
happy
MON–FRI, 3–6pm

Hour
happy hour appetizers 

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 jalapeños

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

Tacos •  2 for $10 
choice of:

$15

$10
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

cocktails

select Wines • $10         

select Beers • $6

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 

$12

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 


