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Mexico en la piel




BACON WRAPPED JALARENOS

FIVE STUFFED WITH CHEESE AND JALAPENO
WRAPPED WITH BACON 9

ORIGINAL CHICKEN WINGS

6 PIECES OR 12 PIECES 9 - 14
WITH HABANERO OR BUFFALO SAUCE.

BEAN DIP

SMALL 6 LARGE 8.5

CHEESE DIP,DIP

SMALL 6 LARGE 8.5

GUACAMOLE DIP

SMALL 6 “LARGE 9

TORTILBA SOUR

ABOWL FILLED WITH CHICKEN BROTH, SHREDDED
CHICKEN, RICE, PICO DE GALLO AND CRISPY
TORTILLAS ON THE SIDE. 9

LOADED FRIES

A SIDE OF FRENCH FRIES TOPPED WITH YOUR CHOICE OF
GRILLED CHICKEN OR STEAK COVERED WITH CHEESE
SAUCE, JALAPENOS, SOUR CREAM & PICO DE GALLO. 13

NACHOS SUPREMQS

CHEESE NACHOS WITH ASSORTED TOPPINGS OF

GROUND BEEF, SHREDDED CHICKEN , REFRIED BEANS ALL
COVERED WITH CHEESE SAUCE, SOUR CREAM,
JALAPENOS AND CHEESE SAUCE. 10
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NACHOS FAJITAS

GRILLED CHICKEN OR GROUND BEEF COOKED WITH BELL PEPPERS,
TOMATOES, ONIONS,;OVER OUR TRADITIONAL CHEESE NACHOS
COVERED WITH CHEESE SAUCE, FRESH LETTUCE, SOUR CREAM AND

PICO DE GALLO. 12

FRESH GUACAMOLE
BANDENTA RIP

SMALL CHEESE DIP, GUACAMOLE AND.PICO DE GALLO 10

AZUL PORKINACH@S

CHIPOTLE DUSTED PORK RINDS WITH CHILI QUESO, CRISPY
FRIEDPORK BELLYM, CHIPOTLE CREAM, PICO DE GALLO, SLICED
JALAPENOS & RED ONIONS. 12

CHORIQUESO

MEXICAN SAUSAGE WITH CHEESE DIP. 9

ONION RINGS 4

EZQUITE

MEXICAN STREET CORN TOPPED WITH MAYONNAISE,

QUESO FRESCO AND CHILI POWDER 6

RICE 25

REFRIED BEANS 2.5

SOUR CREAM .5

FLOUR TORTILEA
OR:CORN ‘1.5

AVOCADO SLICES 3
FRENCH FRIES 3
PICODE GALLO 25

CHEESE
QUESADILLA 1

JALAPENOS 2
SHREDDED CHEESE 2




HUEVOS CON CHORIZO

TWO SCRAMBLED EGGS WITH MEXICAN SAUSAGE
SERVED WITH RICE, BEANS AND YOUR CHOICE OF FLOUR OR
CORN TORTILLAS. 8

SPEEDY GONZALEZ

ONE TACO , ONE ENCHILADA WITH YOUR CHOICE OF GROUND

BEEF OR SHREDDED CHICKEN. SERVED WITH RICE OR BEANS, 7

AZUL BURRITO

A BURRITO WITH YOUR CHOICE OF GROUND BEEF OR
SHREDDED CHICKEN. TOPPED WITH RED SAUCE, FRESH
LETTUCE, SHREDDED CHEESE, SOUR CREAM,
TOMATOES, RICE AND BEANS. 9

POLLO FUNDIDO

CHICKEN COOKED WITH JALAPENO IN A CREAMY WHITE SAUCE.

SERVED WITH RICE, BEANS AND TORTILLAS 9

FLAUTAS

TWO CORN TORTILLAS WRAPPED AROUND SHREDDED
CHICKEN AND DEEP-FRIED. SERVED WITH RICE TOPPED
WITH FRESH LETTUCE, PICO DE GALLO, SOUR CREAM. 8

FAJIFAS

YOUR CHOICE OF CHICKEN OR STEAK STRIPS COOKED WITH
BELL PEPPERS, ONIONS'/AND TOMATOES. SERVED WITH RICE,
BEANS, FRESH LETTUCE; SOUR.CREAM, PICO DE GALLO,

