
HAPPY HOUR  all day monday, tuesday- sunday 3:00-5:30pm

DRINKS 

MODELO ESPECIAL, mexican lager					     2
		        		
CUBA LIBRE, rum, coke, lime   						     2	       	
		
la casa MARG 			         					     4

la casa COIN								        5

house PINOT GRIGIO	  		        				    4

house MERLOT		  	       					     4

LICK IT, SLAM IT, SUCK IT (limit two)					     5
	 espolon silver, lime and salt
	 el charro reposado, organge and cinnamon
	 sombra mezcal, grapefruit and sugar

FOOD
SALSA and CHIPS (choose one) 						      3
	 mild, chunky tomato and jalapeño
	 medium, tomatillo and chile de arbol
	 hot, habanero and apricot		        	

fried EGGS, mild and medium salsa 					     3
    				  
seared GREENS			         				    3

red rice and black bean REFRITOS      					    3

rock shrimp and yam FRITTER, charred pepper marmalade   		 4

chicken thigh ENCHILADA, smoked red pepper & goat cheese cream	 4

manchego-chimichurri verde FRIES     					     4

pork green chile NACHOS		        				    4

TACOS (sub flour tortilla $1) 						     3

seasonal VEGETABLE soft taco, guacamole

garlicky griddled SHRIMP soft taco, lemon aioli		

habanero rotisserie PORK soft taco, salsa verde 				  
		   

				       
EXECUTIVE CHEF: IAN CLARK	
SOUS CHEFS: ANTHONY LUKE 
and BRIAN FASTABEND
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