
EST. 1996 
 

607 N. 35TH ST. 
SEATTLE, WA 98103 
(206) 632.-7303 

 
BREAKFAST & LUNCH 

11AM — 3PM EVERYDAY! 

 

HAPPY HOUR 

3PM — 6PM EVERY DAY! 

 

DINNER 

Sunday— Thursday 4PM — 10PM 

Friday & Saturday 4PM — 11PM 

 

DRINKS 

& HAPPY HOUR 



CÓCTELES ESPECIALES  
 

E S M E R A L D A   12.00 
sotol por siempre, st. germaine, 

agave, grapefruit, bitters,  
Lemon squeeze 

 

M E Z C A L  M U L E    10.00 
del maguey vida mescal,  

fresh lime juice, ginger beer 

 
C A I P I R I N H A    9.00 

Cachaça rum, fresh muddled lime, 
cane sugar 

 
S A N G R Í A    9.00 

red wine, tequila, brandy,  
carpano antica sweet vermouth,  

triple sec, fresh juice 
 

P A L O M A    9.00 
cazadores silver, lime,  

mexican squirt, salted rim 
 

M I C H E L A D A    6.00 
Tecate, limes,  

spicy tomato juice,  
salted rim 

 

F O R B I D D E N  F R U I T    8.00 
 Vodka, Lime, house made grapefruit/

lavender liqueur 

MARGARITAS  
 

HOUSE MARGARITA   8.50 
Rancho alegre reposado tequila, 

triple sec, house mix 
 

CADILLAC MARGARITA   10.00 
Rancho alegre reposado, triple sec, 

house mix, grand marnier 
 

S C R A T C H  M A R G A R I T A    9.50 
Arette blanco, agave syrup, 
fresh squeezed lemon & lime 

 

B A R T E N D E R ’ S  M A R G A R I T A    10.50 
Arette blanco, triple sec, 
house mix, grand marnier, 

cranberry juice 
 

M A R G A R I T A  PICANTE DE TORONJA   10.50 
serrano chile & cucumber infused Sauza 

Blue reposado, triple sec, house mix,  
grapefruit juice 

 
MARGARITA MATINAL   10.00 

Rancho alegre, triple sec, house mix & 
seasonal fresh fruit puree  

 

TEQUILA FLIGHT  
Ask your server for todays featured flights 

ESPECIALES DE LA CASA 

DRINK SPECIALS 
 

HOUSE MARGARITA   7.00 

$1 OFF DRAFT BEERS 
 

FOOD SPECIALS  
 

GUACAMOLE  Y  DURAS (GF, VEG)    6.00 

house made blue & yellow corn chips, 
salsa fresca, guacamole  

EXTRA CHIPS   2.00 

 

 

QUESO ASADO (VEG)   6.00 

grilled queso cotija, tomatillo salsa, 
blue corn tortilla strips 

 
 

2 TACOS DE CARNE ASADA  (GF)  6.00  

 grilled natural steak, white onion, 
cilantro, queso fresco, salsa de 

tomatillo 
 

 

2 TACOS DE CARNITAS   6.00 
natural pork slow simmered in spices & 
beer, white onions, cilantro, salsa de 

aguacate 
 

 

2 TACOS DE MOLE CON POLLO   6.00 
All natural chicken, mole poblano, 

onion, radish, queso fresco cilantro, 
salsa de aguacate 

 

 

TOSTADA DE TINGA (GF)    6.00 

crispy corn tortilla, all natural 
chicken, tomato-chipotle  sauce, 

peruvian refried beans, lettuce, crema 
mexicana, salsa fresca,  

 

 

TOSTADITAS DE CARNITAS   6.00 
two small crispy corn tortillas, slow 

simmered natural pork, peruvian refried 
beans, red onion, avacado, salsa de 

aguacate  
 

 

TORTA DE AGUACATE (VEG)   6.00 

fresh avocado, peruano beans, pickled 
chile poblano, tomato, red onion, 

lettuce, crema mexicana. 
 

