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HAPPY HOUR MENU

CRISPY CHICHARRON  7 
with tajín and lime

CRISPY EMPANADA POPPERS  10 
fresh corn masa, spicy cream cheese, avocado tomatillo salsa

QUESADILLA** 
blackened chicken 9  •  steak 11 

flour tortilla, house cheese blend, caramelized onion, roasted  
poblano chile, pico de gallo, guacamole

SLOW-BRAISED DUCK TAQUITOS  10 
slow-cooked duck, tomato-árbol chile sauce

CHILLED SHRIMP CEVICHE   12 
tomato, cucumbers, red onion, avocado, serrano, lime juice

CHILLED AHI TUNA TARTARE   13 
chile-cumin oil, crispy tortilla, guacamole, wakami, harissa aioli, 

pickled red onion

CARAMELIZED QUESO FUNDIDO  10 
melted cheese, caramelized onion, poblano chile, serrano,  

optional chorizo

SPICY ADOBO WINGS  11 
chipotle, citrus, pineapple glaze
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STREET TACOS
includes one taco

SLOW-ROASTED CARNITAS  5 
tomatillo salsa, chicharron, habanero pickled onions,  

queso fresco, micro cilantro

BRAISED AL PASTOR CHICKEN TACO  5 
achiote marinated chicken, onions, cilantro, pineapple,  

�avocado crema

CRISPY TACO DORADO  5 
choice of chicken or short rib  

salsa verde, shaved romaine, pico de gallo, queso fresco
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Modelo Negro

Old Stump Brewing Co.  
Rotating Tap

Modelo Especial

Corona Premier

Pacifico

Rotating Tap

Sierra Nevada Pale Ale

Ballast Point Sculpin IPA

Alpine Duet

Mike Hess Rotating Tap
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WINE & BEER WINE & BEER

featuring wines by Skyside

Bubbles 
Chandon split

Riesling

Rosé

Sauvignon Blanc

Chardonnay

Pinot Noir
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Sauvignon
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COCKTAILS   
— 12 —

RED O MARGARITA 
house tequila “gluten free”, triple sec, fresh limonada,  

served on the rocks with a salt rim

BLACKBERRY BRAMBLE 
gordon's gin, lemon juice, blackberry cordial

CUCUMBER REFRESHER 
house tequila “gluten free” infused with cucumbers, lime juice,  

agave, fresh chopped cucumbers, served over ice

RED O MOSCOW MULE 
house vodka “gluten free”, lime juice, ginger beer

SPICY JALISCO MULE 
astral tequila blanco, lime juice, agave serrano syrup, ginger

SPICY MANGO MOJITO 
captain morgan rum, lime juice, mango purée, agave,  

serrano syrup, tajín rim, mint bouquet

SANGRIA ROJA / BLANCA 
red or white wine, rum, dark spirits, marinated in fruit
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