
S O C IA L  HO U R
4pm-6pm Daily

COCKTAILS

Margarita 	 10
The beloved Mexican prohibition era “Daisy”  
style cocktail presented in perfect balance  
with premium ingredients.

tequila reposado, naranja liqueur,  
agave nectar, lime, salt rim

Silver Coin (tequila blanco & cointreau) 

Strawberry Jalapeño  
(Margarita Trail feature) 

Roadrunner	 10
Juicy ~ Herbal ~ Fizzy

santa fe expedition vodka, lavender, 
sage, valencia orange, club soda

Smoking Nun 	 10
A tribute to Sister George, who had a  
fondness for cigars.  
Boozy ~ Smoky ~ Unexpected

dewar’s blended scotch, d.o.m. benedictine, 
italian vermouth, loretto cherry & tobacco 
bitters, oak smoke

Paloma 	 10
This Sonoran Desert staple, Spanish for “dove,” 
pairs perfectly with any Southwest adventure.

cantera negra tequila blanco, 
ruby grapefruit, lime, soda, tajín rim

Espresso Martini 	 10
A silky and delicious pick-me-up potion.

ocean vodka, espresso roast coffee,  
madagascar vanilla

Manhattan 	 10
Sturdy ~ Balanced ~ Timeless

redemption  bourbon, italian vermouth, 
angostura bitters

Well Spirits	 6
svedka vodka, los poblanos gin, 
sauza signature tequila, jim beam, 
bacardi rum

SOFT MIXED DRINKS

Margarita Too	 6
seedlip notas de agave, agave nectar,  
lime, salt rim

Cucumber Fresca	 10
fresh cucumber, mint, lime, agave

Pink Sombrero	 6
strawberry, pineapple,  
madagascar vanilla, lime, tonic



S O C IA L  HO U R
4pm-6pm Daily

BEER & WINE

Canned & Bottled Beer

Domestic 	 5
Michelob Ultra, Miller Lite, Coors Light,  
Budweiser, Bud Light

Imported	 6
Modelo Especial, Modelo Negra,  
Corona, Heineken

Local Craft 	 6
Santa Fe 7K IPA, Santa Fe Pale Ale, 
Santa Fe Pepe Loco, Santa Fe Social Hour, 
Marble Double White, Ex Novo Perle Haggard, 
Ex Novo Mass Ascension IPA, Steel Bender 
Compa Lager, Tractor Hard Cider

House Wine By The Glass 	 6

SMALL PLATES & SHAREABLES

Chips & Dip 	 12
Salsa Verde, Salsa Roja, Guacamole, 
Tortilla Chips

Green Chile Beef Sliders 	 16
2 Sliders, Green Chile, Cheddar Cheese,
Chipotle Aioli, House-Made Kettle Chips

Blistered Shishito Peppers 	 14
Sea Salt, Sweet Chile Sauce 

Single Taco 	 5 each
Chicken 
Carne Asada
Blackened Fish 


