Brandy
Torres 10

Cognac
Hennessy
Remy Martin
HQ@ Hipnotiq
Martell

Gin
Taaka

Rum

Captin Morgan
RumChata
Malibu

Malibu Black
Bacardi

Vodka

Absolute Vodka
Tito's

Deep Eddy Lemon
Smirnoff Tamarindo
Round Rock Vodka
Sky Vodka

Whiskey

Jack Daniel’s No. 7
Jack Daniel's Honey
Jack Daniel's Apple
Makers Mark

Tx Whiskey

Crown Royal

Crown Royal Apple
Crown Royal Peach
Crown Royal Vanilla
Buchanan's 12
Buchanan’s 18
Buchanan's Pineapple

Jhonie Walker Black Label

Jhonie Walker Red Label
Fireball

Jameson

Jimbean

Tequilas

Herradura Silver
Herradura Reposado
Herradura Legend
Espolon

Luna Azul Silver

Luna Azul Reposado
Hornitos Plata

Hornitos Reposado

Casa Amigos Blanco
Casa Amigos Reposado
Clase Azul Reposado
Clase Azul Plata

Maestro Dobel Anejo
Maestro Dobel Cristalino
Maestro Dobel Reposado
1800 Blanco

1800 Reposado
Centenario

Centenario Afiejo
Verdadero Tequila Blanco

Verdadero Tequila Reposado

Don lulio Blanco
Don Julio Reposado
Don Julio 70

Don Julio 1942

Lalo

Patron Silver

7 Leguas Blanco

7 Leguas Reposado
Jose Cuervo Silver
Jlose Cuervo Gold
Jose Cuervo Tradicional
El Jimador

El Milagro

Espolon

Campo Azul

Campo Azul Blanco
Campo Azul Reposado
Campo Azul Cafe
Campo Azul 1940
The Producer Mezcal
Mezcal House
Verdadero Blanco
Verdadero Reposado

BAR




Cocktails Micheladas

Cantaritos Michelada

Tequila, Grapefrult Soda, Clamato Mix, Beer

Lime julce, Sea Sal, Tajin
Michelada Pifa
Pinneaple Julce Mix, Beer

Virgin Cantarito
Squirt, Sangria, Tajin

Pifia Colada
Pinneapie Juice, Cononut Cream, Mallbu

Virgin Pifa Colada
Pinneaple Julce, Cononut Cream

Michelada Mango
Mange Julce Mix, Beer

Michelada Especial

Peanuts, Shrimp, Cucumber, Chamoy and Tajln

Tito's Punch Michelada To hico
Titos, Cranberry Julce, Pinneaple Julce, Clamaro Milx,
Grenadine, Redbull
Vegas Bomb
it aileilins~ = W8 Cerveza
Caguama
.ﬁ__:}l?u.m;um Mineral Water * Corona, Modelo Especial, Pacifico, Victorla
Tequila Sunrise \ CUBETAS
Tequila, Orange Juice, Grenadine s ! -
Viiisiadie \ & . IMPORTS DOMESTIC - | ﬁ
'rnqull.u?sql.lrt, sangriwa, chamoy, Tajin Modelo Especial Bud Light % -y
fescillia Modelo Negra Mmiller Lite b ]
Mezcal, Orange Julce, Lime, Agave Syrup, XX Coors Light o L, Tt
Chamoy, Tajin Pacifico Budweiser B N\
Mojito Corona Extra Michelob Ultra =~ SO
White Rum, Sugar, Lime Juice, Soda warer, Mint Corona Sunbrew . i:.' - ‘_-'-'- ol
Mexican Martini Corona Non-Alcoholic Ny
mezcal, Orange Julce, Lime, Agave Syrup, Victoria
Chamoy, Tajin Tecate
BLUE Hawaiian Tecate Light
Matlbu, Coconut Cream, Blue Caracoo, Pinneaple Estrella Ja lisco
Red Lover Indio
Vodka/ Bacaral, Sirowberry Puree, sprie, Heineken
bxcl it Heineken 0.0
Medias de Seda
Rum, Grenadine, Cinamon, Evaporated milk, Cherry
5 Non-Alcoholic
Margaritas
WL BOENE OF EADMEnN Sweet/Unsweet Tea
TEQUILA, TRIPLE SEC, FLAVOR Can Sodas
LIME Coke, Diet Cole, Sprite, Dr Pepper
STRAWEBERRY Mexican Sodas
PEACH CocaCola Mexicana, Fana, Jarrivos
WATERMELON Aguas Frescas (no refill)
TAMARINDO
MANGONADA D )

