WE ARE SO HAPPY YOU CHOSE TO EAT WITH US!
We ask kindly that you keep other hungry guests in mind and keep your dining time within an hour and fifteen minutes.
20% Gratuity included for parties of six or more.

Starters

Azul Guacamole Classic guacamole, queso fresco,
warm tortilla chips $14

Azul Chicken Wings Crispy chicken wings served with
Azul buffalo sauce, ranch, or bbq sauce on the side
$18.50

Queso Fundido Oaxaca, jack and cheddar cheeses,
pickled peppers, warm tortilla chips $12

Azul Shrimp Ceviche Red onions, jicama, cucumber,
cilantro, mint, red bell pepper, roasted pineapple, lime,
warm tortillas chips $15.50

Fundido puts the “FUN” In Fundraising! $1 from each appetizer sold will
be donated to our non-profit community partner.

Azul Nacho Grande Jack and cheddar cheeses,
pineapple-jicama pico, black beans, queso fundido,
Azul guacamole, lime sour cream. $16.50

House Made Chips & Salsa Your choice of house red
salsa or pineapple-jicama pico $4.50

Add jalapeños $1 / Add steak $6.50 / Add oven roasted
chicken, carnitas pork, or veggie chili $5

Each additional salsa $4.50

Salads Chili

Macho Mixed greens, bell pepper, red onion
and corn guacamole, chopped sweet dates,
goat cheese, croutons, cilantro lime vinaigrette
$18 Add oven roasted chicken $5

Casita (small) Mixed greens, pineapple-jicama pico,
seasoned pepitas, Azul white balsamic vinaigrette $9.50

Add ceviche $7.50 / Add oven roasted chicken $5

Veggie Chili Roasted tomatoes, lentils, garbanzo beans,
corn, black beans, poblano peppers, red bell peppers,
onions, and garlic, topped with queso fresco and corn
tortilla strips. Cup $6 / Bowl $10

Ensalada Del Mar Mixed greens, Azul shrimp
ceviche, avocado, pickled red onions, tortilla
strips, cilantro lime vinaigrette $19

MAKE ANY BURRITO WET WITH
RED ENCHILADA SAUCE OR GREEN SUIZA SAUCE $3

Super Burrito Green rice, black beans, cabbage, jack
and cheddar cheeses, Azul guacamole, lime sour
cream. Choice of oven roasted chicken, carnitas
pork, seasoned sweet potato or veggie chili. $17.25
Steak $18.25 / Sauteed shrimp or crispy fish $19.25

Fajita Burrito Green rice, black beans, sauteed soy
glazed peppers and onions, queso fresco, and lime
cream. Choice of oven roasted chicken, carnitas
pork, seasoned sweet potatoes or veggie chili.
$17 / Steak $18 / Sauteed shrimp or crispy fish $19

Classic Burrito Green rice, black beans, jack and
cheddar cheeses, lime sour cream. Choice of oven
roasted chicken, carnitas pork, seasoned sweet
potato or veggie chili. $15

Steak $16 / Sauteed shrimp or crispy fish $17

Crispy Chicken Burrito Crispy breaded chicken,
green rice, Azul guacamole, diced tomatoes, diced
yellow onions, jack and cheddar cheese and lime sour
cream. $17.25
Cheese Quesadilla Jack and cheddar cheeses served
with a side of sour cream. $14
(1/2 Quesadilla and Choice of 1 Side)
Add oven roasted chicken, carnitas pork, or citrus soy glazed
onions and peppers $5 / Steak $6.50 / Sauteed shrimp $7.50

Kids Menu
Kids Soft Tacos (Two)

Jack and cheddar cheeses, choice of
steak, oven roasted chicken, carnitas
pork or smashed pinto beans. $8

Kids Plate

Green rice, smashed pinto beans,
choice of steak, oven roasted chicken or
carnitas pork. $11

KIDS 8 AND
UNDER PLEASE

Kids Burrito

Jack and cheddar cheeses, choice of
steak, oven roasted chicken, carnitas
pork, or smashed pinto beans. $8.50

Kids Chicken Strips

Crispy chicken strips (4pc) served
with green rice or smashed
pinto beans. $13

Kids Jack and Cheddar
Quesadilla
Served with green rice or
smashed pinto beans. $8

Kids Fish Sticks

Panko battered pacific cod (4pc)
served with green rice or
smashed pinto beans. $13

MOST OF OUR MENU ITEMS CAN BE PREPARED GLUTEN FREE. OUR CHIPS ARE CORN AND CONTAIN NO GLUTEN BUT ARE COOKED IN
A FRYER WITH ITEMS THAT CONTAIN GLUTEN. PLEASE SPECIFY IF YOU HAVE AN ALLERGY OR IF IT’S A PREFERENCE.

Sensitive to spice? Let your server know so they can help direct you!
Prices subject to change without notice. Split checks only available a maximum of 4 ways.

