
 

 

 
 

----  AGUAS FRESCAS  $4   ----  
Agua Fresca del Dia, Lemonade,  

fresh squeezed juices  

----  BOTTLED DRINKS   $5   ---- 
Mexican Coke*, Mexican Sprite*, Squirt,      

Topo Chico Agua Mineral, Mountain Valley 
Spring Water, Gosling’s Ginger Beer 

(*Make it a Shirley Temple or Roy Rogers +$1) 

 

Dos XX Ambar, Mexico (draft) 7  
Modelo Especial, Mexico (draft)  7  
Gate City Citrus Maximus, Roswell(draft) 8 
Terrapin Los Bravos, Athens (draft) 8 
Corona Extra, Mexico  6  
Corona Light, Mexico 6 
Tecate, Mexico  5  
Tecate Light, Mexico  5  
Pacifico, Mexico 6 
Negra Modelo, Mexico  6  
Creature Comforts Tropicalia, Athens      6 
Atlanta Hard Cider Peach, Roswell 8  
Athletic Brewing Atletica N/A, CT 6 
 

CAVA BRUT 10/40 
Poema, Penedes N/V 

WHITE BLEND 10/40 
Monte Velho Branco, Alentejano 2023 

CHARDONNAY 16/64 
 Marques de Casa Concha, Valle Central 2022 

ROSE 13/52 
El Bajio Rosado, Valle de Bernal N/V 

PINOT NOIR 15/60 
Knuttel Family, “Bill’s Hidden Track,” 
Sonoma Coast 2022 

RED BLEND 10/40 
Levee & Loam Meritage, California 2022 

 

GINGER  10. 
El Jimador blanco, spicy 
ginger syrup, fresh lime 

20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 

PINK CADILLAC 18.  
Don Julio Blanco, Grand 

Marnier, hibiscus syrup, fresh 
lime juice  

 

TOP SHELF  18. 
Herradura Ultra, 

Stirrings triple sec, 
fresh lime 

JALAPENO  15.  
Tanteo Jalapeno tequila, 
Ancho Reyes Verde, triple 

sec, lime.  
 

MARTINI OAXACA  15. 
 Las Californias Nativo 
gin, Bosscal Damiana 
mezcal, Dolin Blanc 

THE O.G ................................................ 12 

El Jimador Reposado, Stirrings 

Triple Sec, fresh lime  

TOMMY’S ............................................... 12 

Lunazul Reposado, fresh lime, 

agave néctar  

EL FRIO ............................................... 12 

El Jimador Blanco, Stirrings 

Triple Sec, fresh lime, frozen 

SLUSHIE DEL DIA ............................. AQ 

 

TEQUILA Y TONIC  12. 
El Jimador blanco, Fever Tree 
Mediterranean Tonic, fresh 

fruit, rosemary 

TEXAS STAR 2.0 ................................................................................... 14 

Gran Centenario reposado, St. Germain, hibiscus, ruby 

red grapefruit     

THE HIGHWAYMAN ................................................................................ 13 

A mezcal old-fashioned with honey-agave syrup and 

Mexican Mole bitters.  

 

OUTTA DODGE 15. 
Banhez mezcal, Campari,  
Chinola passionfruit  
liquer, Dolin Rouge 

 
 

CHELADA ...................................................8 
Dos XX over ice, with fresh lime 
juice and a salted rim  

MICHELADA ..............................................8 
Dos XX over ice, with Bloody Mary 
mix, hot sauce and a chili salt rim 

TAMMY’S MARGARITA ............... 10 

Lyre’s Agave Spirit, fresh 

lime, agave néctar, jalapeno, 

Tajín rim  

GINGER NO-JITO ....................... 9 

Lyre’s White Cane spirit, 

housemade spicy ginger syrup, 

lime juice, fresh mint 

THE DAHLIA 15. 
Tanteo Jalapeno, Aperol, 
creme de cassis, lime, 

grilled pineapple, morita 
chile salt  

SUPERITA!  18. 
Corazon Reposado – Weller 
barrel, Combier, fresh lime 

and orange, citrus 
marinated olives, up 


