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@( GRILLED STEARK $29 Served with Mexican Rice & Refried Beans

White Onion | Jalapefios | Lime Juice | Cilantro | Sea Salt
MARINATED CHICKEN $26 CHEESE $17

Warm Tortilla Chips
CINCO NINOS QUESO $1
3 SAUTEED MARINATED SHRIMP $31 Cheese Blend | Pasilla-Ancho Sauce
STACKED ACHIOTE CHICKEN $19

White Cheese | Jalaperios | Red Peppers | Pico De Gallo
Warm Tortilla Chips

()
QUESO FUNDIDO $14 s?oyff,’ %;7-/KZ§M COMBO, ANY TWO $31 Achiote | Cheese Blend | Pasilla-Ancho Sauce
White Cheese | Chorizo | Pico De Gallo | Flour Tortillas 4 FAJITA TRIO, ANY THREE $45 i
PORK CARNITAS $22

STREET CORN $11 : Cheese Blend | Creamy Salsa Verde
Jalapefios | Lime Mayo | Queso Fresco | Crema ALL FAJITAS SERVED WITH: )
Chili Lime Seasoning | Warm Tortilla Chips Sautéed Bell Peppers | White Onions | Mexican Rice | Refried Pinto Beans | Pico De Gallo STACKED GUAJILLO SHRIMP $25

Sour Cream | Jalapenos | Shredded Cheese Cheese Blend | Creamy Salsa Verde

JALAPENO POPPER "SHOTGUNS" $13
Creamy Chorizo | Bacon | Cilantro Ranch ADD $18 TO MAKE IT FOR 2
TAQUITOS $12

Shredded Chicken | Pico De Gallo | Lime Crema | Guacamole

'NACHOS $10 HALF CAN | $18 FULL CAN Loy @ U E S Q |D || "— "— |r||

Refried Beans | Shredded Lettuce | Jalaperios | Sour Cream Mexican Rice | Refried Pinéo Beans | Cheese | Sour Cream Senvedivintleun Jomial heddasacicl Crema
Cilantro | Guacamole | Queso Blanco | Pico De. qulo Pico De Gallo | Cilantro | Cotija | Mexican Rice | Beans

Garnished with Lime Crema | Cotija Cheese | Pico De Gallo

Add: Marinated Chicken $6 | Grilled Steuk pariiailty : fnse (
~Seared GuajIHo Shrlmp $12" A ;'- ‘:, iy Choice of Creamy Salsa Verde | Queso | Pasilla-Ancho Sauce CHEESE $13 ‘ \\%
TGRSR C’ﬁm@ﬂ MARINATED CHICKEN $19 \
X )
; i STERK $21
: : CARNA ASADA $24 i
. 6 : ;
S@Up & ’@Sa&la,dd/“ PORK CARNITAS $20
TORTILLA SOUP $6 CUP | $10 BOWL MARINAIED-CHICKEN 321
Hearty Tomato Broth | Sliced Avocado. | Mixed Cheese AT Ir-“ 5
Fried Ancho Chili | Tortilla Strips _ 3 CHICKEN CHIMICHHNGR $23

Three Tacos Served with Corn Tortillas | Mexican Rice

Add: Shredded Chicken $3 SR i - _Fried Golden Brown' 2 Queso Blanco | Cregmy Sclsa Verde 4 3 g % _
Pasmo anho Sauce f Lettuce | Sour Crecm | Guqcamole 3 Refried Pinto Beans (flour tortillas available upon request)
WHITE BEAN CHILI $6 CUP | $10 BOWL : an i : ; QUESABIRRIA BEEF $19
Northern Beans | Pulled Chicken | Cumin Cilantro Crema | Lime A3 I ; TEGe e ;
$ QUESQBIRVRIH BEEF BURRITO 324 Cheese Blend, Cilantro, White Onion
MEXICAN CRAESAR $13 : : A
3 - Birria Broth | Cilantro | Pickled Onion MARINATED CHICKEN $19

Chopped Romaine | Mixed Cheese .
Green Chili & Avocado Caesar Dressmg | Tortmo Strips

TEX MEX CHOP $13
Romaine | Charred Corn | Mexican Cheeses I Peppers Pico dé Gallo | White Chedd;ur & Moriterey Jack
Tortilla Strips | Avocado Ranch - : Guacamole | Shredded Lettuce | Tortilla Strips | Chipolte BAJA SHRIMP TACOS $18