Enchiladas Fajitas Bowls
Enchilada Classico Choice of red
or
and Oaxaca cheeses layered with
green suiza sauce
corn tortillas in a cast iron skillet topped with sour cream.
oven roasted chicken, carnitas pork, or veggies,
topped with sour cream, served with green rice, black beans
and chopped cilantro. $22.50
Steak $2 .50 / Sauteed shrimp $24.50

Cheese Enchilada Choice of red
or green
and Oaxaca cheeses layered with corn
suiza sauce
tortillas in a cast iron skillet topped with sour cream. $16

Carnitas Bowl Carnitas pork or seasoned sweet
potato, green rice, black beans, Azul guacamole,
slow cooked egg, spicy harissa, pickled peppers,
cilantro. $20.50
Azul Bowl Green rice, black beans, house red
salsa, cabbage slaw, queso fresco, cilantro, and a
oven roasted chicken,
house tortilla.
carnitas pork, veggie chili or seasoned sweet
potato. $20.50
Steak $21.50 / Sauteed shrimp $22.50

Fajita Citrus soy glazed onions and bell peppers served with
a side of sour cream, guacamole, green rice and
house tortillas.
oven roasted chicken or
Served with black beans or smashed pintos.
$24.50 / Steak $25.50 / Sauteed shrimp $2 .50

Fajita Bowl Green rice, black beans, cirtrus soy
glazed onions and peppers, topped with cilantro.
oven roasted chicken, carnitas pork or
seasoned sweet potatoes. $20.50

So t Taco

Crispy Tac� and T�tadas
Three Crispy Tacos $19
Two Tacos and One Side $18.50
Crispy corn tortillas, melted jack and cheddar
cheese, shredded cabbage, lime sour cream,
diced tomato, pickled red onion, cilantro.

Three Taco Plate Choose any three soft tacos $19
Add .50 for each steak or fish

Two Tacos and a Side Choose any two soft tacos and
one side $18.50 / Add .50 for each steak or fish
Taco Classico Diced yellow onions, diced tomato, cilantro.
$6.5 Choice of oven roasted chicken, carnitas pork, veggie chili,
or seasoned sweet potato / Add .50 for each steak

Choice of oven roasted chicken, carnitas pork, veggie chili,
or seasoned sweet potato / Add .50 for each steak

Thai Curry Taco Malaysian-Thai curry roasted chicken,
candied jalapenos, pickled mango, chopped cilantro. $6.50
(Thai sauce contains trace amounts of shellfish)

Sweet Potato Taco Chipotle crema, cabbage, black beans,
queso fresco, cilantro. $6.50
Classic Fish Panko battered pacific cod, lime sour cream,
cabbage, diced tomato, picked red onions, cilantro. $7

So t Drinks $4

Coke, Diet Coke, Fanta, Dr. Pepper, Sprite,
Lemonade, Ginger Ale
Fresh Lemonade $5

$5.

Rice and Beans
Small side plate with
1/2 green rice and choice of
traditional black beans or
smashed pinto beans.

Cucumber Salad
Jicama, radish, red onion,
white balsamic dressing.
Green Rice
House white rice mixed with
a hint of cilantro and mint.

Desserts

Tossed in cinnamon sugar,
served with chocolate
sauce. $9.50

Choice of oven roasted chicken, carnitas pork,
veggie chili, or seasoned sweet potato.
Add $1 for each steak / $2 shrimp

Tostada Plate
One tostada and one side $14.50

Carnitas Pork Taco Carnitas pork, escabeche pickles,
candied jalapenos, spicy chipotle crema, cabbage. $6.50

Churro

Choice of oven roasted chicken, carnitas pork,
veggie chili, or seasoned sweet potato.
Add .50 for each steak or fish

Tostada $9.50
Crispy corn tortilla topped with smashed pinto
beans, lime sour cream, shredded cabbage,
tomato, pickled red onions, queso fresco
and cilantro.

Azul Taco Lime sour cream, cabbage, jack and
cheddar cheeses, house red salsa. $6.50

Sides

Steak $21.50 / Sauteed shrimp $22.50

Tres Leches Cake

A creamy classic with
roasted chopped pineapple,
whipped cream. $10.50

Traditional Mexican
Black Beans
Topped with queso fresco.
Smashed Pinto Beans
Topped with queso fresco.

Dessert Cocktail
Cafe Con Chatta

Fugu Horchata Infused Vodka,
cinnamon sugar rim. $13 Glass

SPECIALITY COCKTAILS
De Casa $1 Glass/ $4 Pitcher

El Jimador Blanco, triple sec, fresh squeezed lemon and
lime juice, organic agave nectar. Add a house infused
tequila flavor for $2

Paloma Tahoe $15 Glass/ $52 Pitcher

Milagro Silver, Gi ard Elderflower Liqueur, fresh
squeezed grapefruit and lime juice, mint, organic agave
nectar, tonic.

