COCINA MEXICANA

& CANTINA

Happy Hour

™ 3pm~5prMm

CASITA NACHOS 9
chicken or beef +2  steak +4

QUESADILLA 8

Ichicken or beef +2 steak +4
CHICKEN WINGS 9
CALAMARI 9
BACON WRAPPED SHRIMP 10

coleslaw, dipping sauce

FLAUTAS 9
chicken or beef
guacamole & sour cream

TAQUITOS 9
chicken or beef
guacamole & sour cream
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HOUSE MARGARITA 8
Reposado Tequila, house lime mix
»: UPGRADE &
strawberry +1
mango+ 1

CUCUMBER JALAPENO MARGARITA 10
Altos Reposado muddled lime house lime mix

SKINNY MARGARITA 11
Altos Blanco, fresh lime, orange liquor, agave nectar
upgrade to Mezcal +1

TEQUILA MULE 10
Altos Reposado, fresh lime, agave nectar, ginger beer

PINEAPPLE MOJITO 10
Bacardi rum, muddled lime & mint

RED SANGRIA 9
Freshly squeezed marinated fruits & red wine

TECATE 5
NEGRA MODELO 6
PACIFICO 6
MAC & JACK'S 7
IPA 7
2 SEASONAL “ROTATING HANDLES” 7

House Rotating Wines 7 /|
by the glasss
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