. ‘ Crema | Mexican Rice | Beans | Green Onions Sautéed Shrimp | Marinated Cabbage
TA ALAD $1
Co'$ $16 Chipolte Vinaigrette | Pico De Gallo | Chipotle Rioli

_Cilantro, Lime, White Onions, Avocado-

TRADITIONAL BEEF $16

Pico De Gallo, Cheese, Lettuce, Sour Cream
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Tortilla Shell | Taco Beef | Lettuce | Avocado | Charred Corn |
Onions Mexican Cheeses | Black Beans | Peppers BLACKENED MAHI TACOS $18
Creamy Cilantro Lime Dressing Seared Mahi Mahi | Marinated Cabbage

\ |
A Men e e Eh T enied Steak $8 ¢ inﬂm Chipolte Vinaigrette | Pico De Gallo | Lime Crema
CARNE ASADA $22

Seared Guajillo Shrlmp $12

Steak | Salsa Verde | Cilantro | White Onion

e T NN NN NN - N
. : - BLACKENED MAHI MAHI $25 o \ / el
: Grilled Pineapple Salsa | Black Beans | Finely Shredded Cabbage CRISPY AYOCADO $17 °o N\ \ SE 4 5
GUACAMOLE $5 Fajita Vegetables Topped With Lime Crema Lime Crema | Pico De Gallo | Cabbage Slaw RS
‘ Cotija Cheese | Chipotle Vinaigrette -—— £
SOUR CREAM $3 8 oz. FUEGO BURGER $17 A R
MEXICAN RICE $4 . ?
CORN OR FLOUR Our Signature Burger Blend Patty | Pepper Jack Cheese DOUBLE DECKER STYLE $16 ° .
REFRIED BEANS $4 TORTILLAS (4) $4 Candied Jalapefios | Chipotle Mayonnaise | Lettuce | Tomato Hard & Soft Shell | Taco Beef | Mexican Cheese
QUESO $ ; Toasted Brioche Bun ¢
S ROASTED Served With Chili Lime Seasoned Fries R TACO p.ﬂ:RT‘Y‘ PLﬂTTER $75 ,
SIDE CAESAR SALAD $6 JALAPENOS $4 8 Marinated Chicken | 8 Trqdi‘tiovnal Beef s fety
18% GRATUITY FOR PARTIES OF 6 OR MORE. WE'VE GONE CASHLESS. 3 i Family Style House Rice | Refried Pinto Beans
WE-ACCEPT: VISA, MASTERCARD, DISCOVER, AMERICAN EXPRESS, APPLE PAY, & GOOGLE PAY. AL _ LR E SRR
While we do our best to accommodate all of our guests, please note we are not a nut/gluten free facility and cross-contamination may occur. TX030624

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions.
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Your Choice of: Don Julio 1942 | Gran Patron .
Clase Azul Reposado | Avion | Cuervo de la Familia Reposado
100 year Grand Marnier | Fresh-Squeezed Lime Juice
Agave Nectar | Served on a Silver Platter | Crystal Stemware

Cl II'IISS“C M ﬁ !QGII‘II IQ“]FII'II
QU Serweed, on the Rocks

HOUSE MARGARITA $12 | PITCHER $42 FROZEN OR ROCKS
Sauza Gold Tequila | Bols Triple Sec | Fresh Margarita Mix

TOP SHELF $16 | PITCHER $56
Sauza Tres Generaciones Tequila | Cointreau Orange Liqueur
Fresh Margarita Mix

CADILLAC $16 | PITCHER $56
Corazon Reposado Tequila | Cointreau Orange Liqueur | Grand Marnier
Fresh Margarita Mix

PATRONIFIED $17 | PITCHER $59

Patrén Silver Tequila | Grand Marnier | Fresh Margarita Mix

SKINNY $15

Espoldn Blanco Tequila | Cointreau Orange. Liqueur | Fresh Lime Juice

QU Serused, on the Racks

SANGRITA $12 | PITCHER $42 FROZEN OR ROCKS

Our House Margarita | Mami's Red Sangria

CHILI MANGO $15 | PITCHER $53
Serrano Pepper Infused Espolon Reposado Tequila | Agavero Orange Liqueur
Fresh-Squeezed Lime Juice | Mango Puree | Chili-Salt Rim

PRICKLY PEAR $15 | PITCHER $53
1800 Silver Tequila | Agavero Orange Liqueur | Prickly Pear Puree
Fresh-Squeezed Lime Juice

SPICY CUCUMBER $15
Espolon Blanco Tequila | Agavero Orange Liqueur | Jalapefios
English Cucumber | Fresh-Squeezed Lime Juice | Agave Nectar | Tajin Rim

