MONDAY - FRIDAY | 2 PM - 5§ PM
SATURDAY & SUNDAY | 2 PM - 4 PM

Happy Hour

monday to friday from 2-5pm | saturday & sunday from 2 fo 4pm

MARGARITAS

Traditional $7.00

tequila blanco - citrus - frozen or rocks

Fresh Fruit $8.00

choice of: mango, strawberry. or pincapple

House-Infused $8.00

choice of: citrus-lemongrass, pincapple-sage. strawberry-basil, or serrano

Coin $10.00

blanco tequila - lime - patrén citrénge

BEBIDAS

House Spirit $7.00

choice of: rum, vodka, gin, or tequila

House Vino $7.00

choice of: red or white

Sangria Rojo $8.00

brandy - fresh fruit

CERVEZAS

Corona Extra

Corona Light

Tecate

Coors Light

GUACAMOLE

Traditional Guacamole $16.00 Bacon Guacamole $17.00
onion - tomato - cilantro - tortilla chips chicharrén - pickled fresno - cotija - tortilla chips

vegetarian Allergens dairy

Smoked Crab Guacamole*** $18.00

salsa macha - pickled chili - scallion - charred tlayuda

Allergens shellfish

BOTANAS

Queso Fundido $12.00
housemade cheese - chile morita salsa - tortilla chips
Allergens dairy
+ AAACRONZO « o oo $4.00
+ AddMushroom. . ..ottt $4.00
Sopes $3.00

choice of: chicken tinga or beef: black bean purée - crema fresea - roasted tomato salsa

Altergens dairy

TACOS

enjoy for 52 on tuesdays from 3-5pm

Carne Asada* *** $3.00

negro modelo marinated beef - chili toreado - shaved onion - radish - pickled fresno

Shrimp Aguachile $17.00
cucumber - mango - cilantro - avocado - habanero citrus broth

Allergens shellfish

Flautas*** $12.00

pulled chicken - pickled red onion - crema fresca - black beans

Allergens dairy

Pork Carnitas $3.00

braised pork - napa cabbage - salsa cruda - guacamole

Chicken Tinga $3.00
pico de gallo - crema fresca - black bean purée

Altergens dairy

Veggie $3.00
seasonal vegetables - red onion - radish - cilantro - chile morita

vegan

“These items may be served raw or undercooked based on




