
Margaritas
our award-winning margaritas are made with 100% Blue Agave tequila 
and freshly squeezed juices

The Margarita   8.00

premium margarita in its original form... Lunazul premium tequila, 
Combier, and freshly squeezed juices 

Honey Mango Margarita  8.50

premium Lunazul margarita with touch of honey and mango nectar

Ginger Margarita  8.50

premium Lunazul margarita enhanced with spicy ginger syrup

Margarita del Diablo  12.00

Milagro Silver premium tequila, Gran Marnier, freshly muddled strawberries and green jalapeño,
house sour splash, and a telicherry peppercorn rim

Organic Rosemary Margarita  10.50

Tierra’s small batch Blanco Organic tequila enhanced with fresh, savory rosemary

'Spiritual' Margarita  14.50

double shot of Milagro Anejo tequila, Gran Marnier, Combier, and a splash of OJ 
and freshly squeezed lime – chilled and served up in a martini glass

Mojitos
Cuban favorite concocted in the most authentic way... sugar cane, crushed ice, fresh mint

The Mojito   9.00

the Mojito Classico of Cuba with Bacardi Superior, hand muddled fresh mint and lime, soda, and pure 
cane sugar 

Honey Crisp Apple Mojito  9.50

Bacardi Big Apple, hand muddled with fresh apples and mint

Strawberry Mojito  9.50

fresh strawberries accent the fresh mint in the mojito classico

Raspberry-Pomegranate Mojito  9.50

healthy and savory raspberry and pomegranate juices added to our Mojito Classico recipe... 
anti-oxidants galore!

Mojito En Fuego  9.50

Bacardi Limon, Mango-Habanero-Ginger, fresh mint, sparkling sake splash and pure cane sugar

Skinny Mojito  8.50

our Mojito Classico with Barcardi Light and the substitution of Splenda

Martinis

Sambatini  8.50

Bacardi Peach Rum, mango and guava nectar, OJ, fresh lime juice, and simple syrup 

Ginger Cosmo  9.00

Stoli, Combier, house-made ginger syrup, and white cranberry

Fate  8.00

Poema cava, St. Germain, OJ, pineapple 

Rosemary Pomegranate Sparkle  9.00

Poema Cava, pomegranate juice, and freshmade rosemary syrup

Passion Colada Martini  9.50

Skyy Infusions Pineapple, coconut, passion fruit, mint, and sage



cocKtails
classic South American cocktails alongside our favorite house creations

Caipirinha  8.50

national drink of Brazil featuring Agua Luca 12x filtered cachaça, fresh lime, and pure cane sugar

Jalapeño Caipirinha  8.50

Ypioca Silver Cachaça, green jalapeño pepper, fresh lime, and pure cane sugar... 
a spicy yet refreshing gem

Pisco Sour  8.50

Bar Sol Pisco Brandy, fresh lime juice, cane syrup, lemon honey foam, Peychaud bitters

Dark n’ Stormy  8.50

spicy Ginger beer, fresh lime and Gosling’s Dark rum... a classic

Monterey Riesling Cooler  8.00

a Monterey top rated riesling cooler... light, sweet and refreshing

the Existentialist  9.50

Hendrick’s gin, St. Germain, sparkling soda, fresh cucumber

 sangria

Sangria Blanca  7.50 / 19.00

pineapple, orange, lemon, lime, lemongrass, mango puree, and Spanish white wine

Sangria Rosada  7.50 / 19.00

cherries, blueberries, raspberries, blackberry brandy, black grape puree, and sparkling Malbec

cerveZa

Bud Light USA 4.25

Michelob Ultra USA 4.25

Lite USA 4.25 

Yazoo Dos Perros USA 4.25

Yuengling USA 4.25

Dos Equis Lager Mexico 4.50

Dos Equis Amber Mexico 4.50

Corona Mexico 4.50

Pacifico Mexico 4.50

Sol Mexico 4.50

Tecate Can Mexico 3.75

Negro Modelo Mexico 4.50

Xingu “Black Beer” Brazil 5.00

Palma Louca Lager Brazil 5.00

Red Stripe Jamaica 4.50

Stella Artois Belgium 4.75

Amstel Light Holland 4.75



white/blanco/blanc

Bubbles - Toast, Taste, Savor
Poema Brut NV	 Cava	 Spain	 7.00	 34.00 
Lunetta 375ml	 Prosecco	 Italy	 10.00	 * 
Gruet “Blanc de Noirs” NV	 Sparkling	 New Mexico		  40.00 
Taittinger “Brut de Francaise” NV	 Champagne	 Reims, France	   	 100.00 
Veuve Clicquot Brut NV	 Champagne	 Reims, France		  125.00 
Taittinger "Comte de Champagne"  1998	 Champagne	 Reims, France		  280.00 
Veuve Clicquot La Grande Dame  1998	 Champagne	 Reims, France		  359.00 

