
Entradas

Rolled Tacos

Calamari

California Burrito

Pescado

Cangre Suave

Chorizo & Wagyu Smash Burger

Tempura

Camaron

Add Rice & Beans . . . 5 

Langosta

Carnitas

Pato

Tostada Bites

31 Day - Dry Aged Ribeye31 Day - Dry Aged Ribeye

Surf & Turf Fajitas

Skirt Steak Fajitas

Tiger Shrimp Fajitas

Grilled Chicken Fajitas

Enchiladas Suizas

Enchiladas Del Mar

Shrimp a la Diabla

Fundido El Sueno

Quesadilla

Tortilla Service

Bandeja 

Soup of the Day Papas  Pantera

Mole Wings 

pepino Y Nopales

Tacos

Queso Birria

Carne Asada

Pollo Asado

Queso Oaxaca, Marinated Short 
Ribs, Cilantro, Onion . . . 18

Grilled Carne Asada, Guacamole,
Onion, Cilantro . . . 15
Add Oaxaca . . . 2

Grilled Chicken, Guacamole,
Onion, Cilantro . . . 15
Add Oaxaca . . . 2

Beef Chorizo, Wagyu Beef, American
Cheese, Grilled Onions, Guacamole,
Candied Bacon, Chipotle Mayo, Torta
Bun . . . 25

Stuffed with Marinated Chicken, Queso
Oaxaca, Salsa Verde, Lettuce, Cotija,
Tomato, Crema, Pickled Onion . . . 28

Stuffed with Shrimp, Crab, Lobster,
Oaxaca, Rosa Cream Sauce, Crema,
Cotija, Cilantro. . . 38

Guajillo Chile Sauce served with 
Rice and Beans . . . 32

12 oz Angus Cut, Served with
Chimichurri, Salsa Matcha Butter,

Rice, Beans, Corn Tortillas . . . 49

8 oz Skirt Steak, Shrimp, Bell
Peppers, Rice, Beans, 

Flour Tortillas . . . 49

8 oz Skirt Steak, Bell Peppers, Rice,
Beans, Flour Tortillas . . . 36

8 Tiger Shrimp, Bell Peppers, Rice,
Beans, Flour Tortillas . . . 38

12 oz Grilled Chicken Breast, Bell
Peppers, Rice, Beans, 

Flour Tortillas . . . 27

Carne Asada, French Fries, Guacamole,
Queso Oaxaca, Pico De Gallo, Crema . . . 20
Make it Surf $6

Tempura Fried Avocado, Red
Cabbage, Pico De Gallo, Mango
Chipotle Sauce . . . 16

Fuertes

Ensalada

Caesar 

Add Chicken . . .  7    Add Shrimp . . .  8

Baby Romaine, Cotija, Crispy Tortillas,
House Caesar Dressing . . . 13

Tempura Fried Fresh Catch, Purple
Cabbage, Pico De Gallo, House
Made Ranch Crema . . . 17

Tempura Fried Soft Shell Crab, Frisée, 
Salsa Matcha Crema, Pickled Onion,
Micro Cilantro . . . 22

Chicken Tinga, Tomato Consomé,
Guacamole, Crema, Lettuce, Cotija, Pickled
Onion, Tomato, Cilantro Sauce . . . 15

Crispy Fried Calamari & Jalapeño, Served
with Creamy Cilantro Sauce . . . 19

Marinated Pork, White Onion,
Cilantro . . . 16

Marinated Duck, Mole Negro, Queso
Fresco, Habanero Crema, Cilantro,
Pickled Onion, Micro Cilantro . . . 20

Lobster, Guacamole, Grilled Peppers,
Chipotle Aoli, Crema, Cilantro . . . 24 

Shrimp, Serrano, Tomato,
Cilantro, Tequila, Crema . . . 16

Sauteéd Tiger Shrimp,
Guacamole, Queso Cotija, Pickled
Onion, Chipotle Mayo . . . 15

Lobster, Crab, Shrimp, Chorizo,
Queso Oaxaca, Secret Seasoning,
Crema, Pickled Onion . . . 28

Corn, Cotija, Lime,
Secret Seasoning, Mayo, Butter . . . 13

Avocado, Lime, Salt, Onion,
Serrano, Cilantro, Pico de Gallo,
Cotija . . . 14

French Fries, Beans, Queso Oaxaca, Crema,
Cilantro Salsa, Chipotle Mayo, Pico de Gallo,
Cotjia . . . 14
Add Meat $6, Add Shrimp $8 Add Fajita
Peppers $3

Fried Chicken Wings tossed in our
house made Mole Sauce . . . 19

Queso Oaxaca, Guacamole, Sour Cream . . . 14
Add Meat $6, Add Shrimp $8, Add Fajita
Peppers $3

Fresh Flour Tortillas served
with Honey-Chili Butter . . . 7

Our party platter, Serves 8 People
Guacamole, Elote, Rolled Tacos, Tostada Bites,
Mole Wings, Quesadilla . . . 125

Ask your server for our daily soup . . . MP 

Cucumber, Nopales, Cherry
Tomato, Avocado, Jalapeño,
Cilantro, Red Cabbage, Lime
Vinaigrette . . . 15