GUACAMOLE (UPON REQUEST) AND YOUR CHOICE OF FLOUR OR

CORN TORTILLAS. 10

ARROZ CGON CARNE

GRILLED SEASONED STEAK WITH A SIDE OF MEXICAN RICE
TOPPED WITH CHEESE SAUCE. 11

ARROZ CON POLLO

GRILLED SEASONED CHICKEN STRIPS WITH A SIDE OF
MEXICAN RICE TOPPED WITH CHEESE SAUCE. 10

TACO SALAD

A DEEP-FRIED TORTILLA SHELL WITH YOUR CHOICE OF
GROUND BEEF OR SHREDDED CHICKEN TOPPED WITH CHEESE
SAUCE, FRESH LETTUCE, TOMATOES AND SOUR CREAM. 8

TACO SALAD FAJITA

A DEEP-FRIED TORTILLA SHELL WITH YOUR CHOICE OF
GRILLED CHICKEN OR STEAK COOKED WITH BELL PEPPERS,
ONIONS, TOMATOES. TOPPED WITH CHEESE SAUCE, FRESH
LETTUCE, SHREDDED CHEESE, SOUR CREAM

AND PICO DE GALLO. 10

CHIMICHANGA

A STUFFED FLOUR SHELL WITH YOUR CHOICE OF GROUND OR
SHREDDED CHICKEN DEEP-FRIED AND COVERED WITH
CHEESE SAUCE, LETTUCE, TOMATOES, SOUR CREAM'AND
GUACAMOLE. SERVED WITH RIDE OR BEANS.. 9

#1 BURRITO, RICE AND BEANS.

#2 ENCHILADA WITH RED SAUCE,
RICE AND BEANS.

#3 CHILE RELLENO, TACO, RICE AND BEANS.

#4 BEEF OR CHICKEN QUESADILLA
AND TWO BEEF TACOS.

#5 TAMALE OR YOUR CHOICE
( CHICKEN OR PORK) SERVED WITH RICE

E. Mok
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AND BEANS.




ENCHILADAS VERDES

THREE ENCHILADAS WITH YOUR CHOICE OF GROUND
BEEF OR SHREDDED CHICKEN TOPPED

WITH GREEN SAUCE. SERVED

WITH RICE AND BEANS. 12

ENCHILADA AZUL

THREE ENCHILADAS WITH YOUR CHOICE OF
GRILLED CHICKEN OR STEAK CPVERED WIT
OUR SPECIAL BLUE CHEESE SAUCE, SERVED
WITH AVOCADO SLICES,SALAD AND RICE 13

ENCHILADAS DE MOLE

THREE ENCHILADAS WITH YOUR CHOICE OF GROUND BEEF
OR SHREDDED CHICKEN TOPPED WITH MOLE SAUCE ,
QUESO FRESCO, ONIONS AND SOUR CREAM.

SERVED WITH RICE AND BEANS. 12

ENCHILADA
RANCHERAS

THREE CHEESE ENCHILADAS TOPPED WITH
PORK, COOKED WITH BELL PEPPERS, TOMATOES,
AND ONIONS. TOPPED WITH GREEN SAUCE.
SERVED WITH RICE, BEANS AND SALAD. 12

IQUESADILLAS' PROOF

QUESADILLA FAJITA

A CHEESE QUESADILLA STUFFED WITH YOUR
CHOICE OF GRILLED CHICKEN OR STEAK FAJITA.
SERVED WITH RICE AND SALAD. 13

QUESADILLA CAMARGN

A CHEESE QUESADILLA STUFFED WITH GRILLED
SHRIMP FAJITA. SERVED WITH RICE AND SALAD. 15

QUESADILI-A’A LA DIABLA

A LARGE QUESADILLA STUFFED WITH GRILLED CHICKEN
AND CHORIZO. SERVED WITH RICE AND BEANS, LETTUCE,
SOUR CREAM AND PICO DE GALLO. 13

QUESADILLA AZUL

A CHEESE QUESADILLA STUFFED WITH GRILLED
CHICKEN, STEAK AND SHRIMP COOKED WITH BELL
PEPPERS, ONIONS AND TOMATOES. SERVED WITH RICE
AND SALAD. 16
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HARD TACO :
SOFT TACO s
TAMALE .
ENCHIEADA s
BURRITO .

