
Happy Hour Menu
vvGUACAMOLE 
ORIGINAL OR  SPICY {W/ A KICK OF SERRANO PEPPERS}

vvQUESADILLA CAMPESINA 
FLOUR TORTILLA W/ OUR DELICIOUS BEAN SPREAD, 
CARAMELIZED ONIONS, & ROASTED POBLANO PEPPERS, 
SERVED W/ A GARLIC GUA JILLO DIPPING SAUCE

v MUSHROOM POBLANO QUESADILLA
 FLOUR TORTILLA FILLED W/CHEESE &  ROASTED POBLANO 
PEPPERS &MUSHROOMS

CHICKEN QUESADILLA

FLOUR TORTILLA FILLED W/ CHEESE &  GUA JILLO {SPICY} 
OR CILANTRO LIME {MILD} MARINATED CHICKEN MORSELS

TAQUITOS
PAN-FRIED, FILLED W/ SHREDDED BEEF OR CARNITAS CON 
CREMA DE CHIPOTLE

vTAQUITOS VEGETARIANOS
PAN-FRIED, FILLED W/ CHEESE ONIONS & POBLANO PEPPERS

vvTAQUITOS CAMPESINO
PAN-FRIED, FILLED W/ BLACK BEAN SPREAD & CARAMELIZED 
ONIONS & ROASTED POBLANOS

vENSALADA VERDE
ARUGULA & FRESH GREENS W/ QUESO FRESCO & PEPITAS 
{PUMPKIN} SEEDS

VQUESO FUNDIDO CON RAJAS
CHEESE DIP WITH POBLANO PEPPERS

 QUESO FUNDIDO CON RAJAS Y CHORIZO
CHEESE DIP WITH ROASTED POBLANO PEPPERS & OUR OWN 
HOUSEMADE CHORIZO

 PAPAS BRAVAS CON CHORIZO
SPICY PORK CHORIZO & RED BLISS POTATOES TOPPED W/ A 
SPRINKLING OF CHEESE & RED CHILI POWDER

TAMALE LUNA MAYA
SWEET YELLOW CORN TAMALE TOPPED W/ SHREDDED BEEF, 
SOUR CREAM, & PICO DE GALLO

VTAMALE VEGETARIANO
SWEET YELLOW CORN TAMALE TOPPED W/ GREEN OR RED 
SAUCE W/ CHEESE & PICO DE GALLO

$5

MARGARITA ORIGINAL        
OUR HOMEMADE MIX W/ REAL LIME JUICE 
MARGATINI W/ CHIPOTLE SALT       
POMEGRANATE MARGARITA
MOJITO CLASICO             
MUDDLED LIMES, MINT, SUGAR & CITRUS WHITE RUM

MANGO MOJITO
CAIPIRINHA ORIGINAL  
MUDDLED LIMES, SUGAR, CACHACA {BRAZILIAN RUM} & LIME JUICE

CAIPIRINHA DE MARACUJA {PASSION FRUIT}
PISCO SOUR 
ANDEAN LIQUOR DISTILLED FROM GRAPES W/ LIME JUICE & 

LUNA PASSION 
ORANGE VODKA W/ PASSION FRUIT JUICE & GRENADINE 
PARADISE PUNCH  
COCONUT & PINEAPPLE RUM W/ OJ, PASSION FRUIT JUICE, & 
GRENADINE

$6

FEATURED WHITE & RED WINE

RED SANGRIA
HOMEMADE W/ OUR SECRET FAMILY RECIPE

WHITE SANGRIA 

$5

FEATURED DRAFT

bottles:
CORONA  •  CORONA LIGHT 
NEGRA MODELO •  MODELO ESPECIAL
PACIFICO

$3


