
Moët & Chandon 

Veuve Clicquot 

Perrier-Jouët    

Ace of Spades 

Dom Pérignon    

325

325

300

750

500

BU BBLES

Ketel One 

Tito’s

Grey Goose

325

300

350

VODKA

Clase Azul Reposado

1800 Cristal ino

Don Julio 1942

Casamigos Blanco

Union Mezcal

400 Conejos Mezcal

700

395

750

350

325

300

AGAVE

Hampton Water 1 .5L 250

ROSÉ

Bacardi 

Diplomatico 

Zacapa Rum

295

325

395

RU M

Corona

Modelo

Michelob Ultra

High Noon Vodka Seltzer

Nütrl  Vodka Seltzer

50

50

50

58

58

30

38

BEER/SELTZER

Smart Water

Red Bull

N/A

Tanqueray

Hendricks

300

325

GI N

6-PACK

6-PACK



N AC HOS  [80 ]
sour cream, garbanzo, parsley, giardinera, 
smoked gouda fondue

[add grilled chicken: + $25 or angus steak: + $35]

G UACA MOLE  &  SA LSA  [55 ]
haas avocado, mango pico de gallo, radish, tortilla chips

C H E ESE  C U R DS  [46 ]
served with calabrian chili ranch  

H U M M US  DUO  [60 ]
classic and roasted beet, served with pita and veggies 

WATERMELON & 
BEET SALAD  [80 ]
feta, red onion, radish, arugula, herb lime vinaigrette 

SH R I M P  C EV IC H E *  [80 ]
gulf shrimp, cucumber, avocado, red onion & 

serrano, corn nuts, aguachile, fried saltines 

LOLL I POP  W I NGS  [60 ]
jumbo chicken wings, celery, carrots, ranch dressing,

choice of: honey mustard bbq, buffalo, or 

calabrian honey

STEA K  TACOS  [100 ]
15 tacos | grilled angus steak, spicy peach salsa, 
avocado, cilantro, flour tortilla 

CABO-STYLE F ISH TACOS  [90 ]
15 tacos | battered cod, chipotle mayo, 
napa cabbage slaw, cilantro, flour tortilla 

TU R KEY  W RA PS  [75 ]
honey smoked turkey, roma tomato, lettuce, salami, 
avocado, provolone, chili ranch, herbed spinach wrap

GRI LLED VEGGI E WRAPS  [75 ]
hummus, grilled seasonal vegetables, feta, giardiniera, 
harissa mayo, herbed spinach wrap

[ serves approximately 8-10 people ]

* consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness


