
BARREL SELECT

El Rodeo’s Own
These double reposado tequilas were hand 

selected by El Rodeo in Guadalajara,
Mexico at the Casa Herradura Distillery

One for $4/Two for $8/Three for $12 – each shot is ½ oz

Herradura Double Reposado Barrel #1297
Aromas of lightly toasted oak intertwined with 

earth tones & citrus fruit, with a soft smooth finish.

Herradura Double Reposado Barrel #1298
Black pepper, lime & lemon on the nose giving way 

to hints of sweet agave, vanilla & a hint of clove.

Herradura Double Reposado Barrel #1296
Hints of vanilla & sweet fruit followed by flavors of 

banana & chili pepper spice with a layer
of toasted oak.



Margarita de la Casa
A blend of our traditional gold tequila, triple sec, lime,

sour mix & OJ $10.50

Margarita de la YOU
Our Margarita de la Casa with a flavor of your choice;

Raspberry, Peach, Watermelon, Blueberry-Mango, Strawberry, 
Coconut, Guava, Pomegranate, Kiwi, or Blue Raspberry $11.49

Blood Orange Margarita
Espolòn Silver, Solerno Blood Orange Liqueur, fresh squeezed 

lime juice, agave nectar, fresh OJ $13.25

Organic Skinny Margarita
Casa Noble Organic Crystal Tequila, agave nectar,  

fresh squeezed lime $13

Lover’s Margarita
Cabo Wabo Blanco, Gran Gala, fresh squeezed lime juice,

agave nectar $11.50

Corona-Rita
Our Margarita de la Casa on the rocks with a Corona

flipped upside down $13.25

Blue Raspberry Margarita
El Jimador Silver, fresh squeezed lime juice, blue raspberry, 

agave nectar, float of Chambord $12.50

Margaritas

* House of the Jumbo Margarita *



Mexico’s Best Margarita
Espolòn Silver or Espolòn Reposado, Gran Gala, agave nectar, 

fresh OJ, fresh squeezed lime $13.50

Cadillac Margarita
1800 Silver, fresh lime, agave nectar, OJ, Grand Marnier 

$14.50

Tropical Margarita
El Jimador Silver, strawberry, kiwi, agave nectar, fresh OJ, 

fresh squeezed lime $12.50

Presidente Margarita
Herradura Silver, Presidente Brandy, agave nectar,  

fresh squeezed lime juice, fresh OJ $14.25 

Coconut-Pineapple Margarita
1800 Coconut Tequila, pineapple juice, triple sec,  

splash of fresh lime $12.50

Jalapeño Margarita
Made with house infused jalapeño tequila $11.75

Cointreau Margarita
El Jimador Silver, Cointreau, fresh squeezed lime juice,

agave nectar $13.25

Margaritas

* House of the Jumbo Margarita *



Paloma
El Jimador Silver, fresh squeezed lime juice, grapefruit Jarritos $9.99

Maine’s Cocktail
Stoli Blueberi, Cointreau, fresh squeezed lime juice, agave nectar $9.99

