
margaritas

mas grande! pint  
blanco tequila, cointreau, lime juice, 
cane sugar, salt rim
make it scratch!   for a double

  
mas grande! pint   
reposado tequila, blood orange, 
lime juice, cane sugar, tajin rim
make it scratch!   for a double

  
banhez mezcal, cointreau, lime juice, 
cane sugar, oaxacan salt rim*
make it a double!  

 
campo bravo reposado, grand marnier, 
lime, cane sugar, salt rim
make it a double! 

 
reposado tequila, banana, lime juice, 
demerara sugar, tajin rim 
make it a double! pint  

  
blanco tequila, strawberry, hibiscus, 
lime, cane sugar, salt rim
make it a double!    

  
ghost chile-infused tequila, mango, lime 
juice, cane sugar, tajin rim
make it a double! pint 

*our oaxacan salt rim isn’t vegan

house cocktails

reposado tequila, ginger, honey, 
lime juice, angostura
add a mezcal float!  

spanish red wine, brandy, orange 
liqueur, baking spices

oat milk, cocoa, cinnamon, demerara, 
marshmallows, whipped cream, and 
your choice of spirit below
   rich - amaretto & spiced rum
   fruity - singani & black currant
   herbal - reposado tequila & xtabentun
     (honey-anise liqueur)

st. george green chile vodka, pineapple 
juice, lime juice, ginger beer

spanish red wine, brandy, orange 
liqueur, citrus juices 

blanco tequila, lime, sparkling grapefruit 
juice, cane sugar, salt rim

añejo tequila, tesoro 55 espadin spirit, 
maleza marigold liqueur, cane sugar, 
flores bitters

as autumnal as a negroni can get!
banhez mezcal, cocchi di torino, 
campari, heirloom alchermes aperitif, 
orange bitters

cocktailswine beer
we are proud to serve sustainable,
biodynamic wines from 
valle de guadalupe, mexico

brut (chardonnay / columbard)  nv
crisp tropical citrus, 13% 

 
unoaked chardonnay  ‘23
bright, vivacious fruits, 12.5% 

sauvignon blanc  ‘23
heady floral green fruits, 13.0% 

chenin blanc  ‘23
refined tropical minerality, 12.8%  

rosé (sangiovese)  ‘23
lush citrus & stone fruit, 12.5%

 
cabernet sauvignon / syrah  ‘22
buoyant red fruits, 13.5% 

  
tempranillo / cabernet sauvignon / syrah  ‘22

lush stone fruits, 13.9%

 
old-vine nebbiolo ‘18
subtle and mature, 13.5% 

   
cabernet sauvignon blend 
red mountain, wa ‘22
tense dark fruits, 14.4%

  (non-alc.)
de-alcoholized sparkling

drafts  

  
floral & citrusy pilsner, 4.4%

  
rich & caramely lager,  5.4%

  
ipa, 6.9%, 68 ibu

cans / bottles

 
lager, light & citrusy, 4.5%, 12oz can

 
pilsner, floral & malty, 4.7%, 12oz bottle

    (non-alcoholic)
lager, 11.2 oz bottle

add our housemade savory mix 
to any of these beers

 
hazy ipa, 6.0%, 84 ibu, 12oz can

(gf)
prickly pear apple cider, 5.3%, 12oz can

(gf)
spiced, fermented pineapple cider, 7.0%, 
375ml bottle

roasty, fruity stout, 6.5%, 12oz can



non-alcoholic
fountain drinks

add strawberry or mango!  

 
hibiscus

 

cola, diet cola, lemon-lime

bottles

 
mandarin or strawberry

coffee & tea

regular or decaf

english breakfast, green, 
peppermint, or chamomile

zero proof cocktails

rice & oat milk, cinnamon, vanilla, 
cane sugar
add strawberry, mango, or banana!  

ginger, honey, lemon juice, angostura

oat milk, cocoa, cinnamon, demerara, 
marshmallows, and whipped cream

pineapple, pomegranate, lime, 
orgeat, tonic
contains nuts

seedlip garden, grapefruit, honey, 
lavender bitters, soda, tajin rim

rich, bitter, and refreshing! 
pathfinder, hibiscus agua fresca, honey, 
orange juice, angostura

a bright white no-groni!
seedlip grove, giffard na elderflower 
liqueur, blutul blanc vermouth, giffard 
aperitif

non-alcoholic lager with our housemade 
savory/spicy mix, tajin rim

* kid friendly!

drinks


