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BAR MENU

GUACAMOLE FRESCO
Housemade daily, served with corn chips $13

HABANERO BBQ CHICKEN WINGS
Served with chipotle ranch and carrots $15

TACO DUO

Black Bean $7, Blackened Tilapia, Pulled Chicken, or
Roasted Pork $9, Carne Asada or Blackened Shrimp $10

QUESO FUNDIDO

Authentic fondue-style melted blend of cheeses $12
Chorizo +$3 or Crab +$6

NACHOS

Lime crema, pico de gallo, guacamole $10
Carne Asada +S4 or Chicken +Su4

GRILLED CHICKEN CAESAR
Chopped romaine, fried tortilla strips, queso fresco S14

TRES SLIDERS
Pork $9 or Jalapeno Beef $11

MEXICAN “MARGARITA PIZZA”
Jack cheese, pico de gallo, lime crema $7

QUESADILLA
Blackened Shrimp $16, Carne Asada $16, Chicken $14

CHICKEN FLAUTAS
Lettuce, pico de gallo, lime crema, queso fresco $8

CHICKEN FAJITA WRAP
Grilled chicken, onions, peppers, jack cheese S14

FRIED AVOCADO SLICES

Beer battered and deep fried with chipotle ranch
dipping sauce $9

MENU AVAILABLE IN THE BAR AND LOUNGE ONLY
199% GRATUITY WILL BE ADDED TO ALL CHECKS