ARROZ CON-POLLO
ARROZ CON CARNE
CHICKEN TENDERS

SERVED WITH FRENCH FRIES

POLLO BBQ

GRILLED CHICKEN STRIPS WITH SIDE OF
F RENCH FRIES TOPPED WITH BBQ SAUCE
SERVED WITH FRENCH FRIES.

POLLO BBQ

GRILLED CHICKEN STRIPS WITH-SIDE OF
FRENCH FRIES TOPPED WITH BBQ SAUCE.
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STREET TACOS

THREE CORN TORTILLAS SERVED
WITH ONION, CILANTRO, LIME
WEDGES, TOMATILLO SAUCE

AND CAMBRAY ONIONS,

YOUR CHOICE OF MEAT
CHORIZO, CARNITAS, CHICKEN,
STEAK AND PASTOR

(MARINATED PORK. 13

FLAUTAS

FOUR FRIED CORN TORTILLAS
FILLED WITH SHREDDED

CHICKEN. SERVED WITH

LETTUCE, TOMATOES, SOUR CREAM,
GUACAMOLE AND RICE. 13

QUESABIRRIAS

CRISPY CORN TORTILLA TACOS
FILLED WITH MELTED CHEESE,

e -

SERVED WITH LIMES
AND CONSOME. 14

—

A

BIRRIA BEEF, ONIONS AND CILANTRO.

MHevico en la piel

N o e

SOPES

S S

We will have an order of three sopes

of fried corn dough topped

with bean, creama, lettuce and

cheese, meat options
Azada, chorizo, pastor.

PRODF"

i e R e e
.

MOLLETES

A TRADITIONAL MEXICAN OPEN FACE
SANDWICH WITH REFRIED BEANS
AND MELTED CHEESE, CHOUIZO,
STEAK OR'CHICKEN AND QUESO
FRESCO ON TOI[. 8

TACOS CONCHINITA
PIBIL

THREE TRADITIONAL TACOS, WITH SLOW
ROASTED PORK

PREPARATION OF COCHNITA
INVOLVESMARINATIONG THE

MEAT IN STRONGLY

ACIDIC CITRUS JUICE COMES

WITH RED ONIONS AND

HABANERO PEPPERS. 13

TOSTADAS PE CEVICHE

IT IS DELICIOUS MEXICAN SEA FOOD
PREPARED WITH TILAPIA, RED ONIONS,
TOMATOES, FRESH LIME, CUCUMBERS,
CILANTRO AND FRESH AVOCADO ON TOP. 14




CAMARONES A LA DIABLA

COOKED SHRIMP WITH GRILLED ONIONS COVERED
WITH SPICY SAUCE. SERVED WITH RICE,
BEANS AND TORTILLAS. 17

COCTEL DE CAMARON

MEXICAN -STYLE COCKTAIL OVER A DOZEN SHRIMP
PREPARED WITH MEXICAN COCKTAIL SAUCE,

PICO DE GALLO, AVOCADO SLICES AND LIME JUICE.
SERVED WITH SALTINE CRACKERS. 17

ARROZ CON CAMARON

GRILLED SEASONED SHRIMP SERVED WITH RIC
COVERED WITH CHEESE SAUCE. 15

CAMARONES AL MOJO DEAJO

SEASONED SHRIMP IN GARLIC MOJO SAUCE. SERVED
WITH RICE, FRESH LETTUCE, AVOCADO SLICES AND
PICO DE GALLO. 17

Eating RAW or UNDERCOOKED meats, poultry,
seafood, shellfish or eggs may increase your
risk of foodborne illness. Young children, pregnant
women, older adults and those who have certain

ALL FAJITAS SERVED WITH YOUR CHOICE OF MEATS, SAUTEED WITH
BELL PEPPERS , TOMATOES AND ONIONS: SERVED WITH RICE, BEANS

SALAD (FRESH LETTUCE), SOUR CREAM, PICO DE GALLO AND
GUACAMOLE AND TORTILLAS.