Guacamole Elote



Shots

Mezcal 

Margaritas 
El Nino la pinata

paloma

Polka Dot Bikini

Cadillac

Caballera

Passion Old Fassioned

Doc Holliday

Cenote Water

Midnight Express

No Tears Left to Chai

Oh.. Behave

Dulce

De La Casa

Margaritas 

Chicle

Que Rico

Chupacabra

Lowrider

Margarita
Flight

Mexican Candy

Desperado

Churro 

Pop Star

Tropic Like Its Hot

Bad Bunny

Smoke & Mirrors Tequila Tasting

$64

Mexican Candy
Desperado
Spicy Cucumber
Cenote Marg

Classic Strawberry Mango Spicy Cucumber

Carajillo

Mazatlan

Cactus Flower

Tequila, Watermelon,
Lime, Hot Sauce . . . 9

Habanero Infused Blanco,
Passion Fruit, Lime . . . 9

Our Little Secret . . . 9

Sour Patch Kids Infused Blanco,
Pop Rocks, Buzz Button. . . 10 

Casa Noble Blanco,
Watermelon, Amaro Nonino,
Pistacchio . . . 16

Tres Gen Plata, Cointreau,
Jalapeno, Cucumber, Tajin,
Agave . . . 14

Real De Valle Blanco, Triple
Sec Lime, Agave
Black Salt . . . 13

Hornitos Blanco, Grapefruit
Pamplemousse Liqueur

Lime . . . 14

El Tesoro Reposado
Cointreau, Gran Marnier

Lime, Agave . . . 18

Cruzan, Chambord
Amaretto, Lemon, Agave . . .

15

High West Double Rye, Passion Fruit
Liqueur, Tikki Bitters. . . 15

Jim Beam, Strawberries
Peach Liqueur, Lemon,

Agave . . . 14

Effen Cucumber Vodka, St Germaine,
Lemon, Eucalyptus Bitters, Agave . . . 14 

Patron XO, And Our Little Secret
Espresso Martini Mix . . . 18

Chai Infused Teremana Reposado
Vanilla Liqueur, Oat Milk, Egg White . . . 16

Licor 43, Espresso, 
Orange Zest Sweet Cream . . . 14

Housemade Horchata, Mozart
Coconut, Spiced Dark Rum,

Licor 43 . . . 16

Hornitos Blanco, Lime, 
Agave . . . 13

*Bohemia Lager . . . 9 
*Pacifico . . . 9
*Modelo Especial . . . 9
*Dos Equis Amber. . . 9
  Xteca Lager . . . 9
  Xteca Hoppy Lager . . . 9
  394 Pale Ale . . . 10 
  Sculpin IPA . . . 12
  Modelo Negra . . . 9

* B u c k e t  o f  S i x  -  $ 4 2  

Teremana Blanco, 
Mango, Chamoy, 
Firewater Bitters . . . 18

Mi Campo Reposado, 
Aperol, Cointreau, Pineapple,
Coconut, Orgeat . . . 18

Amaras Verde, Walnut
Liqueur, Chocolate Bitters,
Angostura Bitters . . . 15

Amaras Verde, Creme de Violette
Lemon, Rose Water . . . 15 

Amaras Verde, Campari
Carpano Antica Formula . . . 15

Serves 10 12oz Drinks

*Minimum 4 Guests to Order*

B l a n c o ,  R e p o s a d o ,  A n e j o

C h o o s e  a n y  o f  t h e  *  T e q u i l a s

B l a n c o ,  R e p o s a d o ,
A n e j o ,  E x t r a  A n e j o  

P a t r o n  F a m i l y  E x c l u s i v e

C a s a  D r a g o n e s  B l a n c o
C a s a  D r a g o n e s  R e p o s a d o

C a s a  D r a g o n e s  A n e j o
C a s a  D r a g o n e s  J o v e n

A s k  y o u r  s e r v e r  f o r  a  B o t t l e  L i s t

Domecq Red Blend . . . 13 
Daou Cabernet . . .  15
Unshackled By Prisoner Red Blend . . . 15  
Meomi Pinot Noir . . . 13 
Monte Xanic Cab Syrah . . . 15
Graffigna Malbec . . . 12

Charles Smith Reisling . . .  12
Daou Chardonnay . . . 14
Domecq Vino Blanco . . . 12
Kim Crawford Sauvignon Blanc  . . .  12
Ruffino Pinot Grigio . . . 11

Campo Viejo Cava . . . 9
Daou Still Rose . . . 14

Casa Noble Anejo
Carpano Antica Formula
Averna, Luxardo Cherry,
Angostura Bitters . . . 27

Watermelon infused Dos
Hombres Joven, Lime, 

Domaine de Canton, 
Prickly Pear Syrup . . . 21

Ask your server for our extensive
Agave Book.

4 Part Tasting

3 Part Tasting

Premium Flight

Cocktails
Jalapeno Infused Real De Valle
Davino Maguey Tamarindo,
Carrot Juice . . . 17

Specialty 

Premium 
Cocktails

Classic

Choice of:

it’s HammerTime

$145Starring:

Mi Campo Blanco

38

27

63

+49

128 oz Margarita

Make it a Cadillac

Red White

Sparkling & Rose
Beer

Consuming Raw or Undercooked Meats, Poultry, Shellfish, or Eggs May Increase Your Risk of Food Bourne Illness. Especially If You Have Certain Health Conditions

Split Plate Charge $6    Corkage Fee $25 90 Minute Time Limit On Parties Under 4     Parties 6 or more will include a 20% service charge

PatronTree

By The Glass


