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COCKTAILS
S12

HOUSE MARGARITA

triple sec, fresh limonada, salt rim

ORGANIC SKINNY MARGARITA
organic agave nectar, fresh lime,
over ice, salt rim

SUNBURN MARGARITA
watermelon, serrano agave,
fresh lime juice, over ice, tajin rim

JALISCO MULE
blanco tequila, lime juice, spicy agave
serrano syrup, ginger beer

TAMARINDO LOCO
spicy tamarind smirnoff vodka,
limonada, triple-sec, strawberry

purée, tajin rim, over ice

+
FLIGHTS

CASA NOBLE TEQUILA - $18

three one-ounce tastes of blanco,

reposado and anejo served neat
with a traditional sangrita

MARGARITA FLIGHT - $18
5 oz samplings of three of
our most popular margaritas:
house, sunburn and skinny

+

SELECT WINES - $10

SELECT BEERS - $6

D
oy

MON-FRI, 3-6PM

HAPPY HOUR APPETIZERS
S10

CARNITAS EMPANADAS
house cheese blend, avocado crema

QUESO FUNDIDO
melted cheese, caramelized onion, poblano chile, serrano,
avocado crema, pico de gallo, optional chorizo

CARNE ASADA QUESADILLA
caramelized onion, roasted poblano chile, pico de gallo, guacamole,
blackened crema

TAQUITOS DE POLLO
avocado crema, shaved romaine, cotija, pico de gallo, tomatillo arbol salsa

S15

FRESH OYSTERS
1/2 dozen, chile cocktail sauce, fresh lime

CLASSIC SHRIMP CEVICHE

tomato, cucumber, red onion, avocado, cilantro, lime juice

CHICKEN NACHOS GRANDE
queso, pico de gallo, sour cream, guacamole, refried beans,
pickled jalapefios

+

TACOS - 2 FOR $10

choice of:

CARNITAS TACOS
tomatillo arbol salsa, chicharron, habanero pickled onions,
queso fresco, micro cilantro

CRISPY CHICKEN or SHORT RIB DORADO
salsa verde, shaved romaine, pico de gallo, queso fresco