CHICKEN STEAK OR MIX

TENDER STRIPS OF CHICKEN, STEAK OR MIXED. 17

CAMARON

GRILLED SHRIMP 18

AZUL FAJITA

GRILLED STEAK, CHICKEN AND SHRIMP 18

VEGETARIAN

A COMBINATION OF GRILLED BELL PEPPERS, TOMATOES,
ONIONS, BROCCOLI, CARROTS AND MUSHROOMS. 14

PINA-LOCA

GRILLED PINEAPPLE STUFFED WITH GRILLED CHICKEN;
STEAK , CHORIZO, BELL PEPPERS AND ONIONS,
COVERED WITH CHEESE DIP. 15

HAWAIIANA

A COMBINATION OF GRILLED CHICKEN, STEAK, CHORIZO,
BACON, SHRIMP, BELL PEPPERS, ONIONS, PINEAPPLE
AND SHREDDED CHEESE. 18

T rS

medical conditions are at greater risk.
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WET BURRITO

A BIG FLOUR BURRITO STUFFED WITH GRILLED
CHICKEN, SHRIMP AND RICE COVERED WITH
FRESH LETTUCE AND PICO DE GALLO. 15

STEAK BURRITO

A LARGE BURRITO STUFFED WITH STEAK,
COVERED WITH CHEESE SAUCE. SERVED WITH
RICE AND BEANS. 13

BURRITO RANCHERO

A BIG BURRITO STUFFED WITH GRILLED
CHICKEN AND CHORIZO. COVERED WITH
TOMATILLO AND CHEESE SAUCE. TOPPED
WITH PINEAPPLE SLICES. 14

AZUL BURRITO

A LARGE BURRITO STUFFED WITH GROUND
BEEF OR SHREDDED CHICKEN COVERED

WITH OUR SPECIAL BLUE CHEESE SAUCE.
TOPPED WITH LETTUCE, SOUR CREAM AND
TOMATOES. SERVED WITH RICE AND BEANS 12.

CHIMICHANGA

FOUR STUFFED SHELLS WITH YOUR CHOICE OF
SHREDDED CHICKEN OR GROUND BEEF DEEP-
FRIED & COVERED WITH CHEESE SAUCE.
SERVED WITH FRESH LETTUCE, SOUR CREAM,
ALO(?2?7?), RICE, BEANS AND GUACAMOLLE. 11

CHIMICHANGA TULUM

FOUR STUFFED TORTILLAS WITH GRILLED
CHICKEN & STEAK STRIPS AND SHRIMP DEEP-
FRIED AND COVERED WITH CHEESE SAUCE.
SERVED FRESH LETTUCE, SOUR CREAM, PICO
DE GALLO, RICE. BEANS AND GUACAMOLE. 13

CHIMICHANGATUATAS “ PROQE. -

ONE GROUND BEEF & ONE SHREDDED CHICKEN
CHIMI COVERED WITH CHEESE SAUCE. SERVED
WITH RICE AND BEANS. 12

BARBECUE BURGER

PULLED PORK BURGER, SERVED WITH FRENCH FRIES. 11

MEXICAN BURGER

OUR TAKE ON AN AMERICA CLASSIC: JUICY BURGER TOPPED WITH
CHEESE, FRESH LETTUCE, TOMATO, ONION, JALAPENOS AND
MAYONNAISE. SERVED WITH FRENCH FRIES. 11
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TACOS SALAD AZUL
FLOUR TORTILLA BOWL FILLED WITH GRILLED

CHICKEN, STEAK AND SHRIMP WITH
BELL PEPPERS, TOMATOES, ONIONS TOPPED

WITH CHEESE SAUCE, FRESH LETTUCE, SOUR CREAM,

PICO DE GALLO AND GUACAMOLE. 14

FAJITA TACO SALAD

DTACO SALAD FILLED WITH GRILLED CHICKEN OR
STEAK COOKED WITH BELL PEPPERS, ONIONS
AND TOMATOES. TOPPED WITH CHEESE SAUCE,
LETTUCE, SOUR CREAM, PICO DE GALLO AND

GUACAMOLE 12

A COMBINATION OF FRESH MIXED FRESH LETTUCE

BLUE CHEESE, GRILLED CHICKEN TOPPED WITH
MUSTARD.VINAIGRETTE. 15

ENSALADA LA CATHEDRAL

WITH TANGERINES, CARAMELIZED NUTS AND SEEDS,

ENSALADA LA GUAYOLOTA

A COMBINATION OF FRESH MIXED LETTUCE AND SPINACH,
FRESH STRAWBERRIES, BLUE BERRIES, DEHYDRATED
CRANBERRIES, CARAMELIZED NUTS, BLUE CHEESE.
TOPPED WITH RED FRUIT VINAIGRETTE. 15

CROISSANT AZUL
CROISSANT BEIGNET BITES TOSSED IN
CINNAMON AND SUGAR. TOPPED

WITH VANILLA ICING. 6

MARQUESITA

TWO CRISPY. CREPES STUFFED

WITH CREAM CHEESE AND
NUTELLA. TOPPED WITH FRESH

STRAWBERRY AND BANANA 8

CHURROS

A ONE CHEESE QUESADILLA,
ONE CHEESE ENCHILADA WITH RICE.

