


SOFT DRINKS
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Horchata

Ice tea

Coffee

Green tea

MEXTCAN SODAS

Mexican coke

Lime jarrito
Pineapple jarrito
Tamarindo jarrito
Mandarina jarrito
Fruit punch Jarrito

SODAS

Coke Orange Fanta
Diet Coke Root beer
Coke Zero Mr. Pibb
Pink lemonade
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OUR PREMIUM
MARGARITAS

$10.99

Plant City Margarita

Don Julio afiejo tequila, muddledwith
mint and strawberry, grand marnier <>,
orange liqueur, our Mi Casa Margarita ‘ |
Mix and sugar rim.

MAKE IT A DOUBLE
$3.00

Cucumber Margarita

Organic tres generaciones plata, tequila,
cointreau orange liquer, muddled cucumber,
lime, our Mi Casa Margarita Mix and tajin salt
MAKE IT A DOUBLE
$3.00
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2 Jalapeno Margarita

Patron silver tequila, fresh jalapefios,
cointreau orange liqueur and tajin

’) salt rim.

: ) . ADD CORONITA BEER
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MAKE IT A DOUBLE
$3.00




Mi casa Mangonada

Frozen Mango Flavored

Margarita, mixed with Jose
Cuervo tequila drizzled with
chamoy sauce and tajin salt rim.

MAKE IT A DOUBLE

Hornitos plata tequila, blue
curacao, cointreau orange
liqueur and our mi casa
margarita mix.

MAKE IT A DOUBL

.:_.,.E;u-;-_:ﬁ $3.00

Tequila Flight

Have some fun try the
different types of
Corralejo tequila. Silver,
Reposado, and ariejo.

$13.99



Mi Casa Margarita

Cointreau orange liqueur,
Presidente Brandy and Sauza
Conmemorativo Tequila work in
a perfect harmony with the lime
juice to be our best Margarita.
It's simply perfect. (served in the

shaker) @

Golden Margarita
\_/_\\

The Grand Marnier liqueur gives this "
variation its distinctive orange base flavor. #
Shaken with your selection of our best '
Tequilas, orange and fresh lime. An all time
Favorite. (glass - pitcher)

MAKE IT A DOUBLE OR GO
BIG WITH A PITCHER

® Coronarita
\_/_\\

7 oz of Corona in a refreshing House
Margarita made with house tequila
Gold shaken with triple sec, lime juice
and salted rim. Delicioso!!

NUESTROS TEQUILAS

Sauza Hornitos Corralejo Reposado
Suaza Conmemorativo  Corralejo Afiejo

Jose Cuervo Gold Tres Generaciones Plata
Cuervo 1800 Gold Tres Generaciones Afiejo
Patron Silver Don Julio Afejo
Corralejo Silver Don Julio Reposado

Mezcal Monte Alban




COCTELES

Mojito $9.99
An all-time favorite, fresh mint muddled with sugar,

lime wedges, Bacardi lime rum and splash of soda

water.
* Mango * Raspberry
Add a flavor for 50 cents: « Strawberry *Water Melon

* Peach
Daiquiri $8.50

Bacardi rum, Strawberry mix, sour mix, and
strawberry as garnish.

Pifia Colada $8.50

Malibu coconut Rum, pina colada mix.
Add a flavor for 50 cents:

* Strawberry
» Raspberry

Long Island Ice Tea $10.99

Patron Tequila, tanqueray, gin, Bacardi rum, Tito s
vodka and triple sec. Shaken with sour mix and
splash of Cola.

Tequila Sunrise $8.50

Corralejo Silver tequila, fresh orange juice and
grenadine served on the rocks

Bloody Mary $8.50

Tomato Juice, Tito's Vodka, lime, worcestershire
sauce and a mild spicy sauce. Salt rimmed glass,
olive and celery for garnish.

Cosmopolitan Martini $8.50

Ketel one vodka with orange liqueur, cranberry juice,
and lime.

Lemon Drop $7.50

Absolut vodka and triple sec shaken with sour mix. Sugar
rimmed glass.



Bahama Mama $9.99

Capitan Morgan rum, coconut rum, and grenadine fill
with pineapple and orange juice.

Mexican Candy $7.50
Watermelon Liquor, Malibu Rum, Peach schnapps, and
cranberry juice.

Whiskey Sour $8.50

Jim Beam whiskey mix with sour mix and orange cherry
garnish.

Paloma §$7.50
Hornitos tequila, grapefruit juice, and salted rim.

Jarrito sunrise $8-.50

Pineapple soda, hornitos tequila, lime juice, granadina,
and Tajin salt

Margarita Swirls $6.50

House frozen Margarita Swirl with sangria.

House Margarita $5.00

House tequila Gold shaken with triple sec,
margarita mix and salted rim to produce a
delicius, drinking easy margarita.

*Add a flavor to your margarita (strawberry,
raspberry, mango, peach, watermelon)

ASK FOR THE ESPECIALS OF THE WEEK

WHISKYS

Buchana'’s Segrasm’s VO
Crown Royal Wild Turkey
Canadian Club Bailey'’s(irish Cream)
Jim Beam Jack Daniel's
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VODKA RUM

Absolut Bacardi Superior
Ketel one Bacardi Limdn
Tito’s Malibu Coconutn

BRANDY GIN

Presidente Tanqueray

VINOS ss.00

WHITE WINE

Chardonnay

Pinot Grigio

RED WINE

Cabernet Sauvignon
Merlot

BLUSH WINE
White Zinfandel

SANGRIA

Home Made Red Sangria

Homemade recipe for red wine, golden tequila,
brandy, and garnish with fresh fruit.

GLASS $5.00
PITCHER $18.00



CERVEZAS
Domestic ﬂ U ED ED

$3.50 $3.50 $5.99 $12.00

Bud Light 1P
Michelob Ultra P TP
AmberBock P
Miller Iw
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Mexican Beers si.eo s4.50 $6.99 $14.00

Corona

Corona Light
Modelo Especial
Negra Modelo
2x Larger

2x Amber

wEEE
= s

Michelada J (Mug 240z) $9.99

Have the beer of your choice (draft) served Michelada
Style. A typical Mexican beer cocktail known to cure
the most severe of hangovers. Ice, tajin salt rimmed
glass, fresh lime juice, mild spicy sauce, and

worcestershire sauce. p
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DESSERTS

Fried Ice Cream $6.49

A mi casa favorite coated with cinnamon-sugar
and corn crackles. Presented with Caramel sauce
whipped cream and a cherry on top.

Mi Casa Flan $6.49

A Mexican dessert of creamy custard topped with
a fresh caramel sauce.

Pastel De Tres Leches $5.49

Moist cake made with three different kinds of milk.

Sopapillas $6.49

Golden pillows of puff pastry topped with vanilla ice cream
drizzled with honey and sprinkled with ground cinnamon.

Xango Cheescake $6.49

Mexican cheescake chimichanga served with vanilla ice
cream, sprinkled with cinamon sugar, and caramel drizzle

AFTER DINNER DRI

Mexican Coffee $7.50

Tequila gold, kahlua, hot coffee topped with whip
cream.
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White Russian $7.50

Kahlua coffee liqour, Baileys, vodk, and cream,

Irish coffee $7.50

Baileys irish cream, whiskey, hot coffee topped
with whip cream.



