WHITE & ROSE WINE

RED WINE

JOSH PROSECCO $ 12 SILVERGATE PINOT NOIR $12/ 546
Effervescent with a light creamy flavor & crisp acidity. Bursting with notes of violet, cherry & spices that lead
into an elegant, supple finish.
CHLOE PINOT GRIGIO $14/ $54 BOEN PINOT NOIR $14/ 454
Fruit-forward flavors of juicy white peach, soft melon, _ /
_ Bold layers of blackberry, & boysenberry pie, gives way
crisp apple & floral honeysuckle.
to flavors of cocoa & brown sugar.
STONELEIGH SAUVIGNON BLANC $14/ 554 DONA PAULA MALBEC $13/$50
Bright & crisp, gooseberry, citrus & fresh tropical fruit Sweet, spicy & Intense aromas with notes of fruit & herbs.
flavors MARQUES DE RISCAL RIOJA RSV $60
WILLIAM HILL CHARDONNAY $14/ 554 Intense black - cherry color with gold depth of color,
Stylish with a hint of oak & green apples, lengthy finish, aromas of liquorice , cinnamon & black pepper.
CHATEAU STE MICHELLE RED BLEND LTD $14/454
DIORA ROSE BELLE FETE #13/ 950 Artisan blend reveals ripe flavors of raspberry &
An expressive Rose wine overflowing with flavor, depth blackberry with notes of spice & vanilla
& a devotion to indul _ |
PR SR COPPOLA DIAMOND CLARET CA $14/$54
Blueberry, roasted coffee, mocha, black currants, & light
tobacco notes
FRANCIS COPPOLA CAB SAV PASO ROBLES $14/454
M EZCAL COC KTAI LS Tantalizing aromas of red plums, black cherry, baking
spices & a hint of chocolate on the finish,
MEZCAL CARAJILLO $15 EL JEFE (grande) $14/$54
Fresh brewed espresso, 43 liqueur mezcal Tempranillo 100 % Tinta de Toro, very bright red, current
& cranberry, fresh tannins & purity of fruit
LITTLE SMOKEY $14
Muddled lemons, agave, mint, pineapple juice, Granja
Nomada mezcal, topped off with soda MOCKTAI LS
MEZCAL MARGARITA $15 BLOOD ORANGE MULE $14
Classic margarita with the smokiness of Montelobos mezcal Tequila Jalisco 55, muddled oranges, agave, lime juice &
- alcoholic gi beer.
Tangy cocktail made with tamarind extract, Granja s | o | 215
Nomada mezcal, lime juice, topped with tamarind soda Lln;e juice, agave, pinch of salt, tequila Jalisco 55, grapefruit
soda
OAXACA OLD FASHIONED (SMOKED) $16 SPICY PINEAPPLE TONIC $14
Classic made with Fosforo smoky mezcal bitters, agave, _ L - o
_ | Jalaperios muddled with pineapple juice, tequila Jalisco 55,
mixed with flavors of orange & cherry. . C—
CAFE DE LA OLLA (COFFEE POT) $16 SKINNY $16
Espresso martini, fresh brewed espresso, Banhez mezcal, Tequila Jalisco 55, fresh lime juice, agave
xocolate mole bitters, coffee liquor & touch of chocolate PEACH MULE $16
Kentucky 74 bourbon zero- proof whiskey, n/a ginger
beer, peach puree.
HANDCRAFTED MARGARITAS
LA LOTERIA | PREMIUM MARGARITA $16 LA MACETA | PERFECT MARGARITA $14
Agavales Tequila Citronage Orange Liqueur, fresh lime Hornitos Plata Tequila, fresh lime juice, orange liqueur & a
juice & agave. splash of malbec,
BERRY MARGARITA $15 EL SOL | BLOOD ORANGE $14
Homemade blackberry infused tequila with a splash of Milagro Blanco Tequila, fresh lime -orange juices,
agave nectar, fresh lemon juice, sugar rimmed glass. homemade muddled blood orange & a dash of agave
LA LUNA | LA PALOMA $14 LA GARZA | SKINNY MARGARITA $14
Tres Agaves Organic Blanco Tequila, fresh lime juice, Camerena Silver Tequila, lime juice & agave nectar,
agave, topped with Mexican grapefruit soda LA PINATA | PINATINI
JALAPENO-CUCUMBER MARGARITA $15 | | | 314
_ o L _ Pineapple infused tequila aged for 6 weeks. Served
Sauza hornitos tequila with fresh lime juice, triple sec, .
| - martini style (no rocks}.
fresh jalapefio - cucumber puree,
ESPRESSO MARTINI 216
Fresh brewed espresso, vodka splash of simple syrup,
coffee liquor.
SANGRIAS MOJITOS
RED OR WHITE LIME | STRAWBERRY| PINEAPPLE | MANGO |WATERMELON (SEASONAL)
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DRINK RESPONSIBLY.
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