
 

Cascal Mojito – The Cuban classic! Made with Flor de Cana rum, fresh mint, sugar, soda water and lime 8.5 

Premium Mojito – We use Bacardi Limon rum for a touch more citrus flavor 9.5 

Premium Mojito Martini – Our Premium Mojito shaken and served up with a sugared rim 9.5 

Pomeberry Mojito – Cranberry juice and Pama liqueur added to our classic mojito 9.5 

The House Margarita – Made the traditional way! 100% Blue Agave Blanco tequila with a squeeze of lime and a 
touch of sweet n sour 7.5 

Mango-Mint Margarita – Campeon tequila blended with mango puree, mint syrup and sweet & sour. An incredible 
flavor combination! 9 

Cascal Ultimate Agave Margarita-Campeon Silver  tequila, fresh lime, pure organic agave nectar, Grand Marnier. 10 

Pisco Sour – A Peruvian favorite made with Pisco brandy, fresh lime juice and bitters, blended and served up with a 
sugared rim  9   Try a premium Pisco Sour made with Pisco Porton from Peru.  10 

Caipirinhas – The national cocktail of Brazil, premium Leblon cachaca (distilled juice of sugar canes) muddled fresh 
limes, sugar  9  Try one made with premium organic Novo Fogo cachaca.10 

 Naranja - Add fresh oranges, and vanilla bean syrup to the mix…. 
 Raspberry Caipirinha - With raspberry puree 
 Mint Caipirinha – Refreshing addition of muddled fresh mint 
 Passion Fruit Caipirinha – With passion fruit syrup and a splash of soda 

Citrus Cooler - Ketel One Citroen, muddled fresh lemon, Chambord, cranberry juice, sweet & sour, and freshly 
squeezed lime juice over ice 8.5 
Pear Caiporoska – The vodka “mojito” with Grey Goose Pear, fresh mint, muddled limes, sugar and soda water 9.5 
Orange Margarita – Campeon Reposado 100% Agave tequila, muddled fresh orange, sweet & sour, a splash of 
Grand Marnier 9.5  
Cuban Mai Tai – Myers dark rum, pineapple and orange juices, a splash of grenadine. 8.5 
Ruby “Rojito” Cosmo – Finlandia grapefruit vodka, fresh lime juice, splash of peach schnapps and cranberry 9.5 

House Made Sangria 
(Red - White - Sparkling)   

with fresh citrus, apples, brandy, spices, and triple sec…Glass 7.5 Pitcher 28 

Devils Canyon Scotch Ale 
Sierra Nevada Pale Ale 

Dos Equis Amber 
Widmere Hefeweizen 

Trumer Pils 

Bud Light 
Corona Extra 
Stella Artois 

Negra Modelo Dark 
Beck’s (non-alcoholic) 

Onion Strings—Corn masa crusted   5 

Garbanzos & Chorizo—Braised garbanzo beans, Spanish 
chorizo in Rioja wine and fresh herbs   7.5 

Chips & Dips—Black bean, queso fundido, fresh guaca-
mole   10.5 

Spanish Fries—Seasoned wedge cut potatoes, smoked 
paprika and harissa aioli   5 

Guacamole & Chips— Fresh made guacamole and 
housemade tortilla chips   6.5 

Crisp Fried Rock Shrimp—Spiced fried rock shrimp, 
sweet ‘n’ sour chile sauce, marinated jicama sticks   11 

La Taberna (Mexican bar snacks) —Mexican sampler 
plate of beef taquitos, pork and chicken sopes, mush-
room empanada, queso fundido quesadilla   17 



G B 
Dios Bacos  Manzanilla, (Jerez, Spain)…light, dry, aperitif, fig and almond aromas $6   

Alvear Solera Cream (Montilla Moriles, Spai…nut brittle , clean sweet finish $7.5   
Dios Baco Oloroso, (Jerez, Spain)…semi sweet, roasted hazelnuts, caramel and spice $6   

Lustau, East India Solera, (Jerez, Spain)…blend of sweet Pedro Ximenez and dry Oloroso $8   

Lustau, Almacenista, Palo Cortado, (Jerez, Spain)…dry, rich, nutty and full bodied $7   

