
DRINK
MENU

* Contains egg whites. Consuming raw eggs may increase your risk of food borne illness,  especially if you have certain medical conditions.

TRADITIONAL MARGARITA  $10
Tequila, Triple Sec, splash of lime juice. Try it with one of 
our Premium Tequilas!

MANGONADA MARGARITA  $12
Our take on the Mango Margarita, pepper flaked rim and 
Chamoy swirl. Try it with one of our Premium Tequilas!

PINEAPPLE JALAPENO INFUSED 
MARGARITA   $11
Pineapple juice, Triple Sec, sour mix , splash of lime juice.

DAMA BLANCA MARGARITA  $12
Passionfruit puree, coconut milk, Tequila, Triple Sec. Try it 
with one of our Premium Tequilas!

HIBISCUS PALOMA  $12
Hibiscus simple syrup, tequila, grapefruit soda with a 
hibiscus salt rim.

TRADITIONAL PISCO SOUR  $11
South American classic, and staple, with Peruvian Pisco. *

PASSIONFRUIT PISCO SOUR  $12
We brought some passion(fruit) to the classic Pisco Sour. *

Cocktails
LAVENDER LEMON PISCO SOUR  $12
Pisco, lavender simple syrup, lemon juice. *

APEROL SPRITZ  $11
Aperol, of course, frizzante wine, topped with seltzer.

BERRY CAIPIRINHA  $12
The Brazilian classic, with a berry special twist!

TRADITIONAL CAIPIRINHA  $11
A Brazilian favorite, made with Cachaça, limes and love.

TRADITIONAL MULE OR MEXICAN MULE  $11
Vodka OR Tequila, lime juice and ginger beer.

CANELAZO QUITEÑO  $11
Naranjilla, passion fruit, cinnamon, cachaça and brown 
sugar. Served warm.

FROZEN COCKTAILS
MANGONADA MARGARITA  $11
ROTATING FLAVOR  $11

OTHER
RAIL MIXERS Singles $5 Doubles $7

Wine
1/2 PRICE BOTTLES ON WEDNESDAYS!

VINO DE LA CASA
RED OR WHITE.............................................$6

SPARKLING
PROSECCO.......................................................$7

LOS MONTEROS
NV CAVA BRUT, SPAIN..........................................................$28

WHITE
LAPIS LUNA
2022 SAUVIGNON BLANC, CALIFORNIA...........$10........$27

ROSÉ
PRISMA
2022 ROSÉ OF PINOT NOIR, CHILE.................$9..........$28

GLASS    BOTTLE RED
LAPIS LUNA
2020 RED BLEND, CALIFORNIA........................$10........$28

TURNO DE NOCHE 
2022 MALBEC, ARGENTINA.................................$9..........$27

YELCHO
2022 CABERNET SAUVIGNON, CHILE.............$7..........$25

ALTANO
2021 DOURO RED, PORTUGAL...........................$10........$28

GLASS    BOTTLE



Beer
ON DRAFT - ASK ABOUT OUR ROTATING TAPS!

LAKEFRONT IPA Lakefront Brewery $5

HAZY RABBIT Lakefront Brewery $5

CZECH PILS Black Husky Brewery $6

SNAKE HOLLOW IPA Potosi Brewing Co. $6

HAPPY PLACE IPA Third Space Brewery $6

RIVERWEST STEIN Amber, Lakefront Brewery $5

CAVE ALE Amber Ale, Potosi Brewing Co. $6

SPOTTED COW Farmhouse Ale, New Glarus 
Brewing Co. $6

MODELO ESPECIAL Pilsner Style Lager $5

PACIFICO Pilsner Style Lager $5

BOTTLES & CANS

MILLER HIGH LIFE Bottle  $5

CORONA Bottle  $6

MODELO NEGRA Bottle  $6

TECATE Can  $5

PABST BLUE RIBBON Can  $4

MILLER LITE Can  $4

DEADHEAD IPA West Coast-Style IPA. Can $7

GUMBALLHEAD American Pale Wheat. Bottle  $6

ON DRAFT

ACE PINEAPPLE CIDER California Cider Co. $6

ACE GUAVA CIDER California Cider Co. $6

Cider & Hard Seltzer
CAN

TOPO CHICO HARD SELTZER  $6 
Ask your server for flavors. 

MANGO DRAGONFRUIT SOUR  Untitled Art.   
Can  $6

JUICY IPA Untitled Art. Can  $6

RISHI SPARKLING BOTANICALS  $6
Ask your server for flavors.  

JARRITOS Ask your server for flavors. $4

Non-Alcoholic Options
SPRECHER ROOT BEER  $4

SOFT DRINKS $2.50

TOPO CHICO Mineral water.  $3

MEXICAN COKE  $4

JUICE OF THE DAY Ask your server. $6