BLACK JACK $15
Cuervo Traditional Tequila | Bols Blackberry Brandy | Fresh Blackberries
Fresh-Squeezed Lime Juice | Agave Nectar

POMEGRANATE $15

Milagro Silver Tequila | Agavero Orange Liqueur | Fresh Blueberries

POM Wonderful Pomegranate Juice | Fresh-Squeezed Lime Juice | Agave Nectar

RADIKAL PALOMA $14 | PITCHER 49
Hornitos Reposado Tequila | Agavero Orange Liqueur | Fresh-Squeezed Lime
Juice | Agave Nectar | Topped with Fever Tree Sparkling Pink Grapefruit

TRADITIONAL MICHELADA $10

Fresh Lime Juice | Salt Rim | Choice of Draft Beer

SIGNATURE MICHELADA $12

V8 | Fresh Lime Juice | Worcestershire | Fresh Ground Pepper

Tapatio | Tajin Rim Choice of Beer | Garnish with English Cucumber &

Jalapeno Peppers

COCKTARILS

CASAMIGOS NEW FASHIONED $18

Casamigos Reposado Tequila | Casamigos Mezcal Joven | Agave Nectar

Fuego Bitters

SPICY WATERMELON MARTINI $14

Smirnoff Watermelon Vodka | Ancho Reyes Verde Chile Poblano Liqueur

Fresh Lime Juice | Agave Nectar

PINEAPPLE MEZCALITA $16

Montelobos Mezcal | Agavero Orange Liqueur | Muddled Cilantro
& Fresh Pineapple | Fresh Squeezed Lime Juice | Agave Nectar

CHICA MOJITO $16

Jose Cuervo Tradicional Reposado Tequila | Fresh Muddled Lime & Mint

Topped with Club Soda

OAXACA MARGARITA (SAY WAH-HAH-KAH) $17

Del Maguey Vida Clasico Mezcal | Agavero Orange Liquor | Agave Nectar

Fresh Squeezed Lime Juice

EL CAMINO REAL $15

1800 Coconut Tequila | Passoa Liqueur | Fresh Squeezed Lime Juice
Pineapple Juice | Topped with Prosecco

LOCO NINO $15

Bacardi Gold Rum | Malibu Rum | Mexican Mole Bitters
Orange, Passion & Mango Juices | Grenadine | Myers's Dark Rum

MEXICAN MARTINI $15

Espolon Reposado Tequila | Agavero Orange Liqueur |

Fresh Squeezed Lime Juice | Cane Sugar Syrup | Olive Brine | Tajin Rim

MAMI'S RED SANGRIA $12 | PITCHER $42
Merlot | Korbel Brandy | Fresh Orange Juice | Cane Sugar

La Marca $12
Prosecco | Italy | 187ml

Maso Canali $12

Pinot Grigio | Italy

Kim Crawford $12
Sauvignon Blanc | New Zealand
Mondavi Private Select $10
Chardonnay | California

Mer Soleil Silver $12
Chardonnay | California

Meiomi $13
Pinot Noir | California

Sea Sun $12

Pinot Noir | California

Decoy by Duckhorn $12
Merlot | California

Bonanza $12

Cabernet Sauvignon | California

Mondavi Private Select $10
Cabernet Sauvignon | California

Draft Domestic; & Jmpent

Dos Equis XX Lager $9 Bud Light Karbach Hopadillo
Electric Jellyfish IPA $9 16 0z. | $8 12 0z.1$8
Michelob Ultra $8 Budweiser Lagunitas IPA
Miller Lite $8 16 oz. | $8 12 0z. 1 $8
Modelo Especial $9 Corona Extra Lone Star
L o3 16 oz. | $9 16 oz. | $8
amue ams
Seasonal $8 Coors Light Michelob Ultra
. 16 oz. | $8 16 oz. | $8
Shiner Bock $8 : k
Dos Equis XX Modelo Especial
Jy ; Salt & Lime 16 oz. | $9
or-Qleccholic 12 0z.1$8 Stella Artois $9
Athletic Brewing Guinness Extra 12 0z. | $9
120z | $7 Stout Tecate Light
'Run Wild' IPA 149 oz.| $9 16 0z. 1 $9
'Upside Dawn' Heineken
Golden Ale 16 oz. | $9
Sam Adams
120z | $7 200z SOUVENIR PILSNER CUP