 

QUESADILLA  DE LA CASA (GF)  6.00 

grilled hand made masa tortillas, four 
mexican cheeses, cilantro, guacamole 

ADD MUSHROOMS & POBLANOS   1.00 

ADD CHICKEN   2.00 

ADD SHRIMP   4.00 

H A P P Y  H O U R  

3 pm — 6 pm EVERY DAY!!! 



TEQUILA  
 

PLATA

 

 Arette suave blanco 11.00 

 Casa noble blanco  11.00 

 Casamigos blanco  14.00 

 Cazadores silver  8.00 

 Chamucos blanco 12.00 

 Chinaco blanco  9.00 

 Corralejo blanco  7.50 

 Don julio silver  11.00 

 Don pilar blanco 9.00 

 El jimador blanco  7.00 

 Fortaleza blanco  14.00 

 Gran orendain silver 16.00 

 Herradura silver  10.00 

 Hornitos plata  8.00 

 Milagro blanco select  12.00 

 Orendain ollitas blanco  7.00 

 Pasote blanco  10.00 

 Patrón silver  11.00 

 Siete leguas blanco  10.00 

 Tres generaciones  8.00

REPOSADO

 

 Arette suave reposado 12.00 

 Casa noble reposado  12.00 

 Casamigos reposado  15.00 

 Cazadores reposado  9.00 

 Chamucos reposado  12.00 

 Chinaco reposado  10.00 

 Clase azul reposado 22.00 

 Corralejo reposado  8.00 

 Don julio reposado  12.00 

 Don pilar reposado 11.00 

 El jimador reposado  7.00 

 Espolón reposado  7.00 

 Herradura reposado  10.00 

 Hornitos reposado  8.00 

 Hussongs reposado  9.50 

 Orendain ollitas reposado  8.00 

 Pasote reposado  12.00 

 Patron reposado  13.00 

 Sauza blue reposado  6.50 

 Siete Leguas reposado  11.00 

 Sparkle donkey reposado 8.00 

 Tequila ocho  11.00 

   

 
 
 
 
 

TEQUILA 
 

 

 

 

AÑEJO

 

 Arette suave añejo 16.00 

 Casa noble añejo  13.00 

 Casamigos añejo  16.00 

 Cazadores añejo  11.00 

 Chamucos añejo  15.00 

 Chinaco añejo  12.00 

 Corralejo añejo  9.00 

 Don julio añejo  12.00 

 Don julio 1942 añejo  29.00 

 El jimador añejo  8.00 

 Herradura añejo  12.00 

 Herradura seleccion suprema 50.00 

 Pasote añejo 14.00 

 Patrón añejo  14.00 

 Siete leguas añejo  12.00 

 Tres Generaciones añejo  10.00 

 Don pilar extra añejo  30.00 

 Cuervo reserve de la familia 25.00 

 

 

 

 

 
 

 
MEZCAL &  

SOTOL 

MEZCAL  

 Alipus san juan 10.00 

 Alipus san andres 10.00 

 Alipus santa ana 10.00 

 Alipus san luis 10.00 

 Amaras cupreata 15.00 

 Amaras espadin  14.00 

 Bozal ensamble espadin 11.00 

 Bozal single maguey cuixe 15.00 

 Del maguey chichicapa  15.00 

 Del maguey vida  9.00 

 Los amantes joven  13.00 

 Nuestra soledad  9.00 

 Real minero pechuga  39.00 

 Real minero tobala 27.00 

 Real minero largo 29.00 

 Vago espadín  11.00 

 Rey campero jabali 22.00 

 Rey campero espadin 13.00 

 

SOTOL  

 Sotol por siempre  10.00 

FLIGHTS  
Ask your server for todays featured flights 



WINE 
   

  glass / bottle 
RED  

 Solar de Libano  
 Rioja Crianza (SP)  8 / 32 
   
 Christopher Michael 
 Pinot Nior  (OR)  8 / 32 
  
 Llama Malbec (ARG)  9 / 36 
  
 Nathan Gray 
 Cabernet Sauv  (WA)  11 / 44 

  

