
WINES

BEVERAGES

drink up!
'RITAS & COCKTAILS

C L A S S I C  M A R G A R I T A   1 0 . 5

M E X I C A N  
C O C A  C O L A   4 . 5

J A R R I T O S  S O D A   4
guava, tamarind, grapefruit, 
lime, mandarin, pineapple

* A U T O  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  6  O R  M O R E *

tequila blanco, triple sec, lime
+1.5 ask server for seasonal flavors

S P I C Y  M A R G A R I T A   1 1 . 5
spicy tequila, triple sec, lime

pepsi, diet pepsi, sierra mist,
unsweetened tea, lemonade

S O F T  D R I N K S   3 . 5S P A R K L I N G  
M I N E R A G U A   2 . 5

B O T T L E D  
W A T E R   1

H O U S E  T I N T O    9  P O E M A  C A V A    1 1H O U S E  B L A N C O    9 W H I T E  S A N G R I A    1 2

NON-ALCOHOLIC MOCKTAILS
Ritual Zero Proof tequila, lime, agave Ritual Zero Proof gin, lavender syrup,

lemon, aquafaba

Z E R O  P R O O F  M A R G A R I T A   1 0 L A V E N D E R  H A Z E   1 1 P R I C K L Y  P E A R  M U L E   9
prickly pear, lime, ginger beer

ask server for seasonal flavors

+1.5 ask server for seasonal flavors

M A R G A R I T A  F L I G H T  :  C H O I C E  O F  4  S E A S O N A L  F L A V O R S !    2 1

house bourbon, fresh peach puree,
aperol, amaro, lemon

P E A C H Y  K E E N    1 4

S A S S Y  S A L   1 2
house infused rose vodka, 
lime, simple

R A S P B E R R Y  B R A M B L E   1 4
espolon reposado tequila, lemon, 
black raspberry, vanilla, raspberries

B L O O D  O R A N G E  S P R I T Z   1 5
poema cava, aperol, 
club soda, blood orange

M E Z C A L I T A   1 3
apaluz mezcal, lime, triple sec, 
agave, smoked sea salt

M I S S I O N A R Y   1 3
house-infused fig mezcal, lime,
peppercorn syrup, balsamic salt

urapuan rum, bitter orange liqueur, 
aperol, lime, simple, el corazon puree

T I A ’ S  E S P R E S S O  M A R T I N I   1 5
espolon blanco, liquor 43, 
espresso

O A X C A N  O L D  F A S H I O N E D   1 5
hornitos black barrel tequila, 
banhez mezcal, agave, bitters

CERVEZAS

M I C H E L A D A   8
Modelo, 
house-made valentina mix, lime

C O R O N A   6        C O R O N A  L I G H T   6        T E C A T E   5        P A C I F I C O   6     

T O P O  C H I C O  H A R D  S E L T Z E R   6 . 5
mineral water, cane sugar, varying flavors  4.5%

D O G F I S H  6 0  M I N  I P A   6 . 5
hoppy, moderate bitterness and cripsy finish   6.0%

S T R O N G B O W  O R I G I N A L  D R Y  C I D E R  1 6 O Z     9   
dry hard cider  5% 

C E R V E Z A  A T L E T I C A  N . A .  L A G E R   6 . 5
noble-hopped, coppertone non-alcohol  <.5%

- B Y  T H E  C A N -

S I E R R A  N E V A D A  H A Z Y  L I L  T H I N G     6 . 5
fruit-forward flavor and modest bitterness 6.7%

- D R A F T S -

D O S  E Q U I S  L A G E R   6 D O S  E Q U I S  A M B E R   6

S A M  A D A M S  S U M M E R  A L E    6 . 5 C I G A R  C I T Y  J A I  A L A I  6 . 5

C H U R R ’  A L L  I  N E E D     1 6
brown butter fat-washed stateside vodka,
piloncillo vanilla cinnamon simple, 
coconut milk

M O D E L O  E S P E C I A L   6

sotol, espolon, triple sec, luxardo,
lemon, orange bitters, tamarind-morita

T I E R R A   1 5M I  R O S A   1 5

* A S K  A B O U T  O U R  D E S S E R T  C O C K T A I L S ! *  


