_-"1'-.' L2 :ﬁrf ‘ m

SPECIALTY BREWS

BELGIANS AND SPECIALTY BREWS BEER BY THE BOTTLE
[Not valid for $14 six-packs to gol BOCK PORTER 5
Buckeye Hippie 25.4 oz | $10 i
Rogue Dead Guy | $5.5 Great Lakes Edmund ;
Ommegang Hennepin | $7 Fitzgerald | $4.25 J:- h
Stone Arrogant Bastard 22 oz | $11 BROWN ALES
X STOUT

WAIT THERE!S MORE Brooklyn Brown Ale | $4.5

2 Newcastle | $5 Breckenridge Oatmeal Stout |

Ask your server about our secret stash — we’ve $4.5

always got a few seasonal and odd bottles tucked

s INDIA PALE ALE

in our cooler. WHEAT

Bell's Two Hearted Ale | $4.5

Flying Dog In Heat Wheat |
Dogfish Head 90 Minute | $6 ot

$4.5
Green Flash West Coast IPA |
= MEXICAN
Stone IPA | $5
Victory HopDevil | $4.25 Corona | $4.25
Corona Light | $4.25
LAGER Dos Equis Special Lager | $4.25

Negra Modelo | $4.25
Pacifico | $4.25

Brooklyn Lager | $4.5

= PALE ALE Tecate | $4.25
Founders Red’s Rye | $5 DOMESTICS &
Great Lakes Burning River | IMPORTS
$4.25

Amstel Light | $4.25
Bud Light | $3.75

i $
PILSNER Heineken | $4.25
Miller Lite | $3.75

Sierra Nevada Pale Ale | $4.75

Victory Prima Pils | $4

Grab some great beers to go! Mix up a sixer with any *
combination of bottl‘ef ffom this panel for just $14. * -
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MARGARITAS

THE MAD MEX® MARGARITA

= 7 BIG AZZ ...

EVERY DAY! Sweet 16 oz | $5
Little Butt 12 0z | $3

ORIGINAL RECIPE
Our legendary house margarita. On-the-rocks or frozen.
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FROZEN FRUITY | ADD 50¢ A FLOATER .
W Black Cherry = Kiwi ADD fresh lime ) 2
M Strawberry " Mango Ahoy! \:\git‘.\ajul'lo Anejo L
M Raspberry boa;ro Grand Marnier !

1

iust 2. o |
. . for ‘uSt ‘—J)\l =

VULUORIVRLUVRLLURLBBRRIRRIRD S

BAD AZZ MARGARITAS ... cocruis

High-octane drinks with premium tequilas and fresh juices.
Salt or sugar on rim optional, served up or on-the-rocks.

LA CHIHUAHUA | $8

Get yourself into a
sunshine state! Fresh
squeezed Ruby Red
grapefruit juice with EL
Mayor Blanco tequila.

PATRON PERFECT | $12 iNUEyg,

Patron Silver, Combier
Liqueur d'Orange and
fresh citrus juices.

DON JULIO V.I.P. | $12
Don Julio Blanco, Grand
Marnier, fresh citrus, and a
floater of Don Julio Anejo.

MAD MARIA | $7

We do our Mary right:
Guajillo chili-infused
Sauza Conmemorativo
tequila, tomato juice,
horseradish and fresh
citrus juice.

THE ULTIMATE | $12
Sauza Hornitos Reposado,
Combier Liqueur d’Orange,
Grand Marnier, and our
fresh citrus.

PIMP YOUR
MARGARITA

Tell us about your dream
margarita, and we’ll make
it real*. Our talented
mixmasters are ready to
guide you step-by-step.

*Unicorn milk no longer available. l|
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TEQUILA

Served neat in
arocks glass

100% BLUE AGAVE BLANCO

Corazén de Agave | $6
Corralejo Blanco | $6
Corzo Silver | $8

Don Julio Blanco | $7

Gran Centenario Plata | $8

Herradura Silver | $6
Jose Cuervo Platino | $9
Patron Silver | $7
Sauza Hornitos | $5

Sauza Tres Generaciones | $6

100% BLUE AGAVE REPOSADO

1800 | $5

Cabo Wabo | $8
Cazadores | $6
Corazon de Agave | $7
Corralejo | $7

Cuervo Tradicional | $5

Don Eduardo | $7
Don Julio | $8
Herradura | $6
Patrén | $8

Sauza Hornitos | $6

Sauza Tres Generaciones | $7

100% BLUE AGAVE ANEJO

Cazadores | $8
Corazén de Agave | $8
Corralejo | $8

Don Eduardo | $8

Don Julio | $9

SUPER PREMIUM

Gran Centenario | $9
Herradura | $7
Patrén | $9

Sauza Hornitos | $7

Sauza Tres Generaciones | $8

Cuervo de la Familia | $12
Don Julio 1942 | $18

MIXTOS

Don Julio Real Afiejo | $45

Gran Patron Platinum | $30

Jose Cuervo Gold | $3

Sauza Conmemorativo | $4

|
TEQUILA FLIGHTS

Three shots to taste and compare, served in a skate.

ONE DISTILLERY, THREE STYLES | $12

Choose Patron, Don Julio or Sauza Tres Generaciones.
You’ll get one shot each of Blanco, Reposado and Anejo.

ONE STYLE, THREE DISTILLERIES | $12

Three shots of Blanco, Reposado or Ahejo — one each
from Patron, Don Julio and Sauza Tres Generations.

CUERVO GOLD ALL 'ROUND | $7
Knock "em back old school with three shots of Jose Cuervo’s
workhorse tequila. Salt and lime wedges optional.
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SANGRIA!

RED SANGRIA | GLASS *5, CARAFE *13

Our beefed-up take on the traditional mixture of wine
and fruits, served on ice.

WHITE SANGRIA | GLASS 5, CARAFE *13

White wine, fruit juices and slices, served on ice.

EL VING

Glass $5.5 |
Bottle $27

VINO BLANCO

BAD DOG PINOT GRIGIO

California

The white wine-drinker’s new best friend. Light in
color. Delicious hints of apricot, pear and melon —
all leading to a soft finish.

SHOOFLY CHOOK RAFFLE CHARDONNAY
Adelaide Hills, South Australia

Bright and juicy. On the nose, zippy tropical fruit,
peaches and melon. On the palate, grapefruit and
lemon zest are complemented by zingy acidity.

VINO ROJO

TRIVENTO PINOT NOIR
Mendoza, Argentina

Deep yet bright. Aromas of plums, cherries and
light floral notes. Medium-bodied, hints of oak,
, framed by round, velvety and persistent tannins.

14 HANDS CABERNET SAUVIGNON
Washington State
Aromas and flavors of cherries and currants with

by a touch of cocoa and accentuated by fine, round
tannins.
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