Jamalca, Pepino con Limon
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Zimm  am
APPETIZERS COLD BAR * OYSTERS *
CEVICHE*® i2 AGUACHILE" 20 OYSTER SHOTS"
SHRIMP Off FISH CODNED I LIME JUICE WITH T COOWED W LIS FNNCE, CUCINGGER, ORI0w, THREE SHOTS | SIX SHOTS 10.00 | 16.00
OO DE CAMLLD CILANTRO AND AVOCADO T8 & SALSA DF YOUR CHOMCE
CHOICE DF MOUSE MADE SALSAS OYSTERS"
GUAC A“D CHIPS .lo WERDE | ROJO | MECRD | MANCO HABANERD | SPICY PINA Six OFSTERS | TWELVE OYSTERS 14.00 | 24.00
o TUNA AGUACHILE " ¥ 22 CEVICHE OYSTERS®
JALAPERO POPPERS R sy s B OTSTERS TOPPED W CEVICHE i A RED SAcE
BREADED INLAPERD PEPPERS FILLED WITH CREAM CHEESE CHOILE OF HOUSE MADE SALSAS S HR ] TR S RO ) BOIO
ERIED PICKLES R b | i PREPARED OYSTERS"
ERENCH FRIES 6 UNOS MARISCOS O QUE HIX* 24 DTEVERS TOPPTE WV FRCO BE CALLD ARE COORED Soummr
coco SHRIHP 10 ﬂﬂﬂ.:;?u,lﬂ‘fu“ SIX OYSTERS | TWELVE OYSTERS 18.00 | 3ID.00
P e 1N A SPECIAL SAUCE PATAS DE MULA*AEW
*
CALLO DE HACHA* 16  TUNA CEVICHE A& 20 SLCOTION | TR Sw— a1
R i v i i i i s . UNOS CAMARONES O QUE?
ONICOH IN A BED SAUCE
UNAS WINGS O QUE? UN CEVICHE O QUE? " T o AT T STRE, SN O IOk, LR o S
- S Ty LY . — 20 e - AL AJILLO SHRIMP 20
I
HARCO HANANERD | BOG | LEMON PEPPER | BUFFALD HOT * SRALER SR TOETEN W G ST
JALAPENOS TOREADOS 8 UN CEVICHE TROPICAL DEVIL SHRIMP 22
CEVIHE WITH MANCO PINEAPPLE AND ORANCE WITH SHEIMF TOFFED WITH SPICT CHIPOTLE RED SAUCE
FOUS BACON WRAPPED JALAFEROS FILLED WITH OREAM CHEESE HETCHUR® AND TAllN
CHICHARRON. D POLIE 16 o = - e CHAMPINONES AND CREAM SHRIMP 20
OCTOPUS FRED UNTIL CHEPT PERFECTION SERVED WITH FICNLED OMIONS . e A
PATE 20 CEVICHE TOWER " 24 PANZONES SHRIMP 22
CHICHARRON DE PESCADO 15 meww o, Furiiomues, Cmwes. e, SRS S e e —
P S R e To— e GRILLED SHRIMP 20
COOKED SHEIMP AND OCTOPUS SCALLOPS ACUACMILE SEIMF,
UNOS TACOS O QUE? WIS x;-:_ ONION, TOMATD, AVOCADO AND A MOUSE BLACK MANTEQUILLA SHRIMP 20
CRILLED SHRIMF OOOKED I A BUTTER AND WINE SAUCE
*
FISH TACOS 5  TUNA TOWER A/ 24 RANCHEROS SHRIMP 22
TORTILLA WITH GHILLED FISH, CABBAGE, PCO DE GALLD VUL, COMEN SNISIE CCTME, CIUCLIIER, DM, JCAng CRILLED SHIRIMP SMOTHERED TN CHILI SPICES WITH QMI0NS AND
AHD CHIPOTLE DRESSING AND A ROUSE BLACK SAMMNCE AMD SESAME SEEDS PEPPERS
SHRIMP TACOS 6 BOTANA PICOSITA" 16 EMPANIZADO SHRIMP 21
mum:ﬂmmgmmmm ‘m":’ﬁ:ﬂmm“m"m m:::ﬂmmnumu-m_
OCTOPUS TACOS 7 BOTANA HARISQUERA* 24 CUCARACHAS 24
TORTILLA, MEXICAN STYLE OCTOPUS AND MOZZARELLA CHEESE ::'mmmmmmn_m WHOLE CHILLED SHIUWF TOSSED 1N A SPECIAL SAUCE WiTH RiCE
STEAK TACOS 5 SOTARA Bilhi oK I = BROCHETAS DE CAMARON 20
TORTILLA, CHEESE LATER, STEAK, SBELL PEFPERS AND AVO-CADO COORED SHIE, . TuiA, SHED AND SHAIMP SEEWERS WITH BELL PEFPERS OHIONS AND PINEAPPLE
GOBERNADOR 6 COOKED 1N LIME JUICE WITH SAUCES COCONUT SHRIMP 20
TORTILLA, CHEESE LATER, SED AND GREEM BELL PEFFERS MOLCAIETE DE CALLO DE HACHA™ 25 et
CHIONS, SHMF AND SAUSAGE
COOKED SHRIMP, OCTOPUS AND SCALLOPS iM LIME RNCE WITH
DORADOS g CREMA CHIPOTLE 19
SERVED WITH A SIS OF RICE, PICC DE CALLO TOSTADA CULICHI i6 CRRLED SHRIMP [N CHIPOTLE CREAN SAUCE
A e s e s FRIED RICE O QUE A&/ 10
THREE MECES "w FIVE FIECES 15 OMBON M A RED SAUCE FRIED RECE, ECC VECETABLES SPECIAL SAIE AND
SESAME SEEDS
BAJA STYLE FISH TACO 6 TUNA TOSTADA * M 16 . = e o
n-rmmm OMIONS PIOD D€ CALLOD i . omon, : Sasa
WA, 00 SELANE Bs THE FISH GRILL iy tgarerap gl
BAJA STYLE SHRIMP TACO 7 :
“_‘"‘:;"::;mm-m“m TOSTADAS 8.00 GRILLED FISH FILLET 22
CEVICHE DE CAMARON"® MANTEQUILLA (BUTTERED) FISH FILLET 20
& CEVICHE DE PESCADO" 7.00
UNOS CALDOS O QUE? ErRums | CEVICHE DE PES o0 AL AJILLO FISH FILLET 22
CAMARON COCIDO 8.00 DEVIL GRILLED FISH FILLET 22
CALDO DE CAMARON 20  TOSTADA DE PULFO 8.00  CHIPOTLE AND CREAM FISH FILLET 20
:ﬂu‘:u Juv::‘._-:? WFUSED WITH SHRSMP FLAVOR AND FILLED TOSTI-AGUACHILE iB8 EMPANIZADO FISH FILLET 22
CAL:omnE = = TOSAIIOS Salas VERDE WiTH simer COORED B e CE, CHAMPIRONES AND CREAM FISH FILLET 20
WECETABLES AMD FISH TOSTITOS SALSA VERDE WITH CEVICHE OF YOUR CHOWCE WHOLE TILAPIA FRIED TO PERFECTION
CUCUSEER OMION, CILANTRO AND FEANUTS N A SALEA OF YOUR CHOKE HRAHDEADO ”m 24
CALDO DE MARISCOS 24
GRILLED RED SHAPPER IHN HOUSE SAUCE
y h 2

