CAM/4,

Q, LATE NIGHT

HAPPY HOUR

DAILY 12aM - 2am

HIGH NOON . ¢ =
PINEAPPLE @ ¢ THE CLASSIC WATERMELON-JALAPENO
CANS BLANCO TEQUILA + FRESH LIME + AGAVE BLANCO TEQUILA + WATERMELON JUICE + JALAPENO
- HOUSE LIME BITTERS FRESH LIME + SMOKED SEA SALT
50/50 PINEAPPLE-COCONUT
KocH MezCAL + BLANCO TEQUILA BLANCO TEQUILA + FRESH PINEAPPLE JUICE
FRESH LIME + AGAVE NECTAR YOUNG COCONUT + TOASTED COCONUT SALT
GUAVA-HABANERO ESPRESSO MARTINI
LA GIOIOSA - Prosecco 12 REPOSADO TEQUILA + HABANERO AGAVE REPOSADO TEQUILA + EL CAMINO COLD BREW
! LA GIOIOSA - Rost Prosecco 12 FRESH LIME + GUAVA NECTAR EsPRESSO CORDIAL + VANILLA DEMERARA

i BARONEFINI - Pinot GRIGIo 42
i FLEURS DE PRAIRIE - Rose 12
CROSSINGS - sauv BLanc 42
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JOSH - CHARDONNAY 12
ANGEL'S INK - PinoT NoIR 42
DECOY - MerLoT 12
: THE STAG - CaperneT 12 $3 TACOS . APERITIVOS

THE CALLING - CABERNET 14 CHIPS & SALSA 52

TINGA DE POLLO .,
QUESO FRESCO + CILANTRO CHARRED TOMATILLO SALSA + MORITA SALSA
*GRINGO
: GROUND BEEF + COLBY JACK + SOUR CREAM GUACAMOLE 57
DR AFTS SHAVED LETTUCE + PICO DE GALLO CILANTRO + LIME + JALAPENOS

CARNITAS
: DOSEQUIS - MExican LAGER QUESO FUNDIDO + SERRANO SALSA TAMALE 53
: FLORIDIAN - HEFEWEIZEN WHITE ONION i BRAISED PORK + CREMA + SALSA RoUA
: LAGUNITAS - 1PA % SOFT FLOUR TORTILLA

i EL CAMINO HAZE - Hazy IPA

SPIRITS

CORAZON - BLANCO TEQUILA
ESPOLON - REPOSADO TEQUILA
KOCH - MezcaL

! TITO’S - vooka

i LAS CALIFORNIAS - G1n

! PLANTATION - Rum

! ABASOLO - 0AXACAN WHISKY PLEASE NO SEPARATE LHECKS FOR PARTIES OF 5 OR MORE.
: : $5 MINIMUM FOR CREDIT CARD TRANSACTIONS

-Happy hour specials may vary based on location-
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Before placing your order, please inform your server if anyone in your party has a food allergy.



