
L U N C H

S M O K E D  C H I C K E N  W I N G S
smoked wings, choice of: chili lime dry rub, 
buffalo or ancho bbq; ranch or blue cheese  
6 for 14/12 for 24

H O U S E  M A D E  C H I P S  +  S A L S A
house fried tortilla chips with a duo of roasted 
salsa roja and tomatillo salsas  14

Q U E S O  F U N D I D O 
smoked bbq pork, melted chihuahua cheese, 
pico de gallo, lime crema, cilantro; served with our 
made-fresh-daily flour tortillas   14

C R I S P Y  B R U S S E L S
cotija cheese, chipotle agave glaze  14

T E X A S  T W I N K I E S
jalapeño, smoked brisket, cream cheese, 
bacon, agave glaze, cilantro  2 for 14

T H R E E  C H E E S E  B B Q  P O R K  N A C H O S
cheddar cheese sauce, cotija, bbq pork, ancho bbq, 
lime crema, onion, cilantro, pickled jalapeño  half 12/full 19

T A B L E  S I D E  G U A C A M O L E
made fresh for you with avocado, 
minced onion, tomato, cilantro 
and lime; served with house 
fried tortilla chips  14/20

appetizers

C H I L I  L I M E  C A E S A R  S A L A D
baby romaine, chili lime Caesar dressing, 
corn bread croutons, cotija cheese  15

J I C A M A  S A L A D
jicama, radish, gem lettuce, cilantro, and pepitas tossed in 
mango vinaigrettee  17; add mojo pork or smoked chicken  7

salads

sides

C H A R R O  B E A N S    8

B I R R I A  M A C     1 2  

R E F R I E D  B E A N S    8 

S I D E  S A L A D    8

H A N D  C U T  F R I E S    5 

E L O T E    8

tacos

B R I S K E T 
smoked brisket, cilantro, queso fresco, pickled onions, 
jalapeños, ancho aioli  8

C A R N I T A S   
onion, cilantro, salsa verde  5.5

S M O K E D  C H I C K E N
refried beans, chihuahua cheese, pickled onions, ancho aioli  5.5

M O J O  P O R K   
mojo pork, roasted pineapple salsa, cilantro, onion, 
green mojo sauce  5.5

S H R I M P  
grilled shrimp, radish, shredded cabbage, jalapeño, 
cilantro, lime crema  8.5

C R I S P Y  C A U L I F L O W E R 
queso fresco, cilantro, avocado, chipotle aioli  5.5

Q U E S A  B I R R I A
chihuahua cheese, birria beef, onion, cilantro, consommé  8.5

B A J A  F I S H
crispy fried fish, pickled slaw, chipotle aioli, 
avocado, queso fresco, cilantro  7

*“CONSUMING RAW OR UNDERCOOKED MEATS ,  POULTRY , 
SEAFOOD,  SHELLF ISH ,  OR EGGS MAY INCREASE YOUR R ISK 
OF FOODBORNE I LLNESS . ”

3% CREDIT  CARD PROCESSING IS  ADDED TO ALL  CHECKS 
(WAIVED FOR CASH AND DEBIT  CARD PAYMENTS)

handhelds

C H I M I C H A N G A
chicken, rice, chihuahua cheese, queso, lettuce, pico, 
lime crema, queso fresco cheese, cilantro   29

Option: sub side of fries or salad for charro beans

R A J A S  B R I S K E T  B U R G E R * 
half pound brisket patty topped with roasted poblanos 
and onions, white american cheese and crispy onions   21

C U B A N O  S A N D W I C H
Cuban bread, smoked pork, ham, pickles, swiss cheese, 
habanero mustard, dijon mustard   21

B I R R I A  Q U E S A D I L L A 
fresh made flour tortilla, chihuahua cheese, birria beef, 
onion, cilantro, consommé   21

J A L A P E Ñ O  S M A S H  B U R G E R *
double smash patties, smoked jalapeños, pickled red 
onions, queso fresco, chipotle mayo   20

All handhelds come with hand cut fries or side salad.
 

lunch specials
available 11am-4pm daily

B U Y  2  G E T  1  F R E E  T A C O S

$ 1 0  B U T C H E R ’ S  M A R G A R I T A S

desserts    1 2

T R E S  L E C H E S  C A K E

M E X I C A N  C H O C O L A T E 
F L O U R L E S S  T O R T E 

C H U R R O S  C O N  D U L C E 
D E  L E C H E

S E R V E D  D A I LY  F R O M  1 1 A M - 4 P M



C O C K TA I L S

bottles/cans
H I G H  L I F E   5.5

C O R O N A  E X T R A   7.5

B L U E  M O O N   8  

W H I T E  C L AW  R A S P B E R R Y   7

H I G H  N O O N  P I N E A P P L E   9

H E I N E K E N  0 . 0  L A G E R   7

AT H L E T I C  F R E E  WAV E  
N O N - A L C O H O L I C  I PA   7.5

A D D  A  B U M P  T O  A N Y  D R A F T  B E E R  F O R  $ 3
B L A N C O  T E Q U I L A  -  M E Z C A L  -  B O U R B O N  -  I R I S H

 

margaritas 
B Y  T H E  G R A C E  O F  G O D
reposado tequila, charred jalapeño, caramelized 
pineapple, lime, pineapple sugar rim  14

F R U I T  O F  T H E  D E S E R T
blanco tequila, prickly pear, ginger, honey, lime  14

