MARGARITAS & PALOMAS

1007, AGAVE TEQUILA

Fkk P
PALOMA #+ ¢9 These Drinks » 1 l > 1 Azulejos Afigjo $17.50  Don Julio Reposado  $10
Cabrito Reposado Tequila, fresh lime, can be made 1 1 Azulejos Blanco $9.25  El Bandido Yankee
grapefruit juice and soda, salted rim. NA S8 Azulejos Reposado  $10.75 Blanco $7
sk Cabrito Reposado $6 Reposado $8
gg]ﬁi%c?ﬁpfﬁ!ﬁjo Tequila, orange $9 Califino Afejo $7.75  ElJimador Blanco $6
liqueur, fresh lime, salted rim. M AR‘”NIE BR”NEH I]RINKE Califino Blanco $5.25  ElJimador Reposado  $7
Califino Reposado $6  El Nivel Blanco $8
|NFUSED MARGAR'TAS & PALOMAS $11 THE VENDITTO $13  MICHELADA $g  Cantera Anejo $7.50  El Nivel Reposado $9
Cabrito Reposado Tequila infused with Mr. Black Cold Brew Coffee Liqueur, Corona, fresh lime, house-made bloody Cantera Cafe $7  Fortaleza Blanco $6
fresh fruit. Ask about our current flavors.  cantera Negra Cafe and 360 Vanilla Vodka  mary mix, Tajin rim, served over ice. Cantera Extra Alejo ~ $13  Gran Coramino Afiejo ~ $13
SMOKIN’ MARGARITA $13 slfla.ken to perfectlon, served stralg_ht up. SIPPIN’ SANGRIA  $9/$33 PITCHER Cantera Silver B $6  Gran Coramino
Xicala Afiejo Mezcal, orange liqueur, fresh Finished with dark chocolate shavings. A refreshing blend of brandy, triple sec, Casa del Sol Afiejo Reposado . 58
lime, salted rim. MEZCAL MARTINI $13  fresh orange and pineapple juices, white or Reserve $22  Herradura Aejo $10
Ilegal Mezcal, Chareau Aloe Liqueur, red wine, and a splash of sweet, sour,and  Casa del Sol Blanco ~ $7.50  Herradura Blanco $8
Mi MARGlARlTA | | $12 pineapple juice, fresh lime, partial Tajinrim. club soda. Casa del Sol Herradura Reposado $9
Mijenta B T ila, i , 1o ARai
Mient Blanco Toqula orance 4Ueir. | g DOWN & DIRTY MARTINI _ $14_ GARDEN BLOODY gy fowah 75 Hsegodeo
. . House infused veggie vodka and olive juice Vodka infused with all fresh vegetables Casa Noble Blanco $9 Hussong's R_eposado $6.50
PASSION FRUIT & ALOE MARGARITA $9  shaken to perfection garnished with garnished with house pickled veggiesand ~ Casa Noble Reposado  $11  Hussong's Silver $6
Cazadores Reposado Tequila, Chareau house-made pickled vegetables. cheese. Sub Tito's Vodka (upon request). Add a Cazadores Afejo $8 Insolito Afiejo $8.50
Aloe Liqueur, passion fruit puree, coconut | 00 DOG STRAIGHT UP $14 Coronitas chaser for +$2 Cazadores Reposado $7  Insolito Blanco $6
water, fresh lime, partial Tajin rim. Ilegal Mezcal Joven, Carpano Antica Sweet SUNSHINE MIMOSA $10  Casamigos Anejo $12  Insolito Reposado $7
APEROL MARGARITA $14 Vermouth, Good Land Cherry Liqueur, and ~ Les Allies Sparkling Brut and fresh orange, Casamigos Blanco $8  Mi Campo Reposado $6
Hussong’s Silver Tequila, Grand Marnier fresh orange juice, garnished with an cranberry, grapefruit juice on the side. Casamigos Reposado $9  Mijenta Afejo $20
Aperol, fresh lime, salted rim. ' orange peel. (Choose one) Cenote Blanco $7  Mijenta Blanco $7
BOTTLE O' BUBBLY $30  Cincoro Blanco $7  Mijenta Reposado $9
STRAWBERRY BASIL BI_EN Y RINKE Les Allies Champagne bottle with your Cincoro Reposado $15  Milagro Silver $6
MARGARITA *** $13.50 - choice of pineapple, orange, grapefruit or  Clasa Azul Reposado ~ $30  Milagro Reposado $7
El Bandido Reposado, fresh lime juice, MANGQNADA ) ) $10 cranberry juices. (Includes one juice) i
Sdled basil and stratb Corralejo Blanco Tequila blended with Corralejo Blanco $8  Nosotros Blanco $9
muddled basil, and strawberry puree. :
vp mango puree, poured in a Chamoy drizzled MHJITUS Corralejo Reposado ~ $8.50  Nosotros Reposado  $10
DEL SOL MARGARITA $12  Tajin rimmed glass. The perfect pairing of Corzo Anejo $8.50  Patron Afiejo $9
Casa del Sol Blanco, triple sec, fresh lime,  sweet, savory and a little bit spicy! MIDNIGHT MOJITO wx g0  Corzo Rgposado $7 Patr(’)n Rgposado $8
salted rim. MANGO MAMBA =+ ¢q  Blackberries, lime, lemon, mint and fresh Corzo S|Iv?r. $6.50 Pgtron Sllvgr $7
SIEN AT”RE E[“:KT A“.S Fresh banana, fresh orange juice, mango  lime juice muddled and shaken with Bacardi  DeLeon Afejo $12 Riazul Anejo $11
puree, and Smirnoff Orange blended until ~ Limon, club soda, and sweet and sour soda. gell:eon ilanco ) $ig g!azu: ;Iata ; :Z
smooth. CLASSIC MOJITO ** 60 e eon_ eposaao _|azu eposa ~0.
FGY (FORD'S GIN YEAH) PINA COLADA s g9 Muddled fresh lime and mint shaken with ~ DOn Julio 1942 $30  Siete Laguas Afiejo $8
Orange Bltters, Giffard’s Apricot quueur’ . . . rum. sweet. sour and club soda. Don Julio 70 $9.50  Siete Laguas Blanco  $6.25
Ford’s Gin, fresh lime, sour, and club soda. A refreshing rum based cocktail thatis a ; ; o .
blend of pineapple, coconut, and rum. A TROPICAL MOJITO o 610 Don Jul!o Afejo $11 Siete Leguas Reposado  $7

