— MARGARITAS

FROZEN 9.0

with whole fruit puree - also available shaken

Mango Pomegranate
Passion Fruit Prickly Pear
Raspberry Peach
Strawberry Blood Orange

THE SWIRL

frozen margarita with a swirl of sangria

SHAKEN

De Temporada 9.50
swny seasonal margarita

La Traditional 9.50
sauza gold, triple sec, fresh lime juice

SWNY 10.00
hornitos plata, patron citronge,
orange juice, fresh lime juice

El Grande 11.00
gran centenario plata, cointreau,
fresh lime juice, grand marnier

La Picante 10.00
cazadores blanco, triple sec,
passion fruit, fresh lime juice, jalapefio

El Gigante 13.50
double shot of sauza gold, triple sec,
fresh lime juice; served in a pint glass

FROZEN COCKTAILS

Banana or Strawberry Daquiri ~ 9.00
add a float of captain morgan spiced rum 2.00

Pina Colada 9.00
add a float of amaretto  1.50

Non-Alcoholic
Pina Colada or Daquiri 7.50

BEER

MOIJITOS

GRAND MOJITOS 1150
(1602)

Mango Mojito
cruzan silver rum, mango puree,
fresh limes, mint, sugar

Black Cherry Mojito
cruzan black cherry rum, fresh limes,
mint, sugar

Miami Mojito
citrus rum, orange vodka, fresh limes,
mint, orange, sugar

DRAFT (16 OZ)

Featured Beer 7.00

Stella Artois 7.00

Blue Moon Belgian White 7.00
Dos Equis Lager 7.00

Sierra Nevada Pale Ale 7.00
Guinness 7.00

Sam Adams Seasonal 7.00
Coors Light 6.00

BOTTLES

Budweiser 5.50

Bud Light 5.50

Coors Light 5.50

Sam Adams Boston Lager 5.50
Corona/Corona Light 6.50

Amstel Light 6.50
Heineken/Heineken Light 6.50
Presidente 6.50

Negra Modelo 6.50

Red Stripe 6.50

Hitachino Nest White Beer 9.00
Samuel Smith Nut Brown Ale 7.50
Grolsch Lager 16 oz 8.00
Lindemans Framboise 10.50
Chimay Grand Reserve 25 oz 18.50

BEER BUCKETS
buy 6 get 1 free * buy 12 get 3 free

—— BEVERAGES

Sodas 3.00

Fresh Brewed Iced Tea 3.00
Lemonade 3.00

Juices 3.75

Fresh Brewed Coffee 2.75

A Selection of English Teas 3.25
Iced Coffee 3.25

Espresso 3.75

Cappuccino 4.00

PITCHERS

Margarita - 6 servings 40.00
with premium blanco tequila 55.00

Beer - 4 pints draft of your choice 24.00

Red or White Sangria - 6 servings 30.00

—SPARKLI
CHA

Cava Jaume Serra Cristalino,
Brut NV, Penedes, Spain 8/30

Moet & Chandon Imperial, NV 85

Veuve Cliquot Ponsardin,
Yellow Label, Brut NV 105

Dom Perignon, Brut ‘00 250
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WINE

WHITE

Chardonnay - Leaping Horse,
CA’09 7.50/27

Chardonnay - Chalone
Monterey, CA ‘09 9/34

Pinot Grigio - Barone Fini
Venezie, Italy ‘09 9/34

Sauvignon Blanc - Wildhurst
Lake County, CA’05 8.50/30

Riesling - Snoqualmie
Columbia Valley, Washington '09 8.50 /30

Rosé - Domaine Houchart
Cotes de Provence '09 8.50 /30

Riesling - Eroica
Washington ‘07 56

Sauvignon Blanc - Mason Cellars
Napa ‘06 52

Fumé Blanc - Robert Mondavi
Napa ‘08 56

Chardonnay - Truchard
Carneros, Napa ‘06 66

Chardonnay - Chateau Montelena
Calistoga, Napa ‘07 76

RED

Cabernet Sauvignon - Snap Dragon
CA’08 7.50/27

Cabernet Sauvignon - The Show
St. Helena, CA’07 10/38

Pinot Noir - Cono Sur
Central Valley, Chile '09 8.50/30

Zinfandel - Cline
Sonoma, CA’'08 9/34

Merlot - Veramonte Reserva
Casablanca Valley, Chile ‘08 9.50/35

Malbec - Trapiche Broquel
Maipu, Mendoza, Argentina ‘07 10/38

Shiraz - Grant Burge Benchmark
South Australia ‘07 11 /42

Chambolle-Musigny Premier Cru
Patrice Rion Le Plan Des Dames ‘02 80

Merlot - L'Ecole No. 41
Columbia Valley, Washington ‘06 60

Cabernet Franc - Owen Sullivan
Champoux Vineyards
Washington State ‘03 55

Cabernet Sauvignon - Faust
Napa ‘06 110

Meritage - Flora Springs Trilogy
Rutherford, Napa '06 110

*Vintages may vary