Lively, Crisp & Refreshing
Caposaldo 	 Pinot Grigio	 Veneto, Italy	 7.00	 26.00

Loredona 	 Riesling	 Monterey	 7.50	 28.00 
Chasing Venus* 	 Sauvignon Blanc	 Marlborough, N. Z.	 9.00	 34.00 
Craggy Range “Te Muna Road Vineyard” *	 Sauvignon Blanc	 Martinborough, N. Z.		  48.00 
Concha Y Toro “Terrunyo” Block 28 *	 Sauvignon Blanc 	 Casablanca Valley, Chile 		   69.00 

Elegant, Complex & Unique
Ken Forrester Petite *	 Chenin Blanc 	 South Africa	 7.00	 26.00

Yalumba “Y” 	 Unwooded Chardonnay	 South Australia	 8.00	 30.00

Bodegas Martin Co`dax 	 Albariño	 Rias Baixas, Spain	 9.00	 34.00

Michel Torino “Don David” Reserve 	 Torrontes	 Cafayate Valley, Argentina	 9.50	 36.00

Zaca Mesa 	 Viognier	 Central Coast		  44.00

JB Adam Reserve	 Pinot Gris	 Alsace		  45.00

Caymus Conundrum	 White Blend	 California		  50.00 

Rich, Layered and Creamy
Bridlewood Estate	 Chardonnay	 Monterey	 8.50	 32.00

Sonoma Cutrer 	 Chardonnay	 Russian River Ranches	 12.00	 46.00

Catena* 	 Chardonnay 	 Mendoza, Argentina		  50.00

Glen Carlou 	 Chardonnay	 Paarl, South Africa		  55.00

Luca “Altos de Mendoza” *	 Chardonnay	 Mendoza, Argentina		  64.00

Stags’ Leap Winery *	 Chardonnay 	 Napa Valley		  75.00

Mer Soleil *	 Chardonnay 	 Central Coast		  89.00

red/rojo/rouge

Soft, Lush & Velvety
Leyda 	 Pinot Noir 	 Chile 	 9.00	 30.00

Santa Ema Reserve *	 Merlot	 Maipo Valley, Chile	 9.00	 34.00 
Cline “Cashmere” 	 GSM Blend	 California	 10.00	 38.00 
Wild Rock 	 Pinot Noir	 New Zealand	 11.00	 42.00

Concha y Toro “Marques de Casa Concha” *	 Merlot	 Rapel Valley, Chile		  50.00 
Montes Alpha *	 Syrah 	 Colchagua Valley, Chile		  56.00 
Summerland 	 Pinot Noir	 Santa Barbara		  59.00 

Wildly Spicy
Domaine de la Griveliere 	 Grenache Blend	 Cote du Rhone	 8.00	 32.00 
Brazin “Old Vines Zinfandel”	 Zinfandel	 Lodi, California	 9.00	 34.00 
Seghesio	 Zinfandel	 Sonoma County		  49.00 
Errazuriz Don Maximo Reserve 	 Shiraz	 Aconcagua Valley, Chile		  52.00 
Alma Negra “Dark Soul” 	 Malbec Blend	 Argentina		  59.00 
Marques Grinon Caliza 	 Syrah/Graciano	 Spain		  62.00 

Big, Rich & Powerful
Natura 	 Cabernet Sauvignon	 Colchagua Valley, Chile	 7.00	 26.00 
Antigal “Uno” 	 Malbec	 Argentina	 9.50	 36.00 
Bodegas Norton “Privada”	 Malbec/Merlot/Cab	 Mendoza, Argentina	 12.00	 46.00 
Benziger 	 Cabernet Sauvignon	 Sonoma County	 13.00	 50.00 
Trefethen Double T 	 Meritage	 Napa Valley		  56.00 
Susana Balbo 	 Cabernet Sauvignon	 Mendoza, Argentina		  65.00 
Atalayus 	 Tempranillo	 Ribero del Duero, Spain		  59.00 
Penfolds Bin 128 	 Shiraz	 Australia		  89.00 



Reserve Selections

Tenuta San Guido Guidelberto Super Tuscan (WS92)	 Tuscany, Italy		  104.00 
Sassicaia’s Baby Brother  
(45% Cabernet, 45% Merlot, 10% Sangiovese)

