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Add any flavor
guacamole for +$2p/p
TRADITIONAL SALSA $25

MEXICAN QUESO DIP oy
TOMATO G ONION GUACAMOLE ~ PS75°%

ANEJO
"IN —°

Reposado package
& two choices

BEEF OR PORK SLIDERS
CHICKEN STREET TACOS
SWEET ANCHO BBQ RIBLETS
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REPOSADO

Blanco package
& two choices

EMPANADAS
$UO MEXICAN CHILI
\\ g / HOT MEXICAN ROCKETS

AGAVE'S CHICKEN WINGS
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STARTERS ENTREES

Dips. soup. salad All proteins are available
& appetizers in this sclection
CHICKEN STREET TACOS

TRADITIONAL SALSA chicken, corn, poblano, queso [resco,
roasted lomaloes, onions, jalapenos, cilantro chipotle mayo, cilantro, avocado, corn (ortilla
SWEET ANCHO BBQ RIBLETS

x&gg%&\gﬂqgg&gl}? Mexican che8ses [all off the bone tender and brushed with
sweel & spicy ancho chile BBQ sauce

TOMATO & ONION GUACAMOLE

Traditionally made with creamy avocado
and pico de gallo

SLIDERS

our choice of: ground tenderloin or bbq rib, cheddar, papavya,
bibb lettuce, avocado crema, candied jalapenos, potato bun

MEXICAN CHILI GRILLED STEAK & CHICKEN FAJITAS

beel tenderloin, onions, red & green peppers, . .
. grilled filet & chicken breasl, red & green peppers,
kidney beans, queso [resco onions, tomatoes, sides of salsa, lettuce, cheese and

EMPANADAS mexican crema, warm {lour tortillas
chorizo, potalo, onions, cheese, flaky pastry GRILLED MAHI @ GRILLED SHRIMP ENTREE
AGAVE'S. CHICKEN WINGS your choice of: shrimp or mabhi, rice & lime mango salsa

house-made: hot or BBQ
HOT MEXICAN ROCKETS , . SIDES
wie Sweel. salty & spicy options

jalapenos, chicken, bacon, cheese

CHOPPED MEXICAN SALAD BLACK BEANS

red & gr'een pepper’s’ black beans’ SlOle cooked with herbs and onions

avpcado, corn, tomato, romaine, SWEET POTATO
chipotle ranch, queso [resco onped wi .

ppe with orange crema and pme nuts

MEXICAN RICE

tomalo based, rice slowly cooked in vegetables

VERDE RICE

light, bright and steamed with poblanos,
jalapenos, peas and [resh herbs

GINGER. GARLIC. CILANTRO CORN

% [resh corn cut off the cob, sauteed with ginger and garlic

N JALAPENO, CHEESE CORNBREAD

‘made with jalapenos, onions, cheddar cheese & cilantro butter
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Corona
Corona Premier B COCONUT CAKE ~ $5
Dos Lquis Lager 0 Light, moist coconut vanilla cake with
Stella Arfois T [Fesh lime curd filling. Topped with
An%’% SOECE?SMA%SSE T coconul rum bultercrean frosling E
TR CHOCOLATE CAKE ~ $5
Coors Light Three layers ol homemade
Neora Modélo chocolale cake, layered with rich S
DFH 60 min IPA B E E R Mexican chocolale, raspberry
Sam Adams Boston Laoer ganache and covered with a flufly E
> 2 $65O Kahlua frosling R
e S CHURROS ~ $5
DFH Tropical Squall (]
Sun Cruiser Ice Tea & Vodka A Tossed in cinnamon & sugar. Served
Sun Cruiser Ice Tea & Lemonade with cream chegse icing, and S
Truly Wild Berry Selizer N caramel dippmg sauce

Modelo Espeggal 2N07 ORIGINAL AGAVE ~ $13.75

Cazadores Reposado, Patron
Cilr’()nge, Lime, Agave

A Coke POMEGRANATE ~ $15.75
L Diet Coke Qazadores Reposgdo, Patron
C  Sprite Citronge, Pama, Lime, Agave
N (@7 eoahie COBALT ~ $11.75
H Hot T Cazadores Reposado, Patron
O O Ugsweeaelene - Citronge, Blue Curacao, Lime, Agave
N L Freshly Squeezed: STRAWBERRY FRESCA ~ $14.75
| I]jemoréade or Cazadcs)res Rbeposa(io, Patgc‘)n Citronge,
imeade trawberry, ime, gave
C $5 ANCHO CHILI ~ $1475 WINE
Tanteo Chipotle, Orange, Lime, Agave WHITE ~ $10.50

Nobilo Sauvienon Blanc

RED M AR G AR I TA S Lagaria Pinot Grigio

Dark Harvest Chardonnay
La Nevera, Rancho Alegre

Blanco, Fresh Fruit, RED ~ $10.50

Orange Liqueur’, Padrillos Malbec

%{mafélon & . Rivarl’eRy T%r%pll“janillo

ime Syrup armel Road Cabernet

S AN G R I A WHITE R. Mondavi P.S. Pinot Noir
S0 W £ — CHAMPAGNE ~ $9.50
St-Germain, Jean Louis Cuvee Champagne

Orange Liqueur,
Agave, Fresh Fruit,
Rancho Alegre Blanco



