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HAPPY HOUR

iNAM-NAM!
AVAILABLE AT OUR BAR

ALL DRAFT BEER  5.50

ask your server to see today’s

rotating draft beer list

TORRE MARGARITA 6.75

On The Rocks or Frozen

ADD FLAVOR SHOT

blood orange, caramelized

2.00

pineapple, coconut, guava,
mango, strawberry

HOUSE WINE 6.00

red and white - ask your server
for today’s selections

EMPANADAS - 2.65 EACH

Empanadas de carne
ground beef-stuffed pastry, cheddar
cheese, salsa verde

TACOS - 2.65 EACH

Los Cabos
crispy blue corn-crusted mahi mabhi,
chipotle crema, cabbage slaw

Durango
crispy fried portobello mushrooms,
chili aioli, basil pico de gallo

Puebla
chicken tinga, roasted corn, lettuce,
tomato, queso fresco

Monterrey
house-smoked shredded beef brisket,
salsa verde, radish, cotija cheese

Yucatan
house-smoked pulled pork, salsa
habanero, pickled red onion

MON-FRI 5 to 7
SAT-SUN 3 to 5

SPECIALTY COCKTAILS

Blood Orange Mimosa
clementine vodka, blood orange,
champagne

1.50

Paloma
tequila blanco, grapefruit jarritos,
house grapefruit bitters, sugar rim

Mojito
flavors: lime, mango, strawberry,
coconut, guava

Mexican Mule
choice of: mezcal, guava, coco,
fuego fresa or ancho mule

Chavez Cosmo

citrus vodka, st. germain elderflower,
white cranberry, fresh-squeezed
lime juice

BOCADITOS - SNACKS

Casa Guacamole 1.00
mashed avocado, tomato, cilantro,

chili jalapeno, sweet onion, lime

Nachos 9.50
black beans, guacamole, Chihuahua
and cheddar cheese, chili, crema,
choice of shredded chicken, pulled

pork or shredded beef brisket

Alas de pollo 6.50
house-smoked, dry rubbed chicken

wings, honey picante, chipotle crema

Quesadilla de tinga pollo 6.50
chicken tinga, Chihuahua cheese,

green onion, lime crema
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