
Bar MenuBar Menu
Specialty Drinks

The Berry Zest
Titos and Dirty Pelican Blackberry Zest, garnished with blackberries

Fresh Frose
vodka, rose wine, and strawberry puree

Mucho Mango
Cruzan Mango Rum, coco lopez, agave & mango nectar

Lava Flow
piña colada with a strawberry daiquiri infusion

The Front Porch
relax in your rocker with Bulleit Bourbon, mixed with lemonade

Irish Mule
Jameson’s Irish Whiskey mixed with ginger beer and a squeeze of fresh lime

Moscow Mule
Ketel One Vodka, lime juice and ginger beer

The Peli’gin’
a delightful mix of Hendricks Gin
and Dirty Pelican Blackberry Zest,

garnished with blackberries and mint

The Fig & the Pineapple
 Bulleit Bourbon and Dirty Pelican

Pineapple Fig, garnished with orange twist

Margaritas

The Spicy Pelican
this takes a margarita to a new level! Made with Patron Silver and

Dirty Pelican Jalapeño Margarita, garnished with a jalapeño wheel

Watermelon Fresca Margarita
tequila, Gran Gala, watermelon puree, lemon juice, lime juice and an upside 

down bottle of prosecco

Casamigos Smash Margarita
Casamigos, Cointreau, agave, lemon juice and mint

Cadillac Margarita
Casamigos Blanco, Cointreau & Gran Gala

The Tesla
electric blue margarita made with Don Julio Blanco, Cointreau and Blue Curacao

The Famous Mad Dog Blue
a house margarita with an upside down Coronita

Coconut Margarita
1800 Coconut Tequila, triple sec and lime juice with toasted coconut

Skinny Margarita
Patron Silver, agave nectar and fresh lime juice

Blue Moon Margaritas
Have them frozen, on the rocks or flavored 

By the glass or by the pitcher
 strawberry, peach, mango, pomegranate or raspberry

 (additional for a flavored margarita)
Or upgrade with another premium tequila listed on the tequila page 

www.BlueMoonM�icanCafe .com



Mojitos
Traditional

Cruzan Rum, lime juice, mint and sugar
Or change it up with your favorite

Cruzan Rum flavor
Raspberry, Pineapple, Coconut, Pomegranate or Mango

Tequila 
Blanco, Silver or Plata 

(unaged and bottled immediately after distillation, or aged less than 2 months
in stainless steel or oak barrels)

 Patron, Don Julio, Herradura, 1800, Milagro,
Cabo Wabo, Casamigos, Clase Azul, Teremana

Reposado  
(aged a minimum of two months, but less than a year, in oak barrels of any size) 

 Patron, Don Julio, 1800, Cabo Wabo, Milagro, Herradura,
Casamigos, Clase Azul 

Anejo
(aged a minimum of one year, but less than three years, in small oak barrels) 

 Don Julio, Patron, Milagro, Herradura, Casamigos, Clase Azul

Extra or Super Anejo 
(ages over three years in small oak barrels) 

 Cuervo, La Familia, Don Julio, 1942

Extra or Super Anejo 
 Cuervo Gold, Patron XO, 1800 Coconut, Casamigos Mezcal 

Sangria Swirl
A frozen margarita mixed with sangria

Home Red or White Sangria 
Delicious homemade sangria by the glass or pitcher,

your choice of red or white
By the pitcher or by the glass

Bottled Beer
Corona, Corona Light, Corona Premiere, Sol, Dos XX Amber, Dos XX Lager,

Pacifico, Modelo Especial, Negra Modelo, Heineken, Amstel Light,
Stella Artois, Coors Light, Budweiser, Bud Light, Michelob Ultra, Sierra Nevada,

Yeungling, Miller Light, Coronita, Newburg Mega Boss, Tecate and Buckler

Be� 

Draft Beer
please ask your server or bartender for our current domestic, imported and IPA selections on tap

Misc.
Angry Orchard Cider, High Noon Hard Seltzer, White Claw Sparkling Water 

 (ask server for flavors ) 

We Serve Canyon Road as our House Pour
Pinot Grigio, Chardonnay, Sauvignon Blanc, Merlot,

Cabernet Sauvignon and White Zinfandel 

Wine

William Hill Chardonnay
William Hill Cabernet Sauvignon

Dark Horse Merlot
Alamos Malbec

Prophecy Pinot Grigio
Prophecy Rose

Lamarca Prosecco
Mac Murray Pinot Noir

We support enjoying life but ask you to drink responsibly and never drink and drive - call a ride
share and get home safely. Blue Moon Mexican Cafe and it's employees reserve the right deny 
service to anyone who has over- consumed alcohol and/or are showing signs of intoxication.


