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CHOOSE ONE OR TWO

HOOSE YOUR SIZE:

SPIN GLASS 80Z $9

« REGULAR 120z $12 |2 *LIME
« LARGE 240Z $19 L\) STRAWBERRY
« TO-GO 160Z $14 | & MANGO
+ TOWER 240Z $19 |3% TAMARIND
e PITCHER $50 @, HIBISCUS
) @5 POMEGRANATE
<@ SPICY JALAPENO
& WATERMELON
%% PASSION FRUIT
Q
——————— \\‘1
DIP TRIO®

POBLANO CHEESE DIP +
GUACAMOLE + SALSA. 11

CEVICHE DE CAMARON

SHRIMP, LIME, AND SPICES MIXED WITH
TOMATO, ONION, CILANTRO, FRESH
JALAPENOS, AVOCADO, AND CUCUMBER. 17

POBLANO CHEESE DIPw=

| 807 MELTED CHEESES, MILD

POBLANO PEPPERS, AND CHIPS. 11

| GUACAMOLEY @

80Z FRESH GUACAMOLE
AND CHIPS. 12

CHORI-QUESO

MEXICAN HOUSE CHEESE MELTED
OVER SIZZLING CHORIZO AND SERVED
WITH FLOUR TORTILLAS AND TORTILLA

CHIPS. 14

FLAVORS TO COMBINE:

FIRST ROUND OF CHIPS & SALSA COMPLIMENTARY (DINE-IN ONLY)
EXTRA CHIPS $2 SALSA $1

‘\u
— 3 \; & —

¥ TAQUES

nalire MARGARITAS

BUILD YOUR OWN MARGARITA
CHOOSE YOUR SIZE, FLAVOR, AND RIM.
MADE WITH TEQUILA EXOTICO BLANCO, FRESH LIME JUICE, AND AGAVE.

o

CHOOSE YOUR
STYLE

CHOOSE YOUR RIM

& SALT OR SUGAR
» CHAMOY & TAJIN
& HIBISCUS SUGAR
@ TOASTED
COCONUT SUGAR

ON THE ROCKS
# FROZEN

—

CHICKEN TORTILLA SOUP
SHREDDED CHICKEN, SWEET CORN, QUESO
FRESCO, AVOCADO, SOUR CREAM &
TORTILLA CHIPS. 12

ESQUITES@ v
CORN, GRILLED ONIONS, POBLANO
PEPPERS, AND QUESO FRESCO SERVED WITH
TORTILLA CHIPS. 10 +CHORIZO 3

PAPAS LOCAS &

FRENCH FRIES TOPPED WITH YOUR CHOICE
OF MEAT, QUESO DIP, PICO DE GALLO, SOUR
CREAM, AND GUACAMOLE. 10
+STEAK* 4 +CHORIZO 3

NACHOS &

CRISPY CORN TORTILLA CHIPS SMOTHERED IN
PINTO BEANS, CHEESE, PICO DE GALLO,
GUACAMOLE, SOUR CREAM, AND JALAPENOS. 12
+CHICKEN 4 +GROUND BEEF 4 +STEAK* 6

+SHRIMP 7
*—-F




STREET TACOS

4 TACOS PER ORDER, CORN
TORTILLAS, ONION, CILANTRO,
LIMES, SIDE OF GRILLED ONIONS,
AND JALAPENO. 18
-STEAK -PASTOR -GRILLED CHICKEN
-CARNITAS -BIRRIA -CHORIZO

| TAQUITOS

SIX CRISPY SMALL CORN SHELL TACOS
WITH YOUR CHOICE OF MEAT TOPPED
WITH LETTUCE, PICO, SOUR CREAM,
AND QUESO FRESCO. 16
-GROUND BEEF -SHREDDED CHICKEN
-HALF AND HALF.

TACOS DORADOS

FIVE CRISPY CORN SHELLS STUFFED
WITH YOUR CHOICE OF GROUND BEEF
OR POTATO TOPPED WITH REFRIED
BEANS, SOUR CREAM, SHREDDED
CABBAGE, TOMATOES, GUACAMOLE,

AND GREEN SALSA ON THE SIDE. 16
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RIBEYE ASADO*

TENDER GRILLED RIBEYE TOPPED WITH
ONIONS AND PEPPERS, SERVED WITH RICE,
GUACAMOLE, PICO, AND A POTATO TACO
DORADO, CORN OR FLOUR TORTILLAS. 32

