Cocktail Menu
NECTARS
POBLANO $19
Casa Dragones Blanco Tequila, Licor 43, Lime, Agave, Aztec Bitters

THE BOTANIST $19
Empress 1908 Gin, Rayu Mezcal, Lemon, Aquafaba, Chamomile

MAITAI $18
Cruzan Light Aged Rum, Orgeat, Lime, Dry Orange Curacao, Cihuatan 8yr

NEVER HAAS SHE EVER $19
Your Choice of Booze, Avocado Syrup, Lime

DAY TRIP TO OAXACA $19
Rayu Mezcal, Ancho Reyes, Blood Orange, Lime, Agave, Topo Chico

LA FAMILIA 819
Fortaleza Reposado Tequila, Cynar, Orange Bitters

SAMO SUNSET $19
Pinhook Rye, Pama, Luxardo, Peychaud's Bitters

RED BULL TROPICAL TEQUILA §19
Casamigos Blanco Tequila, Lime, Peach, Tropical Red Bull

ANGELINO SPRITZ $18

Angelino Amaro, Sparkiing Wine, Topo Chico

BEERS ON DRAUGHT

LONGBOARD ISLAND LAGER $9
Kona Brewing Co, Kailua-Kona, Hawaii

SALTY CREW BLONDE ALE $9
Coronado Brewing Co, Coronado CA

ESCORPION NEGRO BLACK ALE $9
Baja Brewing Co, San Jose Del Cabo, México

EXPATRIATE [PA 89
Three Weavers Brewing Co, Inglewood CA

‘WINES BY THE GLASS

MUMM, BRUT, NAPA §15

STATION 26, ROSE, CENTRAL COAST, CA 817

FLORA SPRINGS, SAUVIGNON BLANC, NAPA, CA $18

], PINOT GRIS, CA $16

RAPTOR RIDGE, GRUNER VELTLINER, CHEHALEM MOUNTAINS, OR $14
DIATOM, CHARDONNAY, SANTA BARBARA, CA $19

CAMBRIA "JULIA'S VINEYARD", PINOT NOIR, SANTA MARIA, CA 8§17
DAOU, CABERNET SAUVIGNON, PASO ROBLES, CA $20

JAFFURS, SYRAH, SANTA BARBARA, CA 18

Menus are subject to change due to seasonality and availability.




