
C Ó C T E L S
T H E  M E X I CA N  S T L
Classic Margarita 
El Trago, Lime Juice, Agave & House Sour Mix  $7

U N A  V I DA  C O C K TA I L  O N  D R A F T
Ask About Our Seasonal Cocktail on Draft $7

D R A F T  C E RV E Z A
$4

T W I S T E D  O L D  FA S H I O N E D
Signature Old Fashioned Served with Buffalo Trace $7

T H U R S DAY  
& F R I DAY
3 P M  –  5 P M
Available At Bar Seats & Bar High Top Tables Only. 
Dine-In Only, No Curbside Pickup, No Carryout Boxes, 
Not Available on Specialty Events/Holidays. Queso & 
Cantina Items Subject to Change & Availability.

QUESO &
CANTINA Sip & 

Savor Hour



B I T E S
F R I E D  OA X ACA
Maseca Battered Cheese Curds, Salsa Negra $7

G R I N G O  TAC O
Seasonead Ground Beef, Lime Sour Cream, Tomatoes,  
Shredded Lettuce, Chihuahua in a Tortilla $5 ea.

WAGY U  B E E F  TA RTA R E 	
Chipotle Aioli, Red Onion, Capers, Guacamole, Fried Tortillas $9

C H I C K E N  T E T E L A
Smoked Chicken Wrapped in Masa & Fried over Poblano Sauce,  
Topped with Lime Crema $8

C R I S PY  H A L I B U T  TAC O
Lime Brined Fried Halibut Bites, Pistachio-Serrano Aioli in a Tortilla $5 ea.

T H U R S DAY  
& F R I DAY
3 P M  –  5 P M
Available At Bar Seats & Bar High Top Tables Only. 
Dine-In Only, No Curbside Pickup, No Carryout Boxes, 
Not Available on Specialty Events/Holidays. Queso & 
Cantina Items Subject to Change & Availability.

091625