F R E S A  D E  P A S I O N 
blanco tequila, strawberry, basil, balsamic, 
agave, lime  14

S I N G L E  B A R R E L  M A R G A R I T A
dobel diamante single barrel, orange liqueur, 
agave, key lime  18

B U T C H E R ’ S  M A R G A R I T A
blanco tequila, orange liqueur, agave, lime, citrus salt  13

D U R A N G O  T A N G O
mezcal, blood orange, cardamom, agave, lime  15

signatures 
T E Q U I L A  O L D - F A S H I O N E D
overproof tequila, reposado tequila, 
velvet falernum, coconut sugar, chai tea, jamacian bitters  15

S P I C Y  P A L O M A
blanco tequila, mezcal, habanero, grapefruit, agave, soda  13

H E AV E N LY  H I B I S C U S
vodka, hibiscus, ginger, cinnamon, lemon, co2  13

T R O P I C A L  E M B E R
reposado tequila, mezcal, papaya shrub, rosemary, lime  14

E S P R E S S O  M A R T I N I
reposado tequila, coffee liqueur, amaro, demerara, espresso 14

T H E  O A X A C A N  S U N S E T
mezcal, hibiscus, bianco vermouth, campari, orange bitters  16

M A I Z E  +  S P I C E  O L D - FA S H I O N E D
corn whiskey, nixta liqueur, cinnamon orange agave,
especias bitters  16

zero proof 
H I B I S C U S  C O O L E R 
hibiscus, ginger, cinnamon, co2  9

P A P AYA  P A R A D I S E
papaya shrub, rosemary, lime, jarritos grapefruit soda  11

T H E  R U B Y  S P R I T Z
abstinence blood orange aperitif, lyre’s classico 
non-alcoholic sparkling wine  11

C A P E  I S L A N D  C O O L E R
cape spice non-alcoholic spirit, spiced demerara, 
pineapple, coconut, lime  11

P I Ñ A  P I C A N T E
non-alcoholic smoky agave, habanero pineapple, lime  11

B U I L D  Y O U R 
M A R G A R I T A

HUNDREDS OF AGAVES. 

ONE PERFECT MARGARITA. 

MAKE IT YOURS.

Choose any agave from our list and let us make you 

your perfect margarita! Price is the 2 oz pour price, 

no additional charge for a margarita.

Choice of: citrus salt rim |  tajin  |  pineapple sugar

Spice it up: add habanero

Add strawberry: $2; Add grand marnier float: $2

BEER + WINE 

A G AV E  L I S T

C R I S P  +  L I G H T 1 0 o z 1 4 o z 2 0 o z

C O O R S  L I G H T  - 5 . 5 7 . 5

T H E  B U T C H E R ’ S  A L E    - 5 . 5 7 . 5

PA C I F I C O  C L A R A  5 7 9

I N D E E D  M E X I C A N  H O N E Y  L I G H T 5 . 5 7 . 5 9 . 5

M O D I S T  S E A  S A LT  T I M E  
S U P R A  D E L U X E

4 6 8

F U LT O N  T R O P I C A L  L O N E LY  B L O N D E 6 8 1 0

H O P S 1 0 o z 1 4 o z 2 0 o z

M O D I S T  FA L S E  PAT T E R N  6 8 1 0

FA L L I N G  K N I F E  V E R B A L  T I P 6 . 5 8 . 5 1 0 . 5

TO P P L I N G  G O L I AT H  P O M P E I I  7 9 1 1

M O N T G O M E R Y  T I G E R  K I N G  6 . 5 8 . 5 1 0 . 5

M A LT Y  +  R O A S T 1 0 o z 1 4 o z 2 0 o z

M O D E L O  N E G R A  5 7 9

D O S  E Q U I S    5 7 9

C I G A R  C I T Y  M A D U R O 5 . 5 7 . 5 9 . 5

P R Y E S  P E A C E  O F F E R I N G 6 8 1 0

F R U I T E D  +  S O U R 1 0 o z 1 4 o z 2 0 o z

F I R E S T O N E  WA L K E R  C A L I  S Q U E E Z E 6 8 1 0

R E V O L U T I O N  F R E E D O M  L E M O N A D E    6 8 1 0

E L M  C R E E K  R A R E  C A N D Y  B L U E B E R R Y  
A N D  R A S P B E R R Y

8 1 0 -

C I D E R ,  S E LT Z E R  +  M A LT  B E V E R A G E 1 0 o z 1 4 o z 2 0 o z

B L A C K L I S T  B L U E B E R R Y  B A S I L  6 8 1 0

M I N N E A P O L I S  C I D E R  C O M PA N Y  
M A N G O  H A B A N E R O

6 . 5 8 . 5 1 0 . 5

G R A P E  A P E  8 - -

wine
B Y  T H E  G L A S S    1 3

P I N O T  G R I G I O

S A U V I G N O N  B L A N C

V I N H O  V E R D E

C H A R D O N N AY

P RO S E C C O

R O S É

P I N O T  N O I R

R E D  B L E N D

M A L B E C

C A B E R N E T  S A U V I G N O N

soda
M I L L S T R E A M  R O O T 
B E E R  O N  TA P   4

M E X I C A N  C O K E   3.5

J A R R I T O S   3.5
Grapefruit / Fruit Punch / 
Mandarin / Watermelon

draft beer