Mojito Classico
Rum, mint, lime, simple syrup, club soda $9.25

Bahama Mama
Coconut rum, OJ, pineapple juice, splash of grenadine $9.25

Mexico’s Long Island
Vodka, tequila, gin & rum, topped with sour mix 

& a splash of Coca-Cola $9.75

Mai Tai
Rum, pineapple juice, OJ, grenadine, splash of Myers’s $9.25

Mudslide
Bailey’s, Kahlua, vodka, cream, chocolate swirl $9.50 

Buckets
Strawberry Lemonade Splash

SVEDKA Strawberry Lemonade, black cherry rum, lemon-lime 
soda, lemonade $10.99

Tropical Sunrise
Mango, banana, citrus & black cherry rums with pineapple,

OJ & cranberry juices $10.99

Cocktails

* House of the Jumbo Margarita *



Draft
Domestic $4.75/16oz • $6.99/32oz

Imported $4.89/16oz • $7.99/32oz 

Local $5.50/16oz • $9.50/32oz

Mexican Bottles $4.85
Corona Light • Dos Equis Amber • Dos Equis Lager

Modelo Especial • Negra Modelo • Pacifico • Sol • Tecate

Domestic Bottles $4.15
Budweiser • Bud Light • Coors Light • Miller Lite

Michelob Ultra • PBR

Premium Bottles $4.85
Angry Orchard Crisp Apple  • Heineken 

Sam Adam’s Boston Lager • Shipyard Export

Wine
Chardonnay • Pinot Grigio • Sauvignon Blanc

Merlot • Cabernet Sauvignon • $6.99/Glass

Beer

* House of the Jumbo Margarita *



Smoothies $7.75
Lime • Raspberry • Peach • Watermelon

Blueberry • Mango • Strawberry  

 Guava • Coconut 

Pina Colada $7.75
Pina Colada mix, pineapple juice 

Jarritos $3.25
Mango • Strawberry • Pineapple 

Grapefruit • Lime • Mandarin • Apple 

Guava • Tamarind • Fruit Punch 

Mexican Soft Drinks $3.25
 Mexican Coca-Cola • Mexican Sprite

Mexican Fanta

Non Alcoholic

* House of the Jumbo Margarita *



Chocolate Cake $7.25
Decadent chocolate layer cake with chocolate ganache,

drizzled in chocolate sauce & served with
a scoop of vanilla ice cream

Flan $4.99
Mexican custard

Churros $6.25
Dusted with sugar & cinnamon, served with a scoop of

vanilla ice cream, topped with chocolate & whipped cream,
with chocolate sauce for dipping 

Fried Ice Cream $6.25
A delicious Mexican tradition!

Xango $6.75
Creamy cheesecake wrapped in a pastry tortilla, fried golden

& dusted with cinnamon & sugar, served with a scoop of
ice cream with chocolate or strawberry topping,

then topped with whipped cream 

Sopapillas $6.25
Fried pastry tortilla topped with cinnamon, sugar & honey,

served with ice cream

Desserts

* House of the Jumbo Margarita *



Unaged & untreated with additives, retains the true flavor of the blue agave

El Jimador $6.99
Mexico’s best selling tequila

Cazadores $6.99
Jose Cuervo $6.99

Hornitos $6.99
House Infused Jalapeño $7.50

1800 $7.50
Espolòn $8.50

Named for the rooster, a powerful symbol of Mexican pride

Milagro $8.50
Cabo Wabo $9

Commissioned by Sammy Hagar from a family owned
distillery in Jalisco, Mexico

Herradura $9
Hand harvested since 1870

Casa Noble Organic $9
Made by 7th generation tequila makers

Tres Generaciones $9.50
Don Julio $9.75
Patron $10.50

Avion $11.50
Milagro Select Barrel $11.99

Silver Tequila



Rested in white oak for 60-364 days,
oak barrels create a mellow taste & pale color

El Jimador $6.99
Mexico’s best selling tequila

Cazadores $7.99

Camarena $7.99

Espolòn $8.5
3-5 months in new American oak barrels

Herradura $9.5
Fermented with wild yeast from the fruit trees on the

Casa Herradura property

Cabo wabo $9.5
4-6 months in new American oak barrels

Casa Noble Organic 9.5
364 days in French white oak barrels

Tres Generaciones $10.5

Avion $11.5

Patrón $12.5

Reposado Tequila

* House of the Jumbo Margarita *



Aged in oak barrels for 365+ days, resulting in rich amber hues & complex taste

El Jimador $8.99
Mexico’s best selling tequila

Espolòn $9.5
10 months in new American oak barrels,

finished in ex Wild Turkey Bourbon barrels

1800 $9.5
Cabo wabo $10.5

14 or more months in new American oak barrels

Herradura $11
Aged 2 years, pairs well with rich flavors & chocolate

Herradura ULTRA $12
Aged up to 49 months in American Oak barrels, blended with

a soft hint of agave nectar & filtered one last time
to create a crystal clear, full bodied ultra anejo

Milagro $11
Casa Noble $11.5

Aged 2 years in new French oak barrels

Tres Generaciones $11.5
Don Julio $11.5

Avion $12.5
Chinaco $13

Casamigos $14
Patrón $15

Anejo Tequila