Bertani Villa Arvedi Amarone	 Veneto, Italy		  119.00

Dried, Intensified Corvina & Rondinella grapes for rich, velvety Italian wine

Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon	 Napa Valley		  119.00 
From the heart of the very best domestic cab country  
(92% Cabernet Sauvignon, 8% Merlot)

Catena “Alta” Angelica’s Vineyard Malbec (WS 95)	 Mendoza, Argentina	 135.00

This high altitude, single vineyard malbec is velvety with layers of flavors

ZD “deLeuze Vineyard” Reserve Pinot Noir	 Carneros		  149.00 
Organically Certified and dry farmed, fermented with wild yeast

Casa Lapostolle “Clos Apalta” (WS 94)	 Colchagua Valley, Chile	 159.00 
Known as the Pomerol of Chile  
(43% Carme`ne`re,30% Merlot, 21% Cab, 6% Petit Verdot) 

Almaviva Meritage (WS93)	 Puente Alto, Chile		  209.00 
Rothschild / Concha Y Toro Joint Venture  
(63% Cab, 23% Carme`ne`re, 9% Cab Franc, 2% Merlot)

Catena “Zapata” Nicasia Vineyard Malbec (WS95)	 Mendoza, Argentina	 239.00 
The absolute pinnacle of the world’s Malbecs

Opus One Meritage	 Napa Valley		  369.00 
Mondavi and Rothschild Meritage joint venture in Napa Valley  
(77% Cab,12% Merlot, 5% Cab Franc, 3% Petit Verdot and Malbec)

*All starred items are 90+ pts from WE or WS



TEQUila
Silver/Blanco  [ 100% Blue Agave, unaged in oak barrels ]		
Herradura Silver	  	 8.00

Milagro Silver	  	 8.00

Corzo Silver	  	 12.00

Tezon Blanco 80	  	 12.00

Patron Silver	  	 10.00

El Mayor Blanco	  	 9.00

Reposado  [ "rested" from 2 to 11 months in oak barrels... amber color... medium richness ]
Corzo Reposado	  	 12.00

Gran Centanario Reposado	  	 11.00

Don Julio Reposado	  	 10.00

Patron Reposado	  	 11.00

Milagro Reposado	  	 10.00

Assom Brosso	  	 13.00

Anejo  [ aged a minimum of one year in oak barrels... richest in depth and character ]
Gran Centenario Anejo	  	 12.00

Corzo Anejo	  	 12.00

Corralejo Anejo	  	 13.00

Patron Anejo	  	 13.00

Milagro Anejo	  	 10.00

Ultra Premium  [ a selection of the finest tequilas in the world ]
Gran Centenario 'Rosangel Hibiscus'	  	 12.00

Penca Azul Reposado	  	 19.00

Penca Anejo 3 Year	  	 28.00

Jose Cuervo Reserva Platino	  	 16.00

Don Julio 1942	  	 30.00

El Tesoro Paradiso	  	 27.00

Patron Gran Platinum	  	 44.00

Milagro Barrel Select Anejo	  	 25.00

Milagro Barrel Select Reposado	  	 19.00

MEZCAL

Scorpion Anejo	 9.00

Scorpion Reposado	 8.00

Rum

Appleton V/X	 Jamaica	 6.00

Appleton Estate 10 Year Old	 Jamaica	 8.00

Bacardi 8 Year	 Puerto Rico	 7.00

Bacardi Anejo	 Mexico	 6.00

Cruzan	 St. Thomas	 7.00

Kilo Kai	 Curacao	 8.00

Gosling Black Seal	 Bermuda	 9.00

10 Cane	 Trinidad	 9.00

Starr African	 South Africa	 9.00

Tommy Bahama White Sand	 Barbados	 8.00

Tommy Bahama Golden Sun Anejo	 Barbados	 8.00

Rhum Barbancourt Rsv. 15 Year	 Haiti	 11.00

Pyrat XO	 British West Indies	 9.00

Sailor Jerry	 Virgin Islands	 7.00

Rhum St. James Extra Old	 Martinique	 10.00

Ron Matusalem	 Dom. Republic	 11.00

Ron Zacapa Anejo 23 Year Old	 Guatemala	 11.00

cachaÇa

Ypioca Silver	 6.00

Leblon	 8.00

Agua Luca 12x	 7.00

Armezem Viera	 11.00

GRM Small Batch Artesian	 16.00

CORDIALS

Bar Sol Pisco Brandy	 6.00

Agavero	 7.00

Licor 43	 7.00

Patron  XO Café 	 8.00

Patron Citronage	 8.00


