Happy Hour Menu

Mon-Fri 4pm-6:30pm

16 oz Coors Light Draft - $6
16 oz Mexican Draft - $6.50

Corona Premier,
Dos XX Amber, Dos XX Lager,
Modelo Negra, Modelo Especial

Well Drinks - $7
House Wine - $7
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Chorizo Molletes - $14
Toasted Sourdough, Refried Beans, House-made
Chorizo, Oaxaca Cheese and Pico de Gallo. Served
with Habanero Salsa

Chili Cheese Fries - $14

French Fries, Green Chili, Poblano Queso, Sour
Cream and Pico de Gallo.
Choice of Carnitas or Barbacoa

Quesaditas - $14

Four Mini Quesaditas, Chipotle Lime Crema, Pico
de Gallo, Pickled Jalapefos
(Chicken Tinga, Ground Beef or Vegetal)

Choriqueso Street Tacos - $13
Home Made Chorizo, Queso Fundido, Salsa Verde,
Cilantro, Red Onions
(Order of 3 Tacos)

S o T SP———

House Margaritas - $8
Exotico Blanco, Fresh Sour, Orange Liqueur

Bottomless Margaritas - $23
Exotico Blanco, Fresh Sour, Orange Liqueur

Shot of the Day - $7

B S t————— T 2 S T T L e

A ———— =

Chicken Fajita Egg Rolls - $14
Grilled Chicken, Peppers, Onions, Cheddar Cheese
wrapped on Egg Roll Skin and Deep Fried. Served

with side of Morita Pepper Salsa Ranch

Roasted Poblano Queso Dip - $ 12
Melted blend of Monterey Jack and White Cheddar
Cheese. Served with Flour Tortillas

Chicken Taquitos - $12

Five Fried Corn Tortillas, Chipotle Lime Crema,
Avocado Salsa Verde, Queso Fresco, Pico de Gallo

Chili Lime Chicharrons - $9

Pork Rinds with a side of Habanero Salsa

Blackened Mahi Mahi Tacos - $15

Red Cabbage Slaw, Habanero Aioli, Mango Salsa
(Order of 3 Tacos)


Patrick
Cross-Out


	Green Chili Smothered 15
	Chimichanga 16
	Chimichanga 16
	Mexican Cobb 17
	Fajita Sizzler for 1