ONE QUESADILLA FILLED WITH
GRILLED MUSHROOMS, BELL PEPPER
D

4
TOMATOES, ONIONS, D WITH RICE AN
BEANS.

U TWO BEAN BURRITOS COVERED WITH
CHEESE SAUCE. h

(g

ONE BEAN BURRITO, ONE CHEESE
QUESADILLA AND ONE‘BEAN TACO. /

LAVA CAKE

GOLDEN BROWN DEEP-FRIED

MEXICAN PASTRY. TOSSED IN

CINNAMON AND SUGAR. JERICALLA

SERVED WITH VANILLA

ICE CREAM 5 MEXICAN FLAN. CAKE WITH MELTED CHOCOLATE
TOPPED WITH VANILLA ICE
CREAM.
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STEAK RANCHERO

T-BONE STEAK WITH RANCHERO SAUCE
SERVED WITH RICE, BEANS, TOMATOES
AND TORTILLAS. 18

CARNE AZADA

TENDER STEAK SERVED WITH BEANS,
RICE, GRILLED ONIONS AND
TORTILLAS. 17

CARNITAS

PORK STRIPS COOKED UNTIL GOLDEN
BROWN. SERVED WITH RICE, BEANS,
SALAD AND TORTILLAS. 15

MOLCAJETE

A HOT MOLCAJETE FILLED WITH
GRILLED CHICKEN, STEAK AND\
CHORIZO. COVERED WITH CHIPOTLE
SAUCE, TOPPED WITH A JALAPENO,
QUESO FRESCO, CAMBRAY ONION,
NOPAL. SERVED WITH RICE, BEANS
AND SALAD. 20

STEAK JALISCO

TON-BE STEAK AND 6 SHRIMP
COOKED WITH ONIONS, TOMATOES
AND JALAPENOS. SERVED WITH RICE,
BEANS AND TORTILLAS. 17

AROZ CON.CARNE

GRILLED STEAK WITH A SIDE OF
RICE. TOPPED WITH CHEESE SAUCE. 14

STEAKELISANHO
RIBEYE

epid001@gmail.com

ARROZ CON POLLO

GRILLED CHICKEN STRIPS WITH A SIDE OF
RICE, COVERED WITH CHEESE SAUCE. 13

POLKO'LOCO

SEASONED GRILLED CHICKEN BREAST AND
CALIFORNIA VEGGIES COVERED WITH
CHEESE SAUCE. SERVED WITH RICE,
BEANS AND TORTILLAS. 16

POLLO CHIPOTLE

GRILLED CHICKEN STRIPS COVERED
WITH SMOKY CHIPOTLE.CHEESE SAUCE.
SERVED WITH RICE, BEANS

AND TORTILLAS. 14

CHORIPOELO

CHICKEN BREAST TOPPED WITH CHORIZO,
OVER GRILLED ONIONS AND MUSHROOMS.
COVERED WITH CHEESE SAUCE. SERVED
WITH FRESH LETTUCE, SOUR CREAM,
PICO DE GALLO, RICE, BEANS

AND TORTILLAS. 15

POLLO FUNDIDO

SHREDDED CHICKEN BLENDED WITH JALAPENOS,
TOPPED WITH CHEESE SAUCE AND SOUR

CREAM. SERVED WITH RICE, BEANS

AND TORTILLAS. 13




MARGARITAS

BLVERERRY MARGARITA
José Cuervo, blueberry loques,

and margarita mix topped

with fresh blueberries | 13.5

IALAPENO MARGARITA
Patron, jalapefio, cucumbers,
fresh lime juice and agave | 13

FRESCA MARGARITA
Patron, Triple Sec,
Crash lime juice and agave | 13

DM IVLIO SUNRISE
MARGARITA

Don Julio Blance Tequila, Orange
Juice grenadine, cherry juice,

sweet cranberry juice and Cherry | 14

SANGRIA MARGARITA
Patron silver, Cointreau, triple sec,
lime julce, orange julce
freshly and red ving| 13