Just the Haze $16 | Refills $9

CLASSIC

White Claw Hard Seltzer $8
Mango | Black Cherry
Lime | Grapefruit

PREMIUM

Truly Hard Seltzer $§9

Wild Berry. | Strawberry Lemonade
Tequila Lime

(Ask your server for availability)

Angry Orchard Crisp Cider $8
Twisted Tea $8
Twisted Tea Half & Half $8

LUXURY

High Noon Yodka & Soda $10
Watermelon | Lime | Grapefruit

Red Bull $5
Origina | Sugar Free | Red | Yellow

Pepsi Products $4

Iced Tea & Lemonade $4
Milk $4

Juice $4

Agua Frescas $4.50
Horchata | Jamaica

Fresh Squeezed Fruit Punch $6

San Pellergrino
Sparkling Water 1L. $8

Acqua Panna Natural
Spring Water 1L. $8

QUL U
COCONUT SMOOTHIES $16 | §5 REFILLS *

Strawberry | Mango | Pifia Colada | Banana
Lemonade | Raspberry | Peach .

KENYA OR KYA SIPPER $18 | $2.50 REFILLS
Pepsi | Diet Pepsi | Mountain Dew | Sierra Mist
Brisk Iced Tea | Dr Pepper | Ask About Juice Option

TX030624
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1800 Blanco $11
1800 Reposado 1
512 Anejo $10
512 Blanco $8
512 Reposado $9
Altos Silver $11
Avion Silver $12
Cantera Negra Anejo $19
Cantera Negra Silver $12
Casa Del Sol Anejo $18
Casa Del Sol Reposado $16
Casa Del Sol Silver $12
Casa Dragones Blanco $15
Casamigos Anejo $16
Casamigos Blanco $14
Casamigos Reposado $15
Casa Noble Blanco $11
Casa Noble Reposado $12
Chinaco Blanco $12
-Cincoro Blanco $16
Corralejo Reposado $T11
Corralejo Silver $10
Desert Door 100 proof Sotol $15
Desert Door 80 proof Sotol $11
Don Fulano Anejo $16 A
Don Fulano Blanco $12
Don Julio Anejo $14
Don Julio Blanco $13
Don Julio Reposado $13 -
-Espolon Anejo $12
Espolon Blanco $10

UiLAy

Espolon Reposado $10
Fortaleza Blanco $12
Herradura Silver $11

Herradura Ultra Anejo $14
Jose Cuervo Gold $9
Jose Cuervo Tradicional $10
Lalo Blanco $12
Maestro Dobel Diamante $12
Milagro Reposado $11
Milagro Silver $11
Ocho Plata $12

_ Pasote Anejo $12
Patron Anejo $15 .
Patron Reposado. $14 -
Patron Silver $13
Sauza Hacienda Gold $8
Sauza Hornitos Black Barrel $12
Sauza Hornitos Plata $T1
Sauza Hornitos Reposado $11

.. Sauza Tres Generaciones Plata $13 -

Villa One Blanco $12
Villa One Reposado $12
MEZ Del Maguey Vida Mezcal $13
MEZ Dos Hombres Espadin $19
MEZ Dos Hombres Joven $19
MEZ EI Silencio Espadin $10
MEZ El Silencio Mezcal Joven $14
MEZ Los Amantes Anejo $18
MEZ Montelobos $12
MEZ The Lost Explorer Espadin $17
MEZ The Lost Explorer Salmiana $21

— SIPPING TEQUILA ——

Avion 44 $27
Cantera Negra Extra Anejo $28
Casa Del Sol Extra Anejo $34
Casa Dragones Joven $52
Cincoro Anejo $29
Cincoro Extra Anejo $200
Cincoro Reposado $22
Clase Azul Anejo $68
Clase Azul Gold $54
Clase Azul Plata $25
Clase Azul Reposado $34
Clase Azul Ultra $210
Don Julio 1942 $31

Gran Patron Bourdeous $64
Gran Patron Platinum $39
Herradura Seleccion Suprema $58

Jose Cuervo de la
Familia Reserva Extra Anejo $42

Ocho Extra Anejo $43
Tears of Llorona $50
MEZ Bozal Borrego $22
MEZ Casamigos $20
MEZ Clase Azul $49
MEZ Del Maguey Iberico $42
MEZ Del Maguey Pechuga $42

o,

TRY A SAMPLING FEATURING 1/2 oz. POURS

CASAMIGOS $25

Blanco | Reposado | ARejo | Mezcal

DON JULIO $29
Blanco | Reposado | Afejo | 1942