Muddled orange, cherry, and a fresh
jalaperio slice. Bittercube’s Chipotle Cacao
Bitters, pineapple-jalapefio infused Cabrito

MULES

and lime topped with Bacardi Limén Rum,
sweet, sour, and club soda.

MEZCAL

Reposado Tequila, sour soda. 1035 W{ULE 2Bl fesh 1 $10 MAR EARITA PITEHERE Bozal Borrego $11  Monte Alban Mezcal $5
OLD FASHIONED WITHATWIST $13 7o brothers Gnger Beer. Served withice on theside, S0l 0ampasichl 15 Nosotos Mezcal 412
Patrén Afiejo with chipotle cacao bitters, a onv!te Essential Joven 38 U.n lon Mezcal . $6
touch of sweetness, topped with sour soda. BUBBAMULE $10 CLASSIC MARGARITA OR PALOMA $38  Convite Una $8  Xicala Mezcal Anejo $9
Finished with an orange twist. Tito’s Vodka, fresh lime, Two Brother’s Cabrito Reposado Tequila, triple sec, llegal Mezcal Joven $7 Xicaru Anejo Mezcal $9

Ginger Beer. house-made fresh lime juice. llegal Mezcal Afiejo Xicaru Silver Mezcal $6

THE G SPOT

A refreshing blend of Aperol Liqueur,
Maschio Prosecco, Nikka Gin, garnished
with fresh orange.

UPTOWN LEMONADE =+ $9
44 North Huckleberry Vodka, muddled
lemon, Two Brothers Lemonade, splash
of club soda.

$14

JUST PEACHY MULE $10
Jameson Irish Whiskey, peach puree, fresh
lime, Two Brother’s Ginger Beer.
HUCKLEBERRY MULE $10

44 North Huckleberry Vodka, fresh lime,
Two Brother’s Ginger Beer.

THC DRINRS

HOUSE INFUSED PITCHER $43
Infused Cabrito Reposado Tequila, triple
sec, house-made fresh lime juice.

