‘%Pecialtg ( ocktails
Moijito $5

Rum, fresh mint, ime and simP|e syrup.
Finea Ple Mcjito $6
Fineappk and vanilla bean infuded coconut rum and
vanilla vodka with fresh mint and lime.

Watermelon Moiito $6

Bacardi Melon muddled with fresh mint & watermelon.

Fomegranate Moiito $6
Bacarc{i Razz and Fama Fomcgrariatc muddled
with fresh mint & Pomegranatc puree.

Mango Moiito $6
Bacardi O and Gran (Galamuddled with mint and
Finest Ca” puree.

Fineapple Martini $6
FineaPPlc and vanilla bean infused rum and vodka.

Sparkling

SCgura Viudas Brui: Reserva, Slpairi split $6
E_Icgarit baked aPPlc, pear and sPice.

White
Santa [T ma Sauvignon Blanc, Chile $18 /%5

Meion and lemon zest, ight and rcFrcshing.

Duck Fond Finot (Gris, Oregon $24 / $6

I:FCS}'I and |ivc19, with PCaC!"D and melon notes.

(Glass Mountain Cl’iarciormag, CA 5$18/%5

Kipe pear and aPP|c notes with a crisP, clean finish.

Sebastiani Ci’iarclormag, Sonoma $25/ %$6.5
KiCl’l baked aPPIc and mc|ori, toasty oak on the finish.

[Hogue Ries]ing, Washing’con State $19 /%5

I:rcs floral aromas, clc|icatc|9 sweet.

Ked

| e Grand Noir Finot Noir, [France  $18/ $5
A iight red with delicate aromas

of cola and bing cherries.

Protocolo Temprani”oj Spain $18,/ %5
SPicc and black cl‘ierry, with subtle

cinnamon on the finish.

Porsao Gamacha/TemPrani“o, SPain $18,/ $5
Juicy red Fcaturing wild bcrrg, licorice

and dark chocolate.

Bogle Merlot, C alifornia $20/ $5.5
B]ack Clqerr}j aﬂd PIUm aroma,

comP|cmcntcd with wild bcrr3 flavors.

Avalon (Cabernet, California $20/ %$5.5
Rich dark chocolate flavors with a si|l<9 texture.
Alamos Malbec, Argentina $19,/ %5

SUPPIC Fig and mocha flavors with a Iingcring finish.

McWilliams Hanwood Shiraz, Australia $19 / $5
Lagcrs of brigl'it red currant fruit,

with a sweet, sPic3 finish.
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House (ocktails

House Margarita $3 sma”,$5 regular

Tequila and orange 1iqueur with our house made

sweet & sour, served on the rocks.

White Sangria

White wine infused with fruit. $6 glass/ $18 carafe

Red Sangria

Red wine infused with fruit. $6 glass/ $18 carafe

Ma,i;%a rita (_arafes

[Fouse argarita Carafesizs
Tequila of choice with triplc sec $22.5
T equila of choice with C ointreau and float of choice

(Grrand Marnier, (Chambord, Saﬂgria, or Midori) $27.5

Ma rgarita Fligiwts

Three 4oz servings of our flavored mararitas.

|nfused Sauza Blanco Margarita Flight %6
Mixed Berrgl Orange & | ime, Watermelon.
|nfused [ Mayor Blanco Margarita Flight 510
Fricklg Fear, Sour Cherrg, FincaPPIc & Biack Fepper.

I ECT

Domestic Bottles:
Miller | ite $%.5, Bud $3.5, Bud Light $3.5,
Kaliber N/A $3.5,
Michelob (/Htra $4, Rangcr HDA $4

]m ort Bottles:
Modelo [ special $4, Corona $4, (orona Ligrlt $4,
Ncgra Modelo $4, Pacifico $4, Sol $4, | ecate $4,
Bohcmia $4

Draict 1 60z. or 340z.:
Budight $3.5/ 555 Coors | ight $3.5 / $5.5,
Blue Moon $4/ $6,

[Fat Tire $4/ 56, Dos Equis $4/ %6,
Guinness $4.5/ $7, Seasonals $4.5/ $7



Heqluila Menu

Silver/Blanco

Not aged in wood barrels but rested for a period of up to
60 days before bottling‘ Tl’leg will have a floral aroma and

are best served with a mixer.
oz srot

1800 Silver $5
Milagro Silver $6
EI Mayor B!anco $5.5
(abo Wabo Blanco $6.5
Don [ duardo Silver $5.5
Don Ju|fo Blanco $6
Chinaco Blanco $7
Patron Silver $6.5
(Cazadores Blanco $5