   

  
Segura Viudas Brut Aria, NV (Penedes, Spain) …dry elegant cava with pineapple, pear and citrus flavors. $7  22 

   

  

Casa Lapostolle, Chardonnay  09’ (Casablanca, Chile)…fresh citrus, hints of oak, crisp  $7  26 

Santa Carolina, Sauvignon Blanc '10(Valle De Leyda, Chile)...fresh, balanced and intensely fruity $7  26 

Graffigna, Reserva Pinot Grigio, 10’ (San Juan, Argentina)…subtle fruit and flower, fresh, pleasant finish  $8  30 

Accuro, Torrontes 10' (Mendoza, Argentina)... floral fruity and dry $8.5  32 

Laxas, Albarino, 10’ (Rias Baixas, Spain)…juicy flavors of peaches and green apples             $9.5  36 

Caliberico, Albarino/Verdelho/Torrontes 10' (Lodi, Ca.)...passion fruit and pineapple $8  30 

Blanco Nieva, Verdejo '10 (Rueda, Spain)...Aristocratic character, clean, crisp finish $10  38 

Albamar, Chardonnay 10' (Casablanca Valley, Chile)…crisp pear and peach well balanced $10  38 

    

  

Don Jacobo Rosado, Granacha/Tempranillo '10 (Rioja Alta, Spain)...red ripe berries 
$7.5  28 

   

  
Opera Prima, Tempranillo 10’ (La Mancha, Spain)…fresh, red fruits, tantalizingly smooth   $7  26 

Ochoa Tinto. Garnacha/Tempranillo 10' (La Mancha, Spain)...ripe fruits, dry with medium body $7.5  27 

Trivento Golden Reserve ,Malbec 08’ (Mendoza, Argentina)...Elegant, velvety with  a strong fruit finish $8 27 

Sur De Los Andes, Bonarda 08’ (Mendoza, Argentina)...palate beams with cherry, raspberry, chocolate $9  32 

Concha y Toro, Merlot 09' (Rapel Valley, Chile)...90 points, chocolate, vanilla full body $10  36 

Santa Rita, Medalla Real, Cabernet 08’ (Maipo Valley, Chile)...currant, cherry,spicy                                $11  38 

Quinta Cruz, Tempranillo 09’ (Santa Cruz, USA) …intensity of a mountain grown cabernet $11  38 

Ritual, Pinot Noir 09’ (Casablanca Valley, Chile)...black cherries, raspberry and plum   $11 39 



 
Segura Viudas Brut Aria, NV (Penedes, Spain) $22  

       …very dry lemon and mineral flavors (Macabeo, Xarello, Parellada)  

Gramona Gran Cuvee Cava 2007, (Penedes,Spain) $36  

     …special barrel selection, light elegant, complex  
  

 

Caliberico, Albarino/Verdelho/Torrontes, 2010 (Lodi, California)  $34  

      …a blend of classic Spanish and Portuguese grape varieties, passion fruit, pineapple,       