MIJENTA BLANCO PITCHER
Mijenta Blanco Tequila, triple sec,
house-made fresh lime juice.

MIJENTA REPOSADO PITCHER  $55

Mijenta Reposado Tequila, triple sec,

$53

WHISKEY

Chattanooga Bourbon Whiskey 91 Proof

Jameson

Chattanooga Bourbon Whiskey Cask 111 Proof Maker's Mark

Chattanooga Bourbon Whiskey Rye 99 Proof

GIN

Tullamore D.E.W.

ERNESTO $10 Must be 21+ to drink this product. house-made fresh lime juice. Ford’s Nikka Coffey
Cazadores Reposado Tequila, agave syrup, |KIND OASIS LEMON FADER (10MG) $7 RASPBERRY CANNA DAIQUIRI $13
fr_esh lime, apricot liqueur, Angostura KIND OASIS PARADISE PUNCH (10mMG) $7 A zero proof blended raspberry daiquiri Vu u K A
Bitters, sour soda. KIND OASIS ICE ICE BERRY (5MG) $7 with a shot of Canna Lemon Royale (10mg). 360 Sorrento Lemon Tito's
KELLY'S GREENS GINGER LIME
COCONUT WATERMELON SOUR  $9  |(sm@ THe & 5MG CBD) $6 Eél?gs&Gsrzgr?sM C!inger Lime 5mg Delta 310 360 Vanilla Western Son Watermelon
Western Son Watermelon Vodka, coconut  'KELLY'S GREENS MANGO PINEAPPLE & 5mg CBD seltzer, fresh lime and Two Ketel one 44 North Huckleberry
water, fresh lime, partial Tajin rim. (10MG THC & 10 MG CBD) Brothers Ginger Beer. Smirnoff Orange
ASK ABOUT OUR SEASONAL THC DRINK OFFERINGS SHOT OF CANNT LEMON ROYALE ¥7:5  SUNSHINE MOJITO $12 R”M
KELLY'S GREENS THC COOKIES (5-10MG) & BLUNT . [.LYING HIGH PINA COLADA $13 A tropical mojito made with crushed pine-

A tropical favorite with a shot of Canna

CAKES (25MG, PERFECT FOR SHARING!) AND GUMMIES
Lemon Royale (10mg).

AVAILABLE FOR PURCHASE.

apple and mango pineapple THC seltzer and
a splash of sour soda.

ZILLMAN PARK BOARD $32.50

Bacardi Limon Captain Morgan

LIQUEURS

TEQUILA FLIGHTS

Bozal Cempastchil, Bozal Borrego, Ilegal Mezcal Afiejo

YOUR OWN TEQUILA TASTING $TBD KINETIC BOARD $21.50 e oe o Lo Chry Liguetr
Price based on shot price listed. All shots are a 1oz. pour and you pick  Siete Leguas Blanco, Casa Noble Reposado, Corzo Blanco Giffard Aoricot Mr. Black Cold Brew
your shots. (pick 2-3 types per board). Add infused tequila tasting THE KK BOARD $20 p )
board - $20 All three infused tequilas served as a chilled shot. . . . o
Califino Reposado, Insolito Blanco, Xicaru Afiejo Mezcal

Union Mezcal, Convite Una Mezcal, Xicala Mezcal

DAILY

Azulejos Atiejo, Nosotros Mezcal, Casa del Sol Reposado

WINE

BOTTLED BEER

Ask for it "dressed" with beer salt and lime added.
BUCKETS AVAILABLE (CHOOSE 4 BEERS)
MEXICAN BUCKET $16, CRAFT BUCKET $21