MOLCAJETE*

GRILLED CHICKEN, STEAK, SHRIMP, ONION,
CACTUS LEAVES, QUESO FRESCO, AND
JALAPENOS SERVED IN A TRADITIONAL ROCK
BOWL WITH RED SALSA. SERVED WITH RICE,
REFRIED BEANS, GUACAMOLE, PICO DE
GALLO, AND CORN OR FLOUR TORTILLAS. 42

BIRRIA

BEEF SLOW-COOKED TO PERFECTION
WITH A COMBINATION OF SAVORY
FLAVORS AND SERVED WITH RICE, PINTO
BEANS, CILANTRO, ONION, RADISHES,
AND CORN OR FLOUR TORTILLAS. 20

i

RIBEYE TACO

GRILLED RIBEYE, CORN TORTILLA,
GUACAMOLE, PICO DE GALLO, LIMES,
SIDE OF GRILLED ONIONS, AND
JALAPENO. 8EA

TACO DE CAMARON

CORN TORTILLA, SOFT FLOUR
TORTILLA, OR LETTUCE WRAP SERVED
WITH SHREDDED CABBAGE, PINEAPPLE

PICO DE GALLO, AND CHIPOTLE
RANCH WITH GRILLED SHRIMP. 8EA

TACO DE PESCADO

COD FISH, BREADED AND FRIED WITH
YOUR CHOICE OF CORN TORTILLA,
SOFT FLOUR TORTILLA, OR LETTUCE

WRAP, SERVED WITH SHREDDED

CABBAGE, PINEAPPLE PICO DE GALLO,

AND CHIPOTLE RANCH. 8EA

w

SOPES @

FOUR HANDMADE CORN TORTILLAS, FRIED
UNTIL GOLDEN, TOPPED WITH LETTUCE,
TOMATO, SOUR CREAM, QUESO FRESCO, AND
YOUR CHOICE OF MEAT. 17
-STEAK -CHORIZO -CHICKEN -PASTOR

SALMON AL GUAJILLO

GRILLED SALMON FILET MARINATED IN
A RICH AND SMOKY GUAJILLO SAUCE,
SERVED WITH GRILLED VEGETABLES,
PINEAPPLE PICO, AND RICE. 28

CHILE RELLENO®&

POBLANO PEPPER, STUFFED WITH
CHEESE AND SMOTHERED IN MILD RED
SAUCE, SERVED WITH RICE, REFRIED
BEANS, AND CORN TORTILLAS. 20

3
LL_ Y Vegan options by request. (Z/ Vegetarian options by request.
e |L *Contains raw or undercooked ingredients. “Consuming raw or undercooked meats, poultry, seafood, shellfish or ad!
T *='i = eggs may increase your risk of foodborne illness.” !‘
| oo 7 A Lz
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ENTREES
FAJITAS - ALAMBRES @

YOUR CHOICE OF MEAT SERVED WITH GRILLED BELL PEPPERS, ONIONS, AND
MELTED MEXICAN CHEESE BLEND SERVED IN A SKILLET WITH RICE, REFRIED
BEANS, GUACAMOLE, PICO, AND SOFT CORN OR FLOUR TORTILLAS. 29
-STEAK -CHORIZO -GRILLED CHICKEN -ADD SHRIMP 4 - SHRIMP ONLY 30

ENCHILADAS®

THREE CORN TORTILLAS SMOTHERED WITH RED OR GREEN SALSA, WITH A
CHOICE OF GROUND BEEF OR SHREDDED CHICKEN, TOPPED WITH MELTED
MEXICAN CHEESE BLEND. SERVED WITH REFRIED BEANS, RICE, LETTUCE,
AND SOUR CREAM. 18

GOLDEN BURRITO®

A HAND-ROLLED FRIED FLOUR TORTILLA FILLED WITH YOUR CHOICE OF
GROUND BEEF OR SHREDDED CHICKEN, RICE, REFRIED BEANS, CHEESE, AND
TOPPED WITH LETTUCE, PICO, SOUR CREAM, AND QUESO FRESCO. 17

FLAUTAS®

FOUR DEEP-FRIED ROLLED CORN TACOS WITH YOUR CHOICE OF SHREDDED
CHICKEN OR POTATO SERVED WITH NON-SPICY GREEN SALSA, LETTUCE,
SOUR CREAM, TOMATOES, GUACAMOLE, AND QUESO FRESCO. 15

