COCINAYCANTINA

VINA KRISTEL Sauvignon Blanc, Valle Guadalupe Mexico 2008 $9
ALOQOIS LAGEDER Pinot Grigio, Riff Italy 2007 $9
VARAMONTE Chardonnay, Valle Casa Blanca Chile 2007 $9
URBAN UCO Malbec, Mendoza Argentina 2006 $9
CONO SUR Pinot Noir Valle De Rapel Chile 2007 $10
CARTLIDGE & BROWNE Cabernet Sauvignon California USA 2006 $11
WOODBRIDGE by ROBERT MONDAVI Merlot, California 2007 $9
MICHELADAS

AGUAS FRESCAS
Cold non-alcoholic fruit drinks $3

TAMARINDO
Sour and sweet fruit drink
JAMAICA
Nectar from the Hibiscus flower

CERVEZAS / BEER

BOTTLED
Pacifico $4
Corona $4
Negra Modelo $4
Modelo Especial $4
Modelo Light $4

MOJITOS
$8
CANTINA
Silver Rum, Mint Leaves, Sugar Cane Syrup
Fresh Lime, Splash of Soda
PEPINO
Fresh Cucumber Muddled With Silver Rum, Mint,
Sugar Cane Syrup, Fresh Lime, Splash of Soda
GUAYABA
Silver Rum, Tropical Guava Puree, Mint, Sugar
Cane Syrup, Fresh Lime, Splash of Soda

Mexican beers served over ice $5

CUBANA
Hacienda Mix Of Tabasco, Worcestershire,
Maggi, Lime, Salt Rim

LIME-CHELA
Fresh Squeezed Lime, Salt Rim

VASO LOCO
Clamato, Hacienda Mix Sauces
Lime, Chile Dust Rim

CIELO ROJO
Tomato Juice, Hacienda Mix Sauces, Lime,

Oaxacan Artisan Salt Rim

MARGARITAS
Served on the rocks $8

HACIENDA
Fresh Squeezed Lime, Natural Agave Nectar, Sugar
Cane Syrup, Salt Rim
JAMAICA
House Made Hibiscus Extract, Fresh Squeezed Lime,
Sugar Cane Syrup, Salt Rim
TAMARINDO
Tamarind Puree, Fresh Squeezed Lime, Sugar Cane
Syrup, Chile Dust Rim
MANGO
Mango Puree, Fresh Squeezed Lime
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