@
? MARGARITAS

MADE FROM SCRATCH
All our margaritas are made with
our 100% house agave Milagro Silver tequila

MAKE IT A PREMIUM +3
with your choice of Herradura Silver,
Patron Silver, Don Julio Silver or Banhez

VIVA HOUSE

Milagro Silver tequila, our made from scratch margarita mix
with fresh squeezed lime and orange juices shaken with
agave nectar served in salt rimmed glass » Make it spicy +1

MERCADITO
Milagro Silver tequila, our fresh margarita mix,
muddled mint, cucumber and jalapefio, tajin rim

PINEAPPLE HABANERO
Tanteo Habanero tequila infused with roasted pineapple,
our fresh margarita mix, pineapple juice, tajin rim

LA SKINNY
Pueblo Viejo Silver tequila, fresh lime,
red ruby grapefruit juice and agave nectar

TAMARINDO
Milagro Silver tequila, our fresh margarita mix,
tamarind puree, tajin rim

GUAVA
Casadores tequila, guava puree, our fresh margarita mix, salt rim

STRAWBERRY
Milagro Silver tequila, our fresh margarita mix,
muddled fresh strawberries, salt rim

ZONA ROSA
Milagro Silver tequila, our fresh margarita mix, muddled
fresh strawberries, kiwi and basil, salt rim

BERRY BASIL
Milagro Silver tequila, our fresh margarita mix,
muddled berries, basil and agave nectar, salt rim

JALAPENO PEACH MARGARITA
Tanteo jalapefo tequila, peach puree, fresh lime juice and
agave nectar served in a tajin salted rimmed glass

ROSE PETAL MARGARITA
Casadores Silver tequila, rose infused syrup, lime,
orange, agave, salt rim, topped with rose petals

LA SMOKEY “MEZCALITA”
Banhez Mezcal, our fresh margarita mix
topped with pineapple juice, salt rim

PALETA MEXICANA
Viva house margarita, mini mexican fresh fruit popsicle, salt rim

— Please drink responsibly —
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MARGARITAS

MILLIONAIRE MARGARITA
Don Julio Silver tequila, our fresh margarita mix,
topped with Grand Marnier, salt rim

MARGARONA
Caronita beer overturned into our happy hour frozen margarita,
served in a salt rimmed glass

FROZEN MARGARITAS
Choice of: Lime | Mango Chili Lime | Blueberry
Pomegranate | Peach | Seasonal Flavor

7

» MIXED DRINKS

TOPO OCHO
Tequila Ocho Plata, fresh lime juice, agave nectar topped with
Topo Chico mineral water server on the rocks with a lime wedge

PALOMA
El Jimador tequila, grapefruit, lime, agave,
pamplemousse liquor, soda water, salt rim

PATRON HIBISCUS
Patron tequila, Patrén Citronage, hibiscus syrup,
lime, hibiscus salt rim

PATRON FUN IN THE SAND
Patrdn tequila, Patrén Orange liquor, passion fruit,
mango puree, lime juice, hibiscus salt rim

MEXICAN OLD FASHIONED
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Our Exclusive Herradura Double Barrel Reposado, Angostura bitters,

agave nectar, lemon zest, orange slice and maraschino cherry

LA MEZCAL
0Ojo de Tigere Mezcal, fresh mint leaves, fresh lime juice,
pineapple juice, agave nectar and ginger beer

OAXACAN MULE
Ojo de Tigere Mezcal, agave nectar, lime and ginger beer
with orange zest garnish

EL DON
Don Julio Blanco tequila, lime juice, passion fruit puree,
agave nectar, splash of soda

TITO'S PASSION
Tito's Handmade Vodka, passion fruit puree and coconut water

TROPICAL
Bacardi Rum, pineapple juice, passion fruit puree,
fresh orange juice and coconut water

PINA COLADA ROCKS
Bacardi Coconut Rum, pineapple juice, coconut water,
cream, coconut flakes

GUAVA ANCHO
Tito's Handmade Vodka, Ancho Reyes liquor, pineapple juice,
guava puree, splash soda

EXPRESSO DE LA OLLA
Pueblo Viejo tequila, vanilla cinnamon simple, Kahlua, expresso
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H8E, FLIGHTS

Served as three shots each. SILVER REPOSADO ANEJO

HOUSE 16 21 26
Milagro | Lunazul | 1800
PREMIUM 21 26 31

Don Julio | Patrén | Herradura

FIRST CLASS FLIGHT 56
Don Julio 1942 | Herradura Ultra | Patrén Grand Platinum
OAXACAN MEZCAL 20

Del Maguey | Espadin Vago | Bozal
MYO TEQUILA FLIGHT
Choice of three shots | 1/20z pours
PATRON FLIGHT 18
Silver | Reposado | Afiejo

Market Price

© WINES

PREMIUM RED & WHITE 9
Pinot Grigio Avia (Slovenia) | Cantina Della Torre (italy)
Chardonnay Maison Nicolas (France) | Caliterra (Chile)
Cabernet Sauvignon La Playa (chile) | Sierra Batuco (Chile)

