
H O U S E  M A R G A R I T A $ 9 / $ 2 5

M A R G A R I T A ’ S

The Cantina Bar Menu

A Classic Margarita made with fresh ingredients. 
House tequila, Triple Sec, fresh lime juice, lemon juice, orange
juice and simple syrup
Add a Flavor for $1.00
Make it spicy $2.00

S K I N N Y  M A R G A R I T A $ 1 0

M a r g a r i t a  F l i g h t

M a r g a r i t a  T a s t e r  F l i g h t

M O J I T O . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A refreshing blend of rum, muddled mint leaves, lime juice, simple syrup,
and soda water, a perfect balance of sweetness and citrus. 
Try it with a flavor + $1

T E Q U I L A  S U N R I S E . . . . . . . . . . . . . . . . . . . . . . .
A vibrant cocktail featuring Piedra Azul tequila, orange juice, and
a splash of grenadine, creating a beautiful sunrise-inspired drink.

$ 9

$ 1 0

C A S S I C  C O C K T A I L S

$ 9S A N G R I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
The Sangria is a refreshing wine-based cocktail that is made with wine,
triple sec, fresh fruit, fresh juices and topped with club soda.                                               
Choices: Red or White

Classic, Watermelon, Mango, Raspberry, Blackberry , Peach,
Blueberry and Strawberry                                  

House tequila, triple sec, fresh lime juice, lemon juice,
orange juice and simple syrup. Flavor are made from real
fruit that is cooked, simmered and strained.
Choose three flavors 

P A L O M A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A Traditional cocktail with tequila, triple sec, lime juice, grapefruit juice,
simple syrup and club soda.
Make it a Perfect Paloma made with Don Julio Reposado $12

$ 9

T H E  P E R F E C T  M A R G A R I T A
A Perfect Margarita made with fresh ingredients and Top
Shelve Alcohol. Patron Reposado tequila, Cointreau Triple Sec,
fresh lime juice, lemon juice, orange juice and simple syrup,
Topped with a float of Grand Marnier.                                                                  

M A R G A R I T A  F L I G H T $ 1 5

$ 1 4 / $ 4 0

R U M  H O R C H A T A . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Malibu Coconut Rum and House made Horchata with hints of vanilla
and cinnamon.

$10

B L O O D Y  M A R Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

B L O O D Y  M A R I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

M I C H E L A D A . . . . . . . . . . . .

L O N G  I S L A N D  I C E T E A . . . . . . . . . . . . . . . . . . . . . .

L E M O N  D R O P  M A R T I N I . . . . . . . . . . . . . . . . . . . . . .

$ 8

Like a Bloody Mary but made with Tequila instead!
$ 9

$10

$10

$ 9

C O R O N A R I T A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12

D e s s e r t  M a r t i n i s

E s p r e s s o  M a r t i n i

O r a n g e  C r e a m  S i c l e  M a r t i n i

S t r a w b e r r y  S h o r t c a k e  M a r t i n i

C h o c o l a t e  M a r t i n i

T a s t e r  F l i g h t  $ 1 8

C a n ’ t  d e c i d e ?  

G e t  o u r  T a s t e r  F l i g h t  w i t h  a  c l a s s i c

a n d  a l l  7  f l a v o r e d  M a r g a r i t a ’ s  

B A Y B R E E Z E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A Refreshing cocktail made with vodka, pineapple juice and a splash
of cranberry juice.

$ 8

R U M R U N N E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Made with light Rum, Banana Liqueur, Blackberry Liqueur, Pineapple
Juice, Orange Juice and a splash of Grenadine

$ 1 0

M A N G O  S O U R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Made with Absolute Vodka, house made sour mix and house made
mango puree

$ 9

M E X I C A N  M U L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Made with Don Julio Reposado, lime juice and Ginger Beer
Make it spicy + $ 2.00

$ 9

C H E R R Y  M U L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 9

C A N T A R I T O . . . . . . . . . . . . . . . . .

A Traditional cocktail with Lunazul Reposado
Tequila, orange juice, lime juice, grapefruit juice,
simple syrup and grapefruit soda. 
Served with Tajin Rim

$ 9

House Vodka, home made Bloody Mary mix.  
Upgrade to Absolut Peppar + $2.00

Made with 360 Cherry Vodka, lime juice, cherry juice and Ginger Beer

Home made Bloody Mary mix served with an 
upside down Coronita Extra. Garnished with 
a fresh lime and a tajin rim.