QUESABIRRIAS

THREE CORN BIRRIA QUESADILLAS, CONSOMME DIP, QUESO FRESCO,
RADISHES, ONIONS, JALAPENOS, RICE, AND BEANS. 20

QUESADILLA@

12” FLOUR TORTILLA, MELTED CHEESE, AVOCADO SALSA, PINEAPPLE PICO
DE GALLO, AND SOUR CREAM. 10
+ GRILLED CHICKEN 4 +STEAK 6 +SHRIMP 7 +PASTOR 4 +BIRRIA 4

TAQUES SALAD v&

A DEEP-FRIED FLOUR TORTILLA BOWL LAYERED WITH REFRIED BEANS,
RICE, GRILLED VEGGIES, LETTUCE, PICO, GUACAMOLE, QUESO FRESCO, AND
A SIDE OF RANCH. 13
+(GROUND BEEF 4 +SHREDDED CHICKEN 4 + GRILLED CHICKEN 5 +SHRIMP 7

HOUSE SALAD vy &

LETTUCE WITH ROASTED BELL PEPPER, ONION, TOMATO, SQUASH, CORN,
QUESO FRESCO, HONEY MUSTARD DRESSING, AND ORANGE SLICES. 12
+ GRILLED CHICKEN 4 +SHRIMP 5

CHILAQUILES*@ v

TORTILLA CHIPS SMOTHERED WITH RED OR GREEN SALSA, TWO EGGS,
ONION, REFRIED BEANS, RICE QUESO FRESCO, MELTED CHEESE, SOUR CREAM,
AND AVOCADO SLICES. 13
+SHREDDED CHICKEN 2 +STEAK* 3

"V Vegan options by request. (Z/ Vegetarian options by request.

*Contains raw or undercooked ingre%ients. “Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your,;risk of foodborne illness.”
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KIDS MENU ‘,”‘f‘«e\

under 10 years old

CHICKEN TENDERS

CHICKEN TENDERS SERVED WITH FRENCH FRIES. 12

KIDS TACO

ONE TACO WITH FLOUR TORTILLA, CHEESE AND CHOICE
OF MEAT, SERVED WITH RICE AND BEANS OR FRENCH
FRIES. 12

- GROUND BEEF -SHREDDED CHICKEN
-GRILLED CHICKEN

KIDS OUESADILLA

ONE GRILLED FLOUR TORTILLA, MELTED CHEESE, CHOICE OF
MEAT, SERVED WITH RICE AND BEANS OR FRENCH FRIES. 12
-GROUND BEEF -SHREDDED CHICKEN -GRILLED CHICKEN

DESSERTS

CHURROS

CHURROS FILLED WITH CARAMEL AND
COATED IN CINNAMON AND SUGAR.
SERVED WITH VANILLA ICE CREAM. 12

FRIED ICE CREAM

VANILLA ICE CREAM COATED IN A CRISPY,

GOLDEN SHELL. 12

TRES LECHES CAKE

CLASSIC SPONGE CAKE SOAKED IN
THREE MILKS. 12

#

AR

' TUESDAYS ARE
BETTER WITH TACOS.

STREET TAC

~, GREAT TACOS 5 GOOD DRINKS ‘
- GOOD VIBES 1 Goob TiMES

TAQUES +

SIDES

-MEXICAN RICE -MILD HOUSE SALSA
80z 4 20Z L 80Z 5
-REFRIED BEANS -HOT HOUSE SALSA
soz 4 207 L 80Z5
-WHOLE PINTO BEANS

-FRENCH FRIES 5
807 4
IR0 b o -SWEET POTATO FRIES 5
-CHIPOTLE RANCH
20Z L 80Z 5

BEVERAGES

e COCA-COLA PRODUCTS 4
* MEXICAN COCA-COLA 5

¢ MEXICAN JARRITOS 5

o COFFEE 4

e ICED TEA 4
« KIDS APPLE JUICE 4
¢ SPARKLING LEMONADE 4

MOCKTAILS

TIKI PINA COLADA 10
MOJITO 10

TIKI STRAWBERRY 10

e TIKI MANGO DAIQUIRI 10

SVERY —

) WED

YOU MADE IT HALFWAY. ;
NOW IT°S TIME TO UNWIND. A’ 3 : TAQUES

15% OFF

MARGARITAS

’® GOOD PEOPLE J'|—:l GOOD MUSIC
GREAT NIGHT < O GOOD ENERGY

% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE. NO SPLIT CHECKS, PLEASE.

