COCKTAILS

GREENHOUSE PALOMATIPICO 13
MOJITO 13 Blanco Tequila, Jarritos
Rum, greenhouse mint, lime, soda Grapefruit soda, fresh lime,
ADD FLAVOR +1 cayenne pepper dusting

o S o QAXACAN OLD

9o FASHION 16
SANGRIA 12 llegal Reposado Mezcal, HM
RED OR WHITE hibiscus grenadine,
Blended wine, brandy, fresh fruit mole bitters, orange

MEZCAL NEGRONI 16 DAISY 15
llegal Mezcal infused with gin Angelisco Reposado Tequila,
botanicals, Carpano Antica orange liqueur, lemon, agave

formula vermouth, Campari MEXICAN MULE 13
EL MAGICO 13 Blanco Tequila, Ancho chile

BLBIDAS

BLLR

MODELO ESPECIAL 7 DOC’S CIDER 9
MEDALLA LIGHT 6 MICHELADA 7
DOS EQUIS 7 HEINEKEN ZERO 6
TECATE 6 MONTAUK

ON TAP SEASONAL 7

DUBCO SEASONAL 8 ROTATING

NEGRA MODELO SEASONAL CRAFT fresh lime & toasted coconut rim MARGARITA 18
AMBER LAGER 7 sk your server or Parfida Reposado, Cointreau,
PACIFICO 7 artender lime, agave, Grand Marnier
WINE sy uc otass = | MARGZARITAS
CHARDONNAY CAVA All margaritas made using fresh squeezed lime juice,

PINOT GRIGIO CABERNET organic agave, & 100% biodegradable agave straws.

SAUVIGNON BLANC MALBEC
ROSE PINOT NOIR

LLIGHTS

We take you there without leaving your chair... Salud!
Three % oz. pours.

TEQUILA - REPOSADO 34

3 of our favorite 100% Blue Weber Agave Tequilas
rested in barrel 6 months to 1 year

Clase Azul, Casamigos, & El Tesoro

TEQUILA - BLANCO 32

3 of our favorite representations of unaged
Blue Weber Agave with no additives!
Casa Dragones, Angelisco, & La Gran Senora

MEZCAL - SINGLE VILLAGE

ESPADIN JOVEN 30

Del Maguey presents the same Espadin Agave's
vast difference in flavor profile when sourced &
produced in different villages & terroirs

San Luis del Rio, Santo Domingo Albarradas,
Chichicapa

MEZCAL - LA MEDIDA
(THE “MEASURE”) 35

3 different Agave species by the same producer
highlighting/measuring the vast difference in flavor
profile between species & terroir
Espadin, Madrecuishe, Tepeztate

Ask your server or bartender for our full Tequila
Menu featuring over 100 Tequilas & Mezcals.
We are happy to talk Tequila & Mezcal and
recommend some of our house favorites.

Buen Provecho y Salud!!

1800 Coconut Tequila, orange

liqueur, ginger beer, lime

liqueur, Jarritos Grapefruit soda,

CADILLAC

VERDE MARGARITA 13
Setting the bar since 2014

MEZCAL MARGARITA 14

A smoky spin on the classic

POMEGRANATE MARGARITA 14

Blanco tequila, house made hibiscus syrup, orange liqueur,
fresh squeezed lemon

PINEAPPLE COCONUT 14

Blanco tequila, house made coconut cream, pineapple juice,
fresh lime, organic agave

TROPICAL 13
Infused with grilled pineapple, papaya & mango

STRAWBERRY BASIL 14

Blanco tequila, fresh strawberry syrup, & Greenhouse basil

SPICY PEPPER 13
Verde 4-pepper blend spicy tequila, triple sec,
fresh lime juice & organic agave

CUCUMBER JALAPENO 14

Spicy pepper infused blanco tequila, fresh cucumber juice,
fresh lime & organic agave

SPICY WATERMELON 14

House spicy tequila, fresh watermelon juice, lime, agave

ZICATELA GUAVA 15

llegal Joven Mezcal, guava nectar, fresh lime & organic agave

BLUEBERRY MARGARITA 14

Blanco tequila, house made blueberry syrup, triple sec,
fresh squeezed lemon

MANGO MARGARITA 14

Blanco tequila, fresh mango purée, lime, triple sec

RASPBERRY MARGARITA 14

Blanco tequila, fresh raspberry syrup, lime, triple sec

LAVENDER MARGARITA 14

Blanco tequila, hm lavender syrup, lime, triple sec




