CRAFT/ IMPORT BEER $8

Bohcmia, Corona, Corona Light, Dos XX Amber or Lager, Negra Modclo,
Tecate, Paciﬁco, SculPin IPA, Blue Moon, Trestles IPA

DRAFT BEERS $8

Cerveza Avila, Modelo Especial, Seasonal Beer

DOMESTIC BEERS $/.5

Coors Light, Bud Light

SELTZERS $8

Watermelon, Mango, Passion, Pineapple

WIN!

Reds Whites

L

Josh Pinot Noir $15 Rutherford Ranch Sauvignon Blanc $1%
Coppola ‘Diamond Collection’ Cabernet $1» San Angelo Pinot Grigjo $lI
Las Olas Cabernet $10.50 Las Olas Charc]onnag $10.50
Austin Paso Robles Cabernet $17 Scott C]ﬁardonnag $1%
Predator Zinfandel $11 Stanford Brut SPlit $8
Bianchi Merlot $16
CQ
TEQUILA
Silver

1800 « Casamigos e Centenario Corralejo « Don Julio « Dulce Vida « Herradura « Milagro e Patron
Reserva de la Familia llegal Mezcal Joven « Otaca » Casazul « Cazadores o Espa&in - Mezcal

Reposado
1800 Casamigos e Centenario e Corralejo e Cuervo Gold « Don Julio « Dulce Vida
Hornitos Milagro e Patrén « Herradura « Casazul « Cristalino - Galan

Afiejo
Casamigos ¢ Centenario Corraléjo « DBn Julio « Don Julio 1942 « Dulce Vida
Herradura e Patron  Herradura Legend « Herradura Ultra « 1800 Cristalino

Extra Afiejo

Reserva de la Familia « Maestro Dobel 50 Cristalino< Gran Centenario Legenda . Corralcjo

NON-ALCOHOLIC

Seasonal Kombucha $8 « Becks $8 « Corona Cero $8
CaPacitg IPA $9.50 « CaPacitg Mexican Lager $9.50

MOCKTAILS $10

MOJITO PINA COLADA

ReFreshing mint and lime muddled with Juicy PineaPPle blended with creamy coconut
simPle syrup and soda water- toPPed with whiPPed cream.
FALOMA DAQUIRI
Muddled orange and grapemcruit, squeeze of limeJ Sweet strawberries blended with
sPIash of Fresca, served over ice with Tajin rim. limejuice and simple syrup.
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House SPecialty Cocktails

FALOMA $15
Dulce Vida Reposaclo, muddled oranges

and gra[:)mcruit, lime squeeze,
Fresca sPIash and Taﬂin rim.

VICTOR’S OLD FASHIONED $15.50
Woodford Reserve Bourbon, Piloncillo Syrup,

Angostura Bitters.

BERRY LIMONADA $15
Stoli Blueberrg Vodka, fresh lemons,
simple syrup and club soda.

BLACK RASPBERRY MOJITO $15.50
Bacardi and Chambord moijito with the
reFreshing flavor of muddled'mint and lime.
Delicioso!

MANGO MADNESS $15

400 Conejos Mezcal, St. Germain, mango purée,
fresh orangejuice and lcmonjuice with Tajin rim.

TITO’S STRAWA 315
Tito’s Handmade Vodka,
watermelon & strawberrg Purée,
fresh lemonjuice.

ONE LOVE TEA $14.50
Sweet Tea Voc”<a, lemonade, muddled lemon,
limes and fresh mint.

MEXICAN MOJITO $15.50
A remcrcshing mojito with the tropical flavor
of Passion fruit. We traded rum E)r Hornitos
Reposado to give it a Mexican twist. Salud!

SUMMER BREEZE $14
Ketel One GraPeFruit, Cranberrgjuice

and socla water.

TAMARIND MULE $15
Tito’s Vodka, ginger beer, house-made

tamarind Purée and limejuicc.

Margaritas

GREEN MERMAID $15.50
Milagro Silver Tec]uilaJ lime juice,
agave nectar with fresh muddled mint,
cucumber and Serrano peppers.

ULTIMATE $16

Patron Silver, fresh limejuice with
sweet & sour mix.
Make it a Cadillac - add $2

STRAWBERRY MINT $15
Milagro SilverTequila, strawberrg Purée, fresh

mint, agave nectar and fresh llijUiCC.

SMOKED MEZCAL $15.50

400 Conejos Mezcal, Skinng sour mix, agave
nectar with a cinnamon cliPPec{ orange slice.

BLUEBERRY $15.50

Dulce Vida Reposado Tecluila, Cointreau,
blueberrg purée, fresh Iimejuice,
sugar/salted rim.

RASPBERRY $16

Our famous Skinn Margarita made with Patrén
Silver. TOPPC with Chambord Liqueur.

JUAN’S TAMARINDO CHILE $15

House-made Tamarind Puree, Corralejo E)lanco,
serrano peppers, lime_guice, and agave nectar
with a ajin rim.

SKINNY COCONUT $15.50

Melagro Silver 1800 Coconut Tequila, PineaPPle
Juice, agave nectar and limejuice.
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SKINNY $15
Made with one of the Avila I:amilg’s
favorito tecluilas (from their hometown
of Guanajuato, Mexico), Corralejo Blanco,
fres limcjuice and agave nectar.
Make it a Cadillac - add $2

GUAVA 315
Our signature 5‘<inn9 Margarita made
with Milagro SilverTequila, lime juice,
agave nectar and 100% guava nectar.

CUCUMBER VODKA $15

Skinng stgle “Mar%irita” made with
Effen Cucumber Vodka.

Can be made with tequila upon request.

WATERMELON $15.50
Mi!agro Silver Tequila, fresh watermelon,
lime juice and agave nectar. Hand-shaken
and served on the rocks with Tajin rim.

CORONARITA $19

An XL version of our famous house margarita
toPPed with a 7oz Corona.

SANGARITA $16

Patron Silver, Cointreau, skirmg mix,
tol:)[:)ecl with Las Olas CaberrletJ and
a sugar salted rim.

POM & PASSION $16

Don Julio Blanco, skinng mix,
Passion fruit puree, Pama pomegranate liquer.
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