l; : o<




MILLIONAIRE

MARGARITA

| TEQUILA CASAMIGOS BLANCO,
i GRAND MARNIER, LIME &

| LEMON JUICE, AGAVE, HIBISCUS

SUGAR RIM. 19
|

SIMPLE SYRUP. 15

WHITE RUM, STRAWBERRIES, LIME, AND

ESPRESSO COFFEE & LIQUOR 43. 15

ICY HAVEN

TEQUILA PATRON SILVER,
COINTREAU, AGAVE,
HIBISCUS, CRANBERRY-
LIME JUICE, COCONUT
FLAKES RIM. 19

CADILLAC
MARGARITA

TEQUILA EL MAYOR ANE]JO,
GRAND MARNIER, AGAVE,
ORANGE-LIME JUICE, A
SPLASH OF HIBISCUS. 19

MEZCAL
MARGARITA

MEZCAL BANHEZ, HIBISCUS,
AGAVE, GRAND MARNIER,
ORANGE-LIME JUICE. 19

BAILEYS, COFFEE LIQUEUR & ESPRESSO. 15

OAXACA OLD FASHIONED
TEQUILA ANEJO, MEZCAL, AGAVE. 15

PALOMA

BACARDI, COCONUT, PINEAPPLE JUICE. 15
TEQUILA EXOTICO SILVER, GRAPEFRUIT

JUICE, AGAVE, SQUIRT. 15

TEQUILA

DON JULIO 1942 ANEJO 43
DON JuULIO 70 21

DON JULIO ANEJO 21

DON JULIO REPOSADO 19
DON JULIO BLANCO 18

CASAMIGOS ANEJO 19
o CASAMIGOS REPOSADO 18
CASAMIGOS BLANCO 17

PATRON SILVER 14
PATRON REPOSADO 16
PATRON ANEJO 19
TANTEO JALAPENO 11

WHISKEY

CROWN ROYAL APPLE 9
BULLEIT 95 RYE 8

BULLEIT BOURBON 8
JAMESON 9

JACK DANIELS BONDED 12
JOHNNIE WALKER BLACK 11
JOHNNIE WALKER RED 7

RUM

o CAPTAIN MORGAN SPICED 6
s CAPTAIN MORGAN WHITE 6
e BACARDI 6

¢ MODELO ESPECIAL
e PACIFICO
L)

‘o DECHUTES IPA

brommirmems =z

EL ROJO GRIFFIN CLAW

CLASE AZUL REPOSADO 43
CLASE AZUL BLANCO 35

EXOTICO BLANCO 7
EXOTICO REPOSADO 7
EL MAYOR ANEJO 10

EL MAYOR REPOSADO 10
EL MAYOR BLANCO 10

MEZCAL

ILEGAL REPOSADO 14
BANHEZ JOVEN 7

VYODKA

TITOS 7

GREY GOOSE 6

GREY GOOSE CITRON 7
KETEL ONE CUCUMBER 7

WINE & SANGRIA

e WINE/SANGRIA

* HOUSE RED SANGRIA 8

e HOUSE WHITE SANGRIA 8
e CHARDONNAY 7

¢ PINOT GRIGIO 7

e CABERNET SAUVIGNON 7

MOSCATO 7

DRAFT BEER

120Z 200Z PITCHER

5 8 18
5 8 18
6 9 19
5 8 18

At
N o o
TULUM
TEQ!J[LA, LEMON AND ORANGE JUICE, BLUE CURACAO 8
TROPICANA
VODKA, MANGO AND ORANGE JUICE 8
GRANADA

RUM BLANCO, POMAGRANATE 8

MINIMUM
40 GUESTS

For online Menu, Orders, or Reservations, scan or go to
www.taquesbarandgrill.com
248-482-8320

BOTTLED/CAN

WHITE RUM, FRESH MINT, SIMPLE SYRUP. 15

¢ CORONA EXTRA 5
e CORONA LIGHT 5

¢ NEGRA MODELO 5

¢ MODELO ESPECIAL 5
e PACIFICO 5

-

o COORS LIGHT 4 ol
e MILLER LITE 4 T
o WHITE CLAW 4 o




	25+ Years of Authentic Mexican Tradition.
	Choose one or two flavors to combine:
	Lime       Strawberry       Mango       Tamarind       Hibiscus       Pomegranate       Spicy Jalapeño       Watermelon       Passion Fruit

	Choose your rim
	Salt or Sugar
	Chamoy & Tajín
	Hibiscus Sugar
	Toasted Coconut Sugar

