MARGARITAS
& COCKTAILS

slim in the saddle -10

Sauza Blue Tequila, Cointreau, lime juice
& agave nectar

rusty el camino -10

Sauza Hornitos Reposado tequila, Cointreau,
blood orange, lime juice
& house sour

cucumber jalapeiio margarita -10

El Jimador Blanco, cucumber puree, lime juice,
house sour, shaken with a freshly sliced
jalapefio (add jalapefio tequila for extra spice)

cadillac margarita -11

“Top Shelf” - Hornitos Black Barrel Afiejo,
Cointreau, house sour, lime and orange juice

pineapple mint margarita -10

pineapple and mint infused El Jimador Blanco,
house sour, & pineapple juice shaken with mint
leaves & topped with a splash of Sprite

WINES >

BLANCOS G B

Chardonnay - Rodney Strong / Sonoma, CA 8 28
Chardonnay - Franciscan / 1 40
Monterey, CA

Sauvignon Blanc - Glazebrook / New Zealand 9 32
Pinot Grigio - Estancia / Monterey, CA 8 28
Prosecco - La Marca / Italy 9 32
Rosé - Charles & Charles / Columbia Valley, 9 32

Washington

crime and punish-mint -13
Cruzan aged rum, mango puree, mint

leaves, agave nectar, fresh lime and

topped with soda

just peachy, honey -9

El Tesoro Afiejo, peach-lavender shrub,
a touch of honey

ginger blueburro -12

Dixie Vodka, house blueberry-ginger syrup,
lime juice, Unknown Ginger Ale floater

wild fresas -10

house infused strawberry hornitos silver, strawberry
puree, lime, house sour (optional jalapefio)

margarita with no name -8 -

El Jimador blanco 100% blue agave /

tequila, with fresh juices & house sour

XY

TINTOS G B
Lolea - Red Sangria / Spain 9 32
Cabernet Sauvignon - Rock & Vine / Napa, CA 9 32
Cabernet Sauvignon - Joel Gott, CA 12 44
Malbec - Susana Balbo Crios / Mendoza, 9 32
Argentina

Pinot Noir - Meiomi / CA 12 34
Pinot Noir - Evolution / Willamette Valley, OR 9 32
Red Blend - Orin Swift Locations E / Spain 12 44

Casa Magoni, Valle de Guadelupe Cab 2017 / MEX 50

*Menu subject to change April 2020