Deep Eddy Lemon Vodka, fresh squeezed lemon and simple syrup
Make is Raspberry with house made raspberry puree + $1.00

House Vodka, Gin, Rum, Tequila, Triple Sec, house made sour mix
and a splash of coke. Upgrade to top shelf + $4.00

F R O Z E N  H O U S E  M A R G A R I T A $ 1 0 / $ 3 0

F R O Z E N  P I N A  C O L A D A . . . . . . . . . . . . . . . . . . . .
Made with Rum, cream of coconut and pineapple juice

$ 1 0

F R O Z E N  D A I Q U I R I . . . . . . . . . . . . . . . . . . . . . . . . . .
Made with Rum, lime juice, simple syrup and your choice of fresh
fruit puree.
Choose one flavor: Strawberry, Mango or Peach

$ 1 0

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$10

$10

$10

$10



L a  P u l g a  A ñ e j o

L a  P u l g a  R e p o s a d o

L a  P u l g a  B l a n c o

L a  P u l a  M e z c a l  

L a  P u l g a  S o t o l

D o n  J u l i o  B l a n c o

D o n  J u l i o R e p o s a d o

D o n  J u l i o  A n e j o  

T a n t e o  J a l a p e n o

K o m o s  A ñ e j o  R e s e r v a

K o m o s  R e p o s a d o  R o s a

C a s a m i g o s

B a n h e z

. . . . . . . . . . . . . . . $ 15

M e z c a l

C o r o n a  F a m i l i a r  ( 3 2  o z )  

M i c h e l o b  U l t r a

M i l l e r  L i g h t

P a c i f i c o  

M i c h e l o b  U l t r a
B u d  L i g h t
C o o r s  L i g h t
C o o r s  B a n q u e t
M i l l e r  L i g h t

P a c i f i c o
C o r o n a  L i g h t  
C o r o n a  E x t r a
M o d e l o  E s p e c i a l
M o d e l o  N e g r o
D o s  E q u i s  A m b e r
D o s  E q u i s  L a g e r
V i c t o r i a
B l u e m o o n

$ 9 . 9 9

B e e r  B u c k e t s

   5  f o r

D o m e s t i c  $ 2 0
I m p o r t s  $ 2 5

D R A F T  B E E R
S M A L L ( 1 6  O Z ) $ 5

M E D I U M  ( 2 2  O Z ) $ 8
P I T C H E R  ( 6 0  O Z )  $ 1 8

T EQU I L A
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. . . . . . . . . . . . . . . . . . . . . .

$ 22

$ 18

$ 15

$ 8

$ 8

$ 15

$ 7

$ 25

B a i l e y ’ s

G r a n d  M a r n i e r

K a h l u a

H e n n e s s y

C h a m b o r d

A m a r e t t o
. . . . . . . . . . . . . . .

K o m o s  A ñ e j o  C i s t a l i n o

C i n c o r o  R e p o s a d o

C i n c o r o  A ñ e j o

C i n c o r o  B l a n c o

H e r r a d u r a  B l a n c o

H e r r a d u r a  R e p o s a d o

H e r r a d u r a  A ñ e j o

P a t r o n  B l a n c o

P a t r o n  R e p o s a d o

P a t r o n  A ñ e j o

H o u s e  T e q u i l a

. . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . .

$ 10

$ 12

$ 14

$ 6

. . . . . . . . . . . . . . $ 8

. . . . . . . . . . . .

. . . . . . . . . . . . . . . . . $40

$ 15

$ 18

. . . . . . . . . . . . . . . . .

. . . . . . . . . . . . .

. . . . . . . . . . .

. . . . . . . . . . . . . .

$ 8

$ 12

$ 15

C r o w n  A p p l e

C r o w n

J a c k  D a n i e l s

J a m e s o n

J i m  B e a m

M a k e r s  M a r k

W i l d  T u r k e y

W o o d f o r d  R e s e r v e

H o u s e  W h i s k e y C o r i d i a l s

. . . . . . . . . . . . . . . . . . $ 7

G r e y  G o o s e

T i t o ’ s

A b s o l u t e

D e e p  E d d y  L i m e ,  L e m o n

H o u s e

B u c h a n a n  1 2  Y r  

B l a c k  L a b e l

. . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . .

S c o t c h

. . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

T a n q u e r a y

H o u s e . . . . . . . . . . . . . . . .

V o d k a

. . . . . . . . .

. . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . .

$ 9

$ 7

$ 8

$ 9

W h i s k e y

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . .

$ 8

$ 8

$ 7

$ 6

$ 8

$ 6

$ 8

$ 5

R u m

B a r c a r d i  W h i t e  R u m

C a p t a i n  S p i c e d  R u m

M a l i b u  C o c o n u t  R u m

H o u s e  R u m

W i n e

G i n

. . . . . . . . . .

. . . . . . . .

. . . . . . . .

. . . . . . . . . . . . . . . . . . . . .

$ 6

$ 6

$ 7

$ 5

. . . . . . . . . . $ 8

$ 9

. . . . . . .

. . . . . . .

. . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . .

$ 8

$ 6

$ 8

$ 6

$ 8

$ 12

B o t a  B o x  C a b e r n e t  S a u v i g n o n . . . . $ 8
B o t a  B o x  P i n o t  G r i g i o . . . . . . . . . . . . . . . $ 8

B o t a  B o x  D r y  R o s e . . . . . . . . . . . . . . . . . . . . $ 8

B O T T L E D  B E E R

DOMES T I C

M o d e l o  E s p e c i a l  

D o s  E q u i s  A m b e r

I M POR T$ 5 $ 6

. . . . . . . . . . . . . . . . $ 7

$9

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 5

. . . . . . $ 30

. . . . . . . . . . . . . . . $ 50

$ 7

$ 20


