
happy hour 
Tuesday through Saturday, 2:30pm to 7:00pm

Sunday and Monday, 2:00pm to close

Half price on all appetizers from 2:30pm to 5:30pm 
with any bar purchase

Margaritas  $3.99

Flavored Margaritas  $4.99

Domestic Beer  $2.25

Imported beer  $3.00

Well Drinks  $3.25

wednesday night is  
jose cuervo martini night  $5.99

top shelf tequilas 
tequila			m   exican 
reposado	sh ot	m argarita	m artini

tezon  	 5.99	 7.25	 9.25
jimador  	 4.99	 6.99	 8.99
herradura  	 5.99	 7.25	 9.25
cazadores  	 5.99	 7.25	 9.25
d eduardo  	 5.99	 7.99	 9.99
1800  	 5.99	 7.25	 9.25
patron  	 5.99	 8.99	 10.99
sauza hornitos  	 5.99	 7.99	 9.99
jose cuervo  	 5.25	 7.25	 8.99

tequila anejo

tres generaciones  	 5.99	 7.99	 9.99
don julio  	 6.99	 8.25	 9.99
patron  	 5.99	 8.99	 11.99
don julio 1942  	 9.99	 14.99	 18.99
centenario  	 6.99	 8.99	 11.99

top shelf liquors 
scotch  �Johnnie Walker Red, Johnnie Walker Black, Buchanan’s 12, Dewars, Chivas Regal, 

Glenlivet, Clan MacGregor
whiskey  �Maker’s Mark, Seagram’s 7, Jack Daniels, Crown Royal, Windsor Canadian, 

Jameson Irish, Kentucky Deluxe
bourbon  Wild Turkey, Jim Bean, TW Samuel’s Blend
vodka  Grey Goose, Absolut, Absolut Citron, Skyy, Tito’s, Smirnoff
GIN  Tanqueray, Bombay 86
rum  Bacardi Coconut, Bacardi Superior, Bacardi 151, Malibu, Captain Morgan, Myer’s
cordials  �Baileys, Cointreau, Goldschlager, Kahlua, Midori, Grand Marinier, Amaretto, 

Blue Curacao, Jagermeister
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margaritas
  frozen or on the rocks $4.99  •  Happy Hour $3.99

The authentic jumbo house margarita   
regular $7.99   •  Happy Hour $5.99

flavored Margaritas   
regular $5.99   •  Happy Hour $4.99 

Strawberry, Mango, Pineapple, Coconut, Raspberry, Chambort, 
Banana, Papaya, Peach, Sangria, Blue Curacao, Swirl

house wine list
white wines  Beringer  White Zinfandel ,Gabiano Pinot Grigio Italy, Concha y Toro 
Xplorador Chardonnay, Chile-Kendall Jackson Chardonnay California, Sterling Vintner’s 
Collection Chardonnay

red wines  Red Wood Creek Cabernet, Concha y Toro Xplorador Merlot Chile,  
Terrazas Alt Malbec Argentina, Concha y Toro Cabernet Sauvignon Chile, Sterling Vintner’s 
Collection Merlot, Sterling Vintner’s Collection Cabernet Sauvignon, Sterling Vintner’s 
Collection Pinot Noir

cervezas
domestic $3.00  •  HAPPY HOUR $2.25

Import $3.75  •  HAPPY HOUR $3.00

	 Bohemia	m odelo especial

	b ud lght	 negra modelo

	b udweiser	 o’douls

	 carta blanca	 pacifico

	 corona	sh iner bock

	 corona light	s ol

	 coors light	t ecate

	m iller lite	XX  amber

	m ichelob ultra	 xx lager
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popular mixed drinks 

“cantarito”   
A delightful mixture of tequila Sauza Hornitos, orange, grapefruit and pineapple juice,  
fruit wedges, a splash of Squirt and dash of salt and piquin, served in a cantarito bowl  

on the rocks.

Tequila sunrise   
Patron Silver, Grenadine, and orange juice

blue hawaiian   
Bacardi Superior rum, Blue Curacao, sweet and sour, and pineapple juice

mai tai   
Bacardi Superior rum light, Myers dark rum, Cointreau, sweet and sour, pineapple  

and orange juice

cosmopolitan   
Titos vodka, Triple Sec, cranberry juice, and a twist of lime

mojito   
The best served with Captain Morgan Original spiced rum, mint, and a twist of lime

red snapper   
Crown Royal, Amaretto liqueur, and cranberry juice

long island iced tea   
Tanqueray gin, vodka, rum, tequila, Triple Sec, sour, and Coke

baileys express   
Baileys and Johnny Walker splashed in coffee

electric screwdriver   
Tequila, vodka, orange juice, Red Bull, and sliced orange

canadian whiskey sweet and sour   
Seagrams, triple sec, sweet and sour, and lime

oro cosmo   
Rum, Grand Marinier, cranberry juice, and sliced pineapple

the crown of roses   
Crown Royal, Amaretto liquor, pineapple and cranberry juice

dirty martini   
Vodka, olive juice, and lime

salty dog   
Vodka, grapefruit juice, and salt

mexican paloma   
Jose Cuervo traditional, grapefruit juice, salt, and lime

la paloma suprema   
Don Julio reposado, grapefruit juice, salt, and lime
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