Pinot Noir Bass Creek (california) | Don Rodolfo (Argentina)
Prosecco Pol Clement (France)
Bubbles Roger D'Anoia Cava (Spain)

Sauvignon Blanc Manu (New Zealand) 10 | La Marca (italy) 12

PREMIUM MEXICAN WINES 10
Terra Madi Melbec | Sauvignon Blanc | Rosé

® SANGRIA

WHITE SANGRIA 8
White wine, Peach Schnapps, mixed fruits and a splash of soda

RED SANGRIA 8
Red wine, Grand Marnier, mixed fruits and a splash of soda

0 MIMOSAS

& CHAMPAGNE COCKTAILS

CLASSIC MIMOSA glass 6
Champagne and fresh squeezed orange juice carafe 15
GUAVA MIMOSA glass 7

Champagne, quava puree and fresh squeezed orange juice carafe 16

THE FAMOUS BELLINI 7
Champagne, peach schnapps and peach purée

BERRY CHAMPAGNE 7
Chambord Liqueur, agave nectar and chilled champagne

&% BEER COCKTAILS

MICHELADA 1
Modelo Especial beer, house made michelada mix

(tomato clamato juice, lime, hot sauce, spices and more)

over ice, served in a salt rimmed beer mug

TAMARINDO CHAMOY MICHELADA |
Modelo Especial beer, tamarindo puree over ice and chamoy stick,
served in a tajin rimmed beer mug

i MEXICAN CERVEZA

Corona Modelo
Corona Light Negra Modelo
Coronita Pacifico
Corona Hard Seltzer Victoria

Dos Equis Lager Tecate (160z)

M DRAFT BEERS

Pacifico Local Hazy IPA
Negra Modelo Local Pale Ale

Michelob Ultra Local Seasonal

A DOMESTIC BEERS

Bud Light Michelob Ultra
Coors Light
Miller Light

Micholob Ultra Organic Seltzer

— Please drink responsibly —



T TEQUILAS

Tequila is the heart and passion of Mexico, Only 5 states are authorized
to produce it. Tequila can only be produced from the Blue Webber Agave.
Below the tequilas are broken down by regions. Each regions terror
presents a different nose and pallet.

JALISCO, EL VALLE REGION (Low Lands)
Notes: Earthy, peppery, vegital, herbal Blanco  Reposado Afiejo Extra Afiejo

3 Agaves +

4 Copas +

Altier Maestro

+ 0+ 4+ 0+

Azuiia
Calirosa (Adam Lavine)

R R

Casa Noble

Casa Dragones

Cenote

Cimmaron

Cincoro (Michel Jordan)
Codigo (George Straight)
Costa

Cutwater

El Jimmador
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Goza
Gran Coramino (Kevin Hart)
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Herradura

Herradura VIVA Private Barrel
Hornitos

Hussungs

Jose Cuervo Traditional

Kah

Komos
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Lunazul
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Maestro Dobel

Mi Campo

Nock (Melissa C. Smith, CHS | SC)
Sauza

Tres Generaciones

Villa One (Nick Jonas)

Yave
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GUNAJUATO, MEXICO  Blanco Reposado Afiejo Extra Afiejo

Coralejo 99,000 +
Coralejo + + +
Gran Coralejo +
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SOMMELIER TEQUILA LIST

T TEQUILAS

Lowland tequilas (upper left page) have a more earthy, peppery and
herbal taste. Highland tequilas (below) have a sweeter taste that's
sometimes described as fruity or floral. Soil and climate are two
significant reasons these tequilas have unique tastes.

JALISCO, LOS ALTOS REGION (Highlands)

Notes: Sweet, fruity, citrus, floral Blanco Reposado Afiejo Extra Afiejo Joven

Altos

Cabo Wabo
Casamigos
Cazadores

Clase Azul

Corzo

Deleon (Puff Daddy)
Don Julio

Dulce Vida

EIl Mayor
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Gran Centenario
La Gritona
Lobos (Lebron James)

+

Milagro

<+

Patrén +
Patron VIVA Private Barrel
Patrén Roca +
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Puebo Viejo +
Rooster Rojo +

&5 MEZCAL

Tequila’s 1st cousin, produced in 9 states in Mexico from all the
other species of agave except the Blue Webber used for Tequila.
Most Mezcals are from Oaxaca and are made from Espadin.

Mezcal Banhez
90% Espadin 10% Barril
Casamigos

San Luis del Rio Espadin
Vago Elote (Mezcal)

Vago Espadin (Mezcal)
Creyente (Mezcal Joven) Del Maguey Chichicapa
Marca Negra Del Maguey Minero
Meteoro Del Maguey Pechuga
Mezcal ILEGAL (Mezcal Reposado) Del Maguey Santo
Montelobos Domingo Albarradas
Nuestra Soledad Del Maguey Vida (Mezcal)

L SOTOL

In between mezcal and tequila the desert spoon cousin from the
Mexican states of Chihuahua, Coahuila and Durango with herbal
and smoky notes.

Siempre Sotol Balam Raicilla Sierra

Sotol Coyote Vibora Coyota-Vibora

Flor Del Desierto Cascabel Pizcadores

— Please drink responsibly —



