
-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. 

late night
Happy Hour

Daily 12am - 2am

COMIDA
SPICY CHICKEN

Achiote Chicken + Arbol Chile + Scallion
Cotija Cheese

*GRINGO
Ground Beef + Colby Jack + Sour Cream

Shaved Lettuce + Pico de Gallo

CARNITAS
Queso Fresco + Serrano Salsa

White Onion

$3  TACOS APERITIVOS
CHIPS & SALSA $2

Charred Tomatillo Salsa + Morita Salsa

GUACAMOLE $7
Cilantro + Lime + Jalapenos

TAMALE $3
Braised Pork + Crema + Salsa Roja

SOFT FLOUR TORTILLA* 

50% OFF ALL 
MEZCAL & TEQUILA

Please No Separate Checks For Parties of 5 or More.
$5 minimum for credit card transactions 

MARGARITAS$6
THE CLASSIC

Blanco Tequila + Fresh Lime + Agave
House Lime Bitters

50/50
Mezcal + Blanco Tequila
Fresh Lime + Agave Nectar

GUAVA-HABANERO
Reposado Tequila + Habanero Agave

Fresh Lime + Guava Nectar

watermelon-jalapeno
Blanco Tequila + Watermelon Juice + Jalapeño

Fresh Lime + Smoked Sea Salt

Mango-Chipotle
Reposado Tequila + Chipotle Adobo + Mango

Fresh Lime + Agave + Tajin

ESPRESSO MARTINI
Reposado Tequila + El Camino Cold Brew
Espresso Cordial + Vanilla Demerara

1/2 OFF
WINES

$4
DRAFTS

DOS EQUIS -Mexican Lager

FLORIDIAN -Hefeweizen

LAGUNITAS-IPA

$5
SPIRITS

eSPOLON -Blanco Tequila 

AMARAS -Mezcal

TITO’S -Vodka

Gray Whale -Gin

planteray -Rum

Russell's Reserve -Kentucky

$3
TECATE

CANS

SURFSIDE
I C E D  T E A

&
S T R A W B E R R Y

L E M O N A D E

$5

La Gioiosa- Prosecco

BARONE FINI -Pinot Grigio
FLEURS DE PRAIRIE -Rose
CROSSINGS -Sauv Blanc
JOSH -Chardonnay
SCHUG -Pinot Noir
THE CALLING -Cabernet
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