WHITE  
 Kentia  
 Albariño  (SP)  9 / 36 
  
 Lone Birch  
 Chardonnay (WA)  8 / 32 
  
 Primosic  
 Pinot Grigio  (IT)  9 / 36 
  
 Couet Coteaux de Giennois  
 Sauvignon Blanc  (FR)  10 / 40 
 
 Moulin de Gassac 
 Guilhem Rosé (FR) 9 / 36  

 

SPARKLING  
 Vega medien Cava Brut (SP)  7 / 24 

 

BEER 
 

DRAFT BEER  
Three Rotating Taps 

Please inquire for selection  
and pricing. 

 

BOTTLES & CANS  
 MEXICAN 

 Bohemia  4.50 

 Corona  5.00 

 Corona Light  5.00 

 Dos Equis Lager  4.50 

 Dos Equis Amber  4.50 

 Modelo Especial  5.00 

 Negro Modelo  5.00 

 Pacifico  4.50 

 Sol  5.00 

 Tecate  4.50 

 Victoria  4.50 
  

 DOMESTIC 

 Dbl Mtn hop lava ipa 16oz 8.50 

 Ballast Point Longfin Lager  6.00 

 Coors Light  3.50 

 Seattle Cider Co. Dry   8.00 

 Seattle Cider Co. Semi Sweet   8.00 

 

 N . A .  B E E R  

 Kaliber Non-al  4.00 

 

  

NON-ALCHOHOLIC 
  

 Fentiman’s Ginger Beer  4.50 

 Jarritos de Tamarindo  3.00 

 Jarritos de Mandarina  3.00 

 Mexican Coca–Cola  3.50 

 Mexican Squirt  3.00 

 San Pellegrino  3.50 

 Weinhard’s Root Beer  3.00 

SPIRITS 
 

VODKA  

 Seagram's (grain)  6.50 

 Absolut (wheat)  7.00
 Deep Eddy Ruby Red  7.00 

 Deep Eddy Sweet Tea  7.00  

 Belvedere (rye)  8.00 

 Tito's (corn)  8.00 

 Sun Liquor (grain)  8.00 

 Ketel One (wheat)  8.00 

 Chopin (potato)  9.00 

 Grey Goose (wheat)  9.00 

 

GIN  

 Beefeater  6.50 

 Tanqueray  8.00 

 Bombay Sapphire  8.00 

 Sun Liquor Gun Club  8.00 

 Hendrick's  10.00 

 

RUM  

 Gosling’s Black Seal  6.50 

 Bacardi Silver  6.50 

 Captain Morgan  7.00 

 Myers Dark  7.00 

 Sailor Jerry Spiced Rum  7.50 

 Sun Liquor Barrel Aged  7.50 

 Smith & Cross  7.50 

 Neisson Blanc Rhum  8.00 

 

WHISKEY  

 RYE: 

 Rittenhouse 7.00 

 James E. Pepper  7.00 

 Old Overholt  7.00 

 Bulleit  9.00 

 Templeton  9.00 

 Woodford Reserve 11.00 

 

 KENTUCKY STRAIGHT BOURBON: 

 Jim Beam  6.50 

 Old Weller Antique 107  8.00 

 Eagle Rare Single Barrel  8.00 

 Maker's Mark  9.00 

 Knob Creek  11.00 

 Woodford Reserve  11.00 

 Basil Hayden’s  11.00 

 

 TENNESSEE: 

 Jack Daniels  8.00 

 

 CANADIAN: 

 Crown Royal  8.00 

 

 IRISH WHISKEY: 

 Jameson  7.50 

 Bushmills  7.50 

 

 BLENDED SCOTCH: 

 Dewar’s White Label  8.00 

 

 SINGLE MALT SCOTCH: 

 Glenlivet  11.00 

 Macallan 12 yr.  11.00 

 Glenmorangie  11.00 

 Oban  16.00 
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