	Choose your size:
	Spin Glass 8oz    $9
	Regular 12oz      $12
	Large 24oz          $19
	To-Go 16oz          $14
	Tower 24oz         $19
	Pitcher               $50
	Choose your style
	On the rocks       Frozen

	Chicken Tortilla Soup Shredded chicken, sweet corn, queso fresco, avocado, sour cream & tortilla chips. 12
	Esquites   Corn, grilled onions, poblano peppers, and queso fresco served with tortilla chips. 10 +chorizo 3
	Papas Locas French fries topped with your choice of meat, queso dip, pico de gallo, sour cream, and guacamole. 10  +Steak* 4 +Chorizo 3
	Dip Trio  Poblano Cheese Dip + Guacamole + Salsa. 11
	Ceviche de Camaron   Shrimp, lime, and spices mixed with tomato, onion, cilantro, fresh jalapeños, avocado, and cucumber. 17
	Poblano Cheese Dip 8oz Melted cheeses, mild poblano peppers, and chips. 11
	Guacamole 8oz fresh guacamole and chips. 12
	Nachos   Crispy corn tortilla chips smothered in pinto beans, cheese, pico de gallo, guacamole, sour cream, and jalapeños. 12  +Chicken 4 +Ground beef 4 +Steak* 6 +Shrimp 7
	Chori-queso   Mexican house cheese melted over sizzling chorizo and served with flour tortillas and tortilla chips. 14

	STREET TACOS 4 Tacos per order, corn tortillas, onion, cilantro, limes, side of grilled onions, and jalapeño. 18 -Steak -Pastor -Grilled chicken -Carnitas -Birria -Chorizo
	RIBEYE TACO Grilled Ribeye, corn tortilla, guacamole, pico de gallo, limes, side of grilled onions, and jalapeno. 8EA
	TACO DE CAMARON  Corn tortilla, soft flour tortilla, or lettuce wrap served with shredded cabbage, pineapple pico de gallo, and chipotle ranch with grilled shrimp. 8ea
	TAQUITOS Six crispy small corn shell tacos  with your choice of meat topped with lettuce, pico, sour cream, and queso fresco. 16  -Ground beef -Shredded chicken -Half and half.
	TACO DE PESCADO  Cod fish, breaded and fried with your choice of corn tortilla, soft flour tortilla, or lettuce wrap, served with shredded cabbage, pineapple pico de gallo, and chipotle ranch. 8ea
	TACOS DORADOS   Five crispy corn shells stuffed with your choice of ground beef or potato topped with refried beans, sour cream, shredded cabbage, tomatoes, guacamole, and green salsa on the side. 16
	Vegan options by request.
	Vegetarian options by request.

	SOPES   Four handmade corn tortillas, fried until golden, topped with lettuce, tomato, sour cream, queso fresco, and your choice of meat. 17 -Steak  -Chorizo -Chicken  -Pastor
	Ribeye Asado* Tender grilled Ribeye topped with onions and peppers, served with rice, guacamole, pico, and a potato taco dorado, corn or flour tortillas. 32
	Molcajete*   Grilled Chicken, steak, shrimp, onion, cactus leaves, queso fresco, and jalapeños served in a traditional rock bowl with red salsa. Served with rice, refried beans, guacamole, pico de gallo, and corn or flour tortillas. 42
	Salmon al guajillo  Grilled salmon filet marinated in a rich and smoky guajillo sauce, served with grilled vegetables, pineapple pico, and rice. 28
	Chile Relleno  Poblano pepper, stuffed with cheese and smothered in mild red sauce, served with rice, refried beans, and corn tortillas. 20
	Birria   Beef slow-cooked to perfection with a combination of savory flavors and served with rice, pinto beans, cilantro, onion, radishes, and corn or flour tortillas. 20
	FAJITAS - ALAMBRES  Your choice of meat served with grilled bell peppers, onions, and melted Mexican cheese blend served in a skillet with rice, refried beans, guacamole, pico, and soft corn or flour tortillas. 29   -Steak -Chorizo -Grilled chicken -add shrimp 4 - Shrimp Only 30
	ENCHILADAS  Three corn tortillas smothered with red or green salsa, with a choice of ground beef or shredded chicken, topped with melted Mexican cheese blend. Served with refried beans, rice, lettuce, and sour cream. 18
	GOLDEN BURRITO A hand-rolled fried flour tortilla filled with your choice of ground beef or shredded chicken, rice, refried beans, cheese, and topped with lettuce, pico, sour cream, and queso fresco. 17
	FLAUTAS   Four deep-fried rolled corn tacos with your choice of shredded chicken or potato served with non-spicy green salsa, lettuce, sour cream, tomatoes, guacamole, and queso fresco. 15
	QUESABIRRIAS  Three corn birria quesadillas, consommé dip, queso fresco, radishes, onions, Jalapenos, rice, and beans. 20
	QUESADILLA  12” Flour tortilla, melted cheese, avocado salsa, pineapple pico de gallo, and sour cream. 10  + Grilled Chicken 4 +Steak 6 +Shrimp 7 +Pastor 4 +Birria 4
	TAQUES SALAD   A Deep-fried flour tortilla bowl layered with refried beans, rice, grilled veggies, lettuce, pico, guacamole, queso fresco, and a side of ranch. 13 +Ground beef 4 +Shredded chicken 4 + Grilled Chicken 5 +Shrimp 7
	House Salad Lettuce with roasted bell pepper, onion, tomato, squash, corn, queso fresco, honey mustard dressing, and orange slices. 12  + Grilled Chicken 4 +Shrimp 5
	CHILAQUILES* Tortilla chips smothered with red or green salsa, two eggs, onion, refried beans, rice queso fresco, melted cheese, sour cream, and avocado slices. 13 +Shredded Chicken 2 +Steak* 3
	Vegetarian options by request.
	Vegan options by request.