Reposado

Reposac{o (rested) tequila is agec’ in wood barrels
for 2 to 12 months. A!ong with fruit and floral aromas
these Tequﬂas will start to c]evelop caramel and
butterscotch notes from the wood barrels,
and are great served as a mixer or on their own.

i oz shot
(orazon Reposado $6.75
Sauza Hornitos Re osado $5.5
1800 RePosacE) $5.5
E| Mayor Reposaclo $6.5
Cabo Wabo Reposado $6.75
Don Ec]uarclo Keposado $6.25
Don Julio Reposado $6.75
Fl meador Reposaclo $5
(Chinaco RePosac{o $8
rﬂerradura Kepasado $6
Cazadores RePosado $6
Fatron Reposado $7

Anejo
Anejo (agecl) tequila is agec] i toé years in oak barrels.
(Jsed bourbon barrels are often the wood of choice.

i oz shot

Don [ duardo Anejo $7
Sauza (onmemorativo Ane)’o $6.5
Don Julio Anejo $7.5
(Chinaco Anejo $8.5
1800 Anejo $6
(azadores Anejo $7
[Herredura Anejo $7.5

Fl MagorAnejo 74

Patron Anejo $7.5

Fremium SiPPing Tequila
i ounce of the best of the best tequﬂa served neat.

Patron (Gran Flatinum $26

Jose Cuervodela [Familia $14
Don Julio 1942 Anejo $16

(abo Wabo Anejo $11
Orange & lime infused tequila with kiwi purce and melon

liquor finished with limejuice.

Tequi]a F}ights
i/2 oz. shot of each.
Jnfused Sauza Blanco Flight %6
Mixed Berrg, Orange & | ime , Watermelon.
Jnfused [ Magor Blanco f:hght $8.5
Pear, Sour Cherrg, FineaPPIe & PBlack FePPer.

\/er’cica] F]: htsio

Cl’lOOSﬁ one the Fo”owing producers and geta 2 ounce
pour of their Blanco, Keposado, and Anejo Tequilas.
(Chinaco, Patron
Don Julio, Fl Magor

Horizor\tal Fligrxt
Choosc three chuilas by aging process and geta
'2 ounce pour of each.
Blanco Fliglﬂt $9.5
Reposado thht $i0
/Er\cjo Fllght $11

High Roller Flight $32
/> ounce pour of each
Fatrofﬂatinum
Don Ju|io 1942
Josc Cuervo de la Familia
Cabo Wabo Anc_jo

(ho substitutions)

‘%Pecialt\g Margaritas

Margarita with triple sec add $% or
Margarita with Cofntrcau and (Grand Marnier float add $5

Saloon’s E_s[:)ccial $11
Patron Silver with C ointreau and fresh Presse& Iimejuice
served straight up ina martinig]ass (Gretchen’s Favorite)‘

Blood Oran%@ $9
Orange & lime infused Tequﬂa with blood orange puree, red
wine, Pressed Iime)uice, and Grran (Gala float.

Mango & Guava $9
I Magor Blanco infused tequﬂa with mango fresh Pressec’

ime and guava puree.

Finea le & Black Fe er$9
Fl Magor B|anc§ﬁchui|a infused with Pﬁfapple and black
pepper with fresh Pressec{ lime and a splaslﬁ of PineaPPleJuicc.

5trawberr9 FPassion $9
Il Mayor Blanco infused thufla with strawberries
and a hint of vanilla bean with freshed Presscc{ lime

and Passion fruit puree.

Mixed Bcrr}g $6
Mixed berrg infused Sauza Tequf a with sweet & sour and
Finest Call raspberrg puree.

Watermelon $6
Watermelon infused Sauza chuila with melon quuor,

Iimc_juice and a sPlash of cranbcrrg‘

Cira Perruit $6

Orangc & lime infused Sauza Tequila with graPeFruft & lime.

Feach $6

Orange & lime infused Sauza | equila with Pcach schnapps ,

Finest Ca” Peacrw puree, with fresh Pressec{ lime.

Fomegranatc $6

Berrg infused Sauza Tequila with [Tinest call pomegranate

PUFCC ancl PrCSSCd Iime.