Laxas, Albarino, 2010, (Rias Baixas, Spain) $36  

       …juicy flavors of peaches and green apples, crisp and dry  

Albamar, Chardonnay 2010 (Casablanca Valley, Chile) $38  

     …crisp pear and peach well balanced  
  

 
Don Jacobo Rosado, Granacha/Tempranillo 2010 (Rioja Alta, Spain)  $28 

     ...red ripe berries, lavish cherries and strawberries  
  

 
Santa Julia, Cabernet, 2010, (Menpoza, Argentina) $28  

    …organic, blackcherry, plum and spice   

Can Blau, Syrah/Garnacha/Mazuelo, 2009, (Monstant, Spain) $30 

    ...aromas of blackberry and blueberry with velvety texture and good mineral bite  

Calcu, Carmenere, 2008, (Colchaqua, Chile) $30 

    ...silky with flavors of dark fruit and spices  

Mas Donis, Garnacha/Syrah 2008, (Capcanes, Spain) $32  

    ...91 point wine, old vines, aged in French and American oak barrels  

Apaltagua, Carmenere 2010, (Colchagua, Chile) $34  

    …old French style, spicy plumb ripe berries  

Terra Noble Gran Reserva, Carmenere 2009, (Maule Valley, Chile) $35  

    ….ripe fig, red berries and chocolate notes, ideal for lamb or spicy food  

Telmo Rodriguez, Dehasa Gago, Tempranillo 2009, (Toro, Spain) $36  

    …medium-bodied with blackberry, cherry, smoke and earth flavors  

Alidis Tinto, Tempranillo, 2009, (Ribera Del Duero, Spain) $36  

   ...flavor of dark berries with supple tannins  

Terrazas De Los Andes, Malbec, 2010, (Mendoza, Argentina) $36 

     ...earthy, concentrated fruit core with hints of licorice, smoky, smooth tannins  

Alchemy, Cabernet/Syrah, 2010 (Cienega Valley, Chile)  $37 

    ...this wine is a limited release, dark fruits, spice and toast  



        

 
  Ben Marco, Malbec, 2009, (Mendoza, Argentina)  $38 

       …full-bodied glass of ripe berries, vanilla, hickory and baking spices   

  Veramonte Primus, Carmenere/ Cabernet/Merlot,  2008, (Casablanca Valley, Chile) $39  

          …velvety, medium bodied, mature ripe fruits, smooth  

 Gatos Locos, Syrah 2006, (Santa Cruz Mountains, California)     $39  

    …Silver medal winner, chocolate, blackberry and earthy notes    

 Casa Lapostolle, Cuvee Alexandre, Estate Merlot, 2007, (Apalta, Chile)  $41  

        …explosive flavors of cassis, blackberry, dark chocolate, and spice  

 Aduentus, Malbec/Syrah/Tempranillo, 2006, (Mendoza, Argentina) $42  

    …a bold wine, wild cherries, dark plum, soft spices and tobacco 60% American 40% french oak  

 Conde Valdemar,  Reserva Tempranillo, 2004, (Oyon, Spain) $42  

    …black fruit and spice with excellent balance  

 Pittacum, Mencia, 2006, (Bierzo, Spain) $44  

    …violets and plum nose, cherry fruits, hint of sweet vanilla and toffee on the finish  

 Finca Allende,Tempranillo 2005, (Rioja, Spain) $45  

     …rich and full-bodied with luscious red berry fruit, cassis and dark chocolate   

 Carmelo Patti, Malbec 2004, (Mendoza, Argentina) $45  

     …complex notes of red fruit and French oak, light tannins, medium body   

Quinta Cruz, Graciano 2008 (Santa Cruz, Calif.) $45 

    ...there are less than a dozen 100% Gracianos made worldwide, tremendous fruit, zesty spiciness  

 Vina Pedrosa, Tempranillo 2006, (Del Duero, Spain) $48 

    ...dense ripe fruits, mocha, subtle oak spices, soft and rich on the palate  

 Vina Mayor Reserva, Tempranillo 2006, (Valladolid, Spain) $48  

       …black cherry mineral and tobacco notes, well integrated tannins and clean acidity  

 Vina Arana Reserva, Tempranillo, 2004, (Rioja, Spain) $50  

    …instense ripe berries, with a background of cinnamon and vanilla, tangy and smooth finish  

Serras Del Priorat, Garnacha/Syrah/Mazuela 2009 (Priorat/Spain)  $52 

    ...ripe fruit, violets, and elegant notes of wood  

 Ridge Santa Cruz Mountains, Cabernet/Merlot 2007, (Santa Cruz Mountains, California) $60 

       …toasted vanilla on a deep core of blackberry, plum fruit   

 Marques de Caceres Gran Reserva, Tempranillo, 2005 (Rioja, Spain) $66  

    …aged 2 years premium French oak, complex bouquet with splendid balance   

 Artazu, Santa Cruz de Artazu, Grenache 2007, (Navarra, Spain) $67  

        …100% grenache from 100 year old vines, full-bodied and well-balanced  

 Catena Alta, Cabernet Sauvignon, 2007, (Mendoza, Argentina)     $68  

     ...great extraction from small grape clusters, 3700’ elevation  

    
  Vintage subject to change                   $15 corkage fee per 750ml                          