MASCHIO BRUT PROSECCO $12SPLIT  MIONETTO VALDOBBIADENE $49 BELL'S TWO HEARTED $6
SPEOIALS Italy. A fruity and floral sparkling with notes of orange Italy. Sparkling with a rich bouquet of stone fruit, CERVEZA ATHLETICA N/A ** 5
. blossom, peach, and almond. honey, and acacia blossoms, notes of golden apple and RS LIGHT $5
Happy Hour Monday-Frlday, 4-6pm LES ALLIES SPARKLING BRUT $8/$28 pear on the palate and hints of almond on the finish. coo
$5 Taco Pocket (ChiCken or SOV) with France. Aromas of crisp, green apple, citrus zest, and CAMPUGET VIOGNIER $49 CORONA EXTRA / CORONA LIGHT $5
purchase of any beverage_ delicate floral notes. Refreshing flavors of citrus, pear, France. Aromas of honeysuckle, apricot-orange mar- CORONITAS $3
In house only. Sunday and Monday. an hlints c;_lf t_o;:llst. It has a well balanced acidity and a malade and tropical fruits. Medium bodied and fruity. ~ DOS EQUIS AMBER $5
ry, clean finish.
o GIESEN UNCHARTED SAUVIGNON BLANC $52 ESTRELLA $5
MO'YDAY -ALL DAIY SABIEN H(-)-UR! CAPOSALDO PINOT GRIGIO $9/$33  New Zealand. Crisp and rich from barrel fermentation. FQUNDERS IPA
(87 Classic Ritas, Palomas & Mojitos) Italy. Dry, crisp with vibrant texture and delicate Flavors of grilled pineapple with a mineral edge and
aromas of white fruit, flowers and almonds. subtle tomato stalk on the finish. LONG DRINK $7

TUESDAY - “Tini” Tuesday $7 (Lemon
Drop, Cosmo, Key Lime Pie, Dirty Dirty)

WEDNESDAY - Wino Wednesday (510 off
all bottles of wine)

MATUA SAUVIGNON BLANC $9/$32
New Zealand. Lemony, citrus notes and a hint of
passion fruit and basil. The palate is fresh with
concentrated blackcurrant leaf and a hint of classic
cut grass and green melon.

KRACHER GRUNER VELTLINER $42
Austria. Bright green-yellow in color. Yellow apple,
quince, and kefir lime on the nose. A rich palate, fresh
from the focused acid and has quite a long finish.

A refreshing citrus soda with a premium liqueur kick.
Gin with natural flavors added. Ask about rotating

flavors.

MILLER HIGH LIFE / MILLER LITE $5

THURSDAY - $10 TAQUITOS (Ask for FRANCOIS LABET PINOT NOIR $49  MODELO ESPECIAL | MODELO NEGRA $5.50

. SANTA MARINA PINOT GRIGIO $7/$26 France. Due to the high-altitude vineyard and rocky
meat options) & $1 Off All Beer Italy. Light-bodied with delicate pear and citrus soils, its personality is equal part French Pint Noir (dark MPNTUCKY COLD SNACK :5
. . aromas and a crispy, dry finish. cherry, inky, floral), Mediterranean (spicy, earthy),and NUTRL ORANGE 6

FRIDAY - $7/ $25 Sangrla & $7 Micheladas even Alpine (refreshing, tangy, and medium bodied).
during Brunch only HONORO VERA ROSE $8/$28 PACIFICO $5
Spain. A Rose of Tempranillo and Syrah. Fresh, WALKING FOOL RED BLEND $56 SPOTTED COW $6

SATURDAY - $7/$25 Sangria & clean and bursting with flavors of strawberry, California. Blend of Zinfandel and Petite Sirah with
$7 Micheladas during Brunch only cherry, watermelon and herb. aromas of wood, cigar box, and sweet spice.Flavors of soL $5
SANTA MARINA RED BLEND $7/$26 juicy raspberry and tart cranberry over espresso notes. TECATE $4.50
SUNDAY - sangria Sunday ($7 Red or Italy. Fruit forward blend, with a smooth texture, WENTE CHARLES WETMORE CABERNET $56 THIRD SPACE HAPPY PLACE TALL BOY $7
White Sangria). ALL DAY HAPPY HOUR! finishing with ripe fruit and baking spice notes. California. Classic aromas of black cherry and cassis, VICTORIA $5
i i i with creamy oakiness and cocoa nibs. Flavors of blue-

(57 Classic Ritas, Palomas & MO]ltos) PLEASE DRINK RESPONSIBLY. berry, espresso bean, and a hint of anise on the finish. YOUNG BLOOD ROTATING SOUR $7