CERANBERRY MARGARITA
Patron silver, cranberry juice,
Cointreaw, fresh lime juice,

agave, and fresh cranberries | 13

CUYCUVMBER MARGARITA
! Jose Cuervo, fresh cucumber,

{ triple sec, cucumber licor,
cucumber slices, and tajin rim, |13

HEICAL MARGARITA
Mezcal, Triple Sec, Grand

Gala, fresh limesand

arange julce | 14

TEXAS TOP SHELF
MARGARITA

Jose Cuervo, Gran Gala and
Margarita mix | 13

DRACOM FRUVIT MARSARITA
patran siiver, triple sec,

ripe dragon frult, s
ripe mango.agave nectar and

fresh lime juice | 14

TAMARIND? MARGARITA
Srrdmoff Spicy Tamarind Vodka,
Tequila, fresh crange juice and

lirne julce, and tajin rim | 13

HMAHGSOMIADA

Frozen margarita with Patron ,
mango juice

chamoy sauce, fresh lime juice
and tajin rim |13

ETRAWBERRY MARCARITA
A beautiful blend ofpure

agave tequila, pinklemaonade,
grenadine andfresh-squeezed lime.| 13

WINE TEQUILA COCKTAILS

GLASS |5
Chablis

Sangria

White Zinfandel

Burgundy
Moscato

BLANE® |10
Patrén
Herradura
Corralejo
Centenario
Cazadores
Cabo Wabo
Corzo

Daon Julio

Avion

Casa Moble

El Tesoro
Harnitos

El Milagro
Maestro Dobel
Casamigaos
1800

Roca Patrdn | 12
Claze Azul | 15

REPOSADSD|12

Fatron
Herradura
Corralejo
Centenario
Cazadores
Cabo Wabo
Carzo

Can Julio
Avian

Casa Moble

El Tasoro
Hm;n!b#
Maestro Dobel
Casamigos
1800

Claze Azul | 30

AREI® |14
Patrdn '
Herradura
Corralejo

‘Centenario

Cazadares
Cabo Wabe
Corzo

Can Julio
Avian

Casa Moble

El Tesoro
Hornitos

El Milagro
Maestro Dobel

Casamigos
1800

El Milagro | 16
Claze Azul | 70

" “agawve nectar,
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CRISTALIN® |17

Jose Cuervo Platino Reserva
Don Julio 70th Anniversarv
Hornitos Cristaling
Herradura Ultra

EXTRA ANEJO

Patrdn Extra Anejo 10yrs | 45
1800 Milenio | 25

Don Julio 1942 | 30

Herradura Seleccion Suprema |60 |

Gran Patron Burdeos | 70
Gran Patrén Piedra | 55
Don Julio Real | 300

SIGHMATUVRE
COCHTAILS

Long Island lced Tea | 11
Bloody Mary |10
Bacardi Cuba Libre
Bacardi Rum and Coke
Jack Daniels & Coke
Scraw Driver

Tequila Sunrise

White Russlan

Bahama Mama
Coronasunrise | 11

LA PALOMA
Dulce Vida grapefruit
Tequila, fresh lime juice,
simple syrup grapetruit
-lime soda [10

SORATOM CAXACA
Mezcal, hibiscus,

agave nectar,

fresh lime juice [ 12
SANGRIA

Red wine with

seasonal fresh

cut fruit |11

MO ME OLVIDES
Tequila, Mezcal,
[ime juice,

blackberries | 12

CoOMe LA FLOR
Rum, Campari,
Pineapple Juice,

Lime & 5alt | 12

(AY Ml <IELS
Mezcal mixed

with rum,

blue curagaan,
coconut cream,
pineapple and

lime juice | 12

MAR ROSA
Vodka, peach,
ginger, grapefruit | 12

IMPORTED
BEER

per battle | 4.5
Corona

Corona premier
Corona Light
Dros Equis
Modelo Special
Pacifico

Megra Modelao
Victoria

IMPORTED
2% O BOTTLE
Corona familiar | 9
Domestic-Beer
por bottle | 4
Miller Lite

Coors Light
Budweizer

Bud Light
Michelob Lager
Michelob Ultra

DHAFT-BEER

Small | 4.5 large | 7
Pacifico

Dos Equils

Modelo Especial

Small | 4 Large6
Coors Light
Bud Light
Michelob Ultra

MICHELADAS
Choose your
own beer mixed
with our
homemade

CoCA-COLA
PRODUETS 3