CALDO DE MOJARRA 20

MEARTT AND FLAVOIFIL BROTH IFUSED WTTH TILAFA AND FELLED WATH
WECETABLES AND A WHOLE TRLAFIA

CONSOME DE CAMARON 16

SHRIMP SMALL | LARGE 1400 | 18.00
SHRIMP & OCTOPUS SMALL | LARGE 1600 | 2200
SHRIMP, OCTOPUS AND OTSTER® SMALL | LARGE {1800 | 24.00
OCTOPUS SMALL | LARGE f8.00 | 22.00

GRILLED | MANTEQUELA | AJRLD | DEVIL | CREANY HOUSE SAUCE

UNAS FAJITAS O QUE?
FANTAS SERVED WITH THREE COMPLIMENTARY TORTILLAS
AND A SIDE OF RICE AND SALAD

STEAK i@

SHRIMP 0
MXED 2z 17

CHICKEN

20% GRATUITY WILL BE AUTOMATICALLY ADDED TO YOUR CHECK IN PARTIES FROM 6 PEOPLE AND UP
FCONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



KIDS' MENU DESSERTS
SERVED WITH A SIDE OF RICE AND SALAD

FLAN 8.00
RUESADILLA TRES LECHES 9.00
STEAK SHERIMP
e B P CHEESECAKE 7.00
BREADED SHRIMP 12
THEEE BRLADID SHRIMP SEEVID WITH BT AND (S
CHICKEN TENDERS i3 CHAROLAS CH/G
i i SERVED WITH TOSTADAS AND SALADITAS
GRILLED SHRIMP 14 CEVICHE DE PESCADO 140 - 240
THAEE GRLLED SHRIME SERVED WITH AICK ARD FRIES CEVICHE DE CAMARON 150 - 250
STEAK FAIITAS 14 CEVICHE MIXTO 140 - 240
STEAK FAITAS SERVED WITH BICE AND FRIES AGUACHILE 150 - 250
CHICKEN FAJITAS 14 UNOS MARISCOS O QUE MIX 160 - 260

CHICKEM FANTAS SERYED WITH RICE AND FNS

APPETIZERS & TACOS