Cadillac Especial $16/ $54 Pitcher

Blue Burro $14 Glass/ $50 Pitcher

Tahoe Blue Vodka, mango, fresh squeezed lime and
lemon juice, organic agave nectar, Regatta Ginger Beer.

Cafe Con Chatta $13 Glass

Fugu Horchata Infused Vodka, Alpen Sierra Cold
Brew Nitro Co ee, cinnamon sugar rim.

Bourbon Revolucion $13 Glass

Bulleit Bourbon, fresh squeezed lemon juice,
Organic Ginger Liqueur, simple syrup.

El Loco $14 Glass / $50 Pitcher

Corralejo Reposado, Cointreau, Cointreau Noir, fresh
squeezed lemon, lime and orange juice, organic agave
nectar.

Hendrick’s Gin, Gi ard Elderflower Liqueur, fresh
squeezed lime juice, cucumber, Folk Draft Kombucha.

Skinny $15 Glass/ $52 Pitcher

Mo-He-Tahoe $15 Glass/ $52 Pitcher

Herradura Silver, Cointreau, fresh squeezed lime juice,
organic agave nectar, soda water.

Jalapeno y Mas $16 Glass

Tanteo Blanco, fresh squeezed lime juice, organic agave
nectar, roasted jalapeño.

Smokey Jalapenos $16 Glass

El Guel Espadin Mezcal, fresh squeezed lime juice,
organic agave nectar, roasted jalapeño.

Wild Hibiscus $15 Glass / $52 Pitcher

Tres Agaves Blanco, Organic Hibiscus Liqueur,
mango and pineapple, fresh squeezed lemon and
lime juice, organic agave nectar.

Mexican Mule $15 Glass/ $52 Pitcher

Espolon Silver, Organic Ginger Liqueur, fresh squeezed
lime juice, muddled mint, Regatta Ginger Beer.

Tequila Sunset $15 Glass/ $52 Pitcher

Don Julio Silver, fresh squeezed lime, lemon and orange
juice, organic agave nectar, Gi ard Blackberry Liqueur.

Adult Frozen Lemonade $15 Glass/ $52 Pitcher

Tito’s Handmade Vodka, frozen fresh squeezed
lemonade. Add Gi ard Premium Flavored Liqueur for $2

DAILY SPECIALS

Margarita Monday: $ De Casa Margarita
Tito’s Tuesday: $5 Tito’s Cocktails & $9 Adult Frozen Lemonade
Wine Wednesday: $5 House Red & House White Wine
Group Therapy Thursday: $5 off Cocktail & Beer pitchers
Bloody Sunday: $9 Bloody Marys

BEERS

DRAFT
Fresh Haze IPA
Revision IPA
Brew
Dirty Wookie Imperial Brown Ale
Modelo Especial
Dos Equis Amber
Firestone Walker Cali Squeeze
Rotating Eel River Brew

Pint Pitcher
$
$
$
$
$
$
$
$
$
$
$
$
$
$
$
$

Ask your server about seasonal and rotating draft selections.

BOTTLES AND CANS
Coors Light
Truly Hard Seltzer
Corona
Corona Premier
Pacifico
Alpine Nelson IPA (Gluten Reduced)
Negra Modelo
(non alcoholic)

$
$6
$7
$7
$7
$7
$
$6

Flying Embers Organic Hard Kombucha

$

Mount Gay Rum, fresh muddled mint, fresh squeezed
lime juice, organic agave nectar, soda, sprite. Add
Gi ard Premium Flavored Liqueur for $2

Bloody Mary $15 Glass/ $52 Pitcher

Tito’s Handmade Vodka, house made Bloody Mary mix,
fresh squeezed lemon and lime juice, Tajin salted rim.

MEGA RITAS Giant Servings. Two IDs required.
La Hacienda $4

Our world famous De Casa margarita with optional
house infusion.

The Big Daddy Caddy $54

One luxurious house Cadillac Especial.

Wilder Hibiscus $52

An even wilder delicious Wild Hibiscus margarita.

The Brain Freeze $52

A giant serving of our Adult Frozen Lemonade
with your choice of flavored float.

The Super Sunset $52

Our deliciously sweet Tequila Sunset.
We proudly partner with Tito’s Handmade Vodka to raise
awareness for a local non-profit.

WINE

Korbel Brut Sparkling Wine
Chandon Rose Sparkling Wine
House White Wine
Sonoma-Cutrer Chardonnay
Cakebread Chardonnay
Francis Coppola Pinot Grigio
Oyster Bay Sauvignon Blanc
House Red Wine
ZA Brown Pinot Noir
Liberty School Cabernet Sauvignon
Stag’s Leap Cabernet Sauvignon

Glass Bottle
$10
$10
$9
$32
$15
$5
$75
$3
$
$
$3
$9
$32
$3
$1
$12
$42
$80

HOT DRINKS
Tijuana Toddy $13

Apple & cinnamon infused El Jimador Silver Tequila,
fresh squeezed lemon and lime juice, organic agave
nectar, