
La Sangria (16oz)   
Vino Blanco y Fruta

Michelada   4
Fresh lime, Tecate & Spiced, 
Salted Rim.  Make it bloody n/c

“Spiked” Aquas Frescas
with Vodka    

Margarita Classico        
Fresh squeezed Juices,
Sauza Blanco Tequila,
Salted Rim

Bodega Lurton    
Pinot Gris
Argentina ‘10

La Playa    
Sauvignon Blanc
Chile ‘10

1492    
Blend
Argentina ‘10

Sean Minor    
Chardonnay
California ‘09

Conde de Subirats    
Cava Brut
Spain

Marshall Family    
Pinot Noir
California ‘09

Le Lapin   
Blend
California

Castillo Del Baron    
Monastrell
Spain 09

Alberti 154    
Malbec
Argentina ‘09

El Julio   
Lime Vodka, Liquor 43, 
Fresh Lime  & Soda

Negra Modelo
Anchor Steam
4-Peaks Hefe
4-Peaks Hop Knot

3

5

55

5

HAPPY HOUR         MENU

SATURDAY & SUNDAY 10am - 6pm

Bloody Mary (16oz)    
Mexcla de la Casa
Fresh Lime & Salted rim

Cava y Naranja
Mimosa   

   

H A P P Y  H O U R  E V E R Y  D A Y  3  -  6 p m

4 0 1  W  C l a r e n d o n ,  P H X  A Z
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Guacamole   5
Made to order with citrus, 
spices and cotija

Pork Quesadilla   3
Braised Pork w/ Oaxaca
cheese & Jalepeno Relish

Chx Quesadilla   3
Made w/ queso oaxaca 
& our hand made tortillas

Queso Fundido   6
Choice of vegetable 
or chorizo w/ queso
oaxaco and chips

Elote Callejero   4
Grilled corn w/ Cotija 
and smoked Paprika

Chips and Salsa   3
Assorted housemade 
salsas

Ensalada Cortada   6
Chopped kale, red & white cabbage,  Zamorano, egg, 
avocado,  corn nuts, crunchy peas,  tomato and yulu 
Seeds w/ housemade ranch

   TAQUERIA     

Cochinita   1.50
Local Pork marinated slow braised in Achiote,
orange, garlic and Guajillo

Carne Asada   1.75
Grilled Ribeye  w/ charred tomato Salsa

Halibut 2.50 
Iceberg lettuce,  pico de gallo and guacamole

Verduras de Temporada   1.25
Seasonal vegetables, Pico de gallo and Guacamole

Shrimp   2.25
Wild Mexican Shrimp w/ Chile de Arbol, Slaw,
Guacamole and Pico
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