
            
All of our cocktails are made with 

the best quality ingredients.  

We use only premium spirits and 
organically grown fruits  

squeezed fresh daily.  

 

                    El Diablo 
 a mix of real habanero 

peppers, hot sauce, fresh 
lime juice and El Jimador 

Anejo tequila. 
 

Strawberry Mojito 
A combination of Bacardi 

rum, fresh organic 
strawberries and local 

grown mint 
 

The Grace 
This is a take on the 
classic champagne 

cocktail. We use 
elderflower Liquor, 

orange/peach bitters, 
sugar, and top it all off 

with our house 
champagne. 

 

Orange Kool-Aid and 
Patron 

Orange Kool-Aid goes  
great with Patron. 

 
Mint Ice Cream 

Vanilla and chocolate 
liquor mixed with mint 

bitters. A few drops of 
Bailey’s caramel and ice 

cream flavoring. We then 
shave some real milk 

chocolate on top.  
 
 
 
 

 

 

Herradura and Stormy 
We start with one of the 

best tequilas on the 
market, Herradura Anejo. 

We then add fresh lime 
juice and top off with 
REED’s Ginger Beer. 

 
el pepino 

Hendricks Gin with 
freshly muddled cucumber 
and ginger liquor. We give 
it some dashes sweet and 
tart and serve it on the 

rocks in a wine glass. 
 

House Margarita 
16oz of  premium tequila, 

fresh squeezed lime juice, 
and cointreau.  

 
Su Casa Paloma 

Reposado Tequila with 
grapefruit soda mixed with 
fresh squeezed lime juice. 

Garnished with a house 
made citrus rim. 

 
SATAN’S HORSE 

A combination of Anejo 
tequila and raspberry 

flavored liquor. We then 
add freshly minced ginger 
and top off with Red Bull. 

 
Bartenders Choice 

tell us what flavors you 
enjoy and we will create 
the perfect cocktail just 

for you. 

 

 

 

 

 

 

 



 

 

   

 

STARTERS  

Homemade Guacamole  $8 
Served with freshly made warm  

tortilla chips 

Warm 3-Cheese Queso  $10 
Served with freshly made warm  

tortilla chips 

 

Quesadilla Sampler  $15 
Cheese, chicken and steak quesadillas 

topped with fresh pico de gallo, fresh 

homemade guacamole, sour cream, and your 
choice of salsa 

 
Su Casa Empanada Trio  $9 

Chicken, steak & ground sirloin  

or try our house special for an additional $3 

 

Platanos Maduros  $8 
Topped with garlic herb seasoning 

  
Tortilla Soup  $8 

100% Vegetarian or add fresh grilled 

chicken then topped with crispy  
tortilla strips 

 
 

SOUPS AND SALADS 

Mexican Gumbo  $12 
Rice, black beans, tortilla soup, salsa, 

cheese and sour cream, topped with crispy 

tortilla strips  
 

Taco Salad  $12  
Crispy flour tortilla bowl filled with 

chopped corn salsa, fat-free picante ranch 

dressing and homemade guacamole 
 

Includes your choice of Grilled Veggies, 
Grilled Chicken, or Grilled Steak,  
Add $5 more for the house special 

  
 

 
  
 
   

 
'

ENTREES 

Classic Tacos  $14 '

Soft flour or crispy corn tortillas served  

with cilantro lime rice and choice of beans 

 
Grilled quesadilla  $15 '

Topped with fresh pico de gallo and sides of 
cilantro lime rice, choice of beans, 

homemade guacamole, sour cream, and your 

choice of salsa  

 
3-Cheese nachos $15 '

Homemade tortilla chips with our warm 3-
Cheese queso, topped with your choice of 

beans, fresh pico de gallo, salsa, sour 

cream, and homemade guacamole 
 

Includes your choice of Grilled Veggies, 
Grilled Chicken, or Grilled Steak, 
Add $5 more for the house special 

 

BURRITOS 
All our burritos start either rolled in a 

flour tortilla or naked with cilantro lime 
rice and your choice of black or pinto 

beans, topped with your choice of salsa, 
cheese and sour cream  

 
Grilled Veggie Burrito $13 
Grilled zucchini, squash and red peppers 

tossed with a garlic herb seasoning 

 
Fajita Ranchera Burrito $14 

Red onions, bell peppers, and our zesty 
Rarochera sauce (no beans) 

 
Ancho Chile BBQ Burrito  

$15 
Topped with our slightly sweet, Mexican 

style BBQ sauce 
 

Queso Burrito  $15 
Loaded with our 3-Cheese queso 

 

Includes your choice of Grilled Veggies, 
Grilled Chicken, or Grilled Steak,  
Add $5 more for the house special 

 

DESSERT     
 

Tres Leche   $5 
Inquire about our   coffees and teas 

  
 
  




