITIONAL CARNITASTRADITIONAL CARNITAS
orange, salsa verde, onion,  

jalapeño, cilantro, crema fresca

CRISPY SHELL GROUND BEEFCRISPY SHELL GROUND BEEF
shredded lettuce, tomato, sour cream, 

yellow cheese 

CHICKEN PASTORCHICKEN PASTOR
caramelized pineapple, salsa verde,  

green onion, jalapeño  

CRISPY SWEET POTATO CRISPY SWEET POTATO 
avocado, queso, chile negra, cotija,  

pickled onion, cilantro

CRISPY SHELL CRISPY SHELL GROUND CHICKEN GROUND CHICKEN 
roasted poblano, queso chihuahua,  

lettuce, pico de gallo

MON - FRI 3P.M. - 6P.M.  
in the bar

HAPPY HOUR