	SIDES
	-Mexican Rice  8oz     4 -Refried Beans  8oz     4 -Whole pinto beans  8oz     4  -Pico de Gallo  2oz l    8oz 4  -Chipotle Ranch  2oz l 8oz 5
	KIDS MENU
	CHICKEN TENDERS    Chicken tenders served with French fries. 12
	KIDS TACO    One taco with flour tortilla, cheese and choice of meat, served with rice and beans or French fries. 12 - Ground beef  -Shredded chicken  -Grilled chicken
	-Mild house Salsa 2oz l 8oz 5  -Hot house Salsa 2oz l 8oz 5  -French fries 5 -Sweet potato fries 5 -Tortilla Chips 5


	BEVERAGES
	Desserts
	Coca-Cola Products 4
	Mexican Coca-Cola 5
	Mexican Jarritos 5
	Coffee 4
	Iced tea 4
	Kids Apple Juice 4
	Sparkling Lemonade 4
	CHURROS Churros filled with caramel and coated in cinnamon and sugar. Served with vanilla ice cream. 12
	FRIED ICE CREAM Vanilla ice cream coated in a crispy, golden shell. 12


	MOCKTAILS
	TIKI PIÑA COLADA 10
	MOJITO  10
	TIKI STRAWBERRY 10
	TIKI MANGO DAIQUIRI 10
	TRES LECHES CAKE  Classic sponge cake soaked in three milks. 12
	Millionaire Margarita Tequila casamigos blanco, Grand Marnier, lime & lemon juice, agave, hibiscus sugar rim. 19
	ICY HAVEN  Tequila Patron Silver, Cointreau, Agave, hibiscus, cranberry-lime juice, coconut flakes rim. 19
	TIKI STRAWBERRY DAIQUIRI  White rum, strawberries, lime, and simple syrup. 15
	TIKI PIÑA COLADA Bacardi, coconut, pineapple juice. 15

	CARAJILLO  Espresso coffee & Liquor 43. 15
	MEZCAL MARGARITA Mezcal Banhez, hibiscus, agave, Grand Marnier, orange-lime juice. 19
	OAXACA OLD FASHIONED  Tequila añejo, mezcal, agave. 15
	MOJITO White rum, fresh mint, simple syrup. 15  -Lime -Strawberry  -Cucumber
	CADILLAC MARGARITA  Tequila El Mayor añejo, Grand Marnier, agave, orange-lime juice, a splash of hibiscus. 19

	ESPRESSO MARTINI  Baileys, coffee liqueur & espresso. 15 -Tequila - Vodka -Rum
	PALOMA Tequila Exotico silver, grapefruit juice, agave, squirt. 15

	tequila
	TULUM Tequila, lemon and orange juice, blue curacao 8 TROPICANA  Vodka, mango and orange juice 8 GRANADA  Rum blanco, pomagranate 8
	MEZCAL
	WHISKEY
	VODKA
	RUM
	Wine & Sangria


	Bottled/Can
	Draft beer
	12oz   20oz  Pitcher
	Corona Extra 5
	Corona Light 5
	Negra Modelo  5
	Modelo Especial 5
	Pacifico 5
	Coors Light 4
	Miller Lite 4
	White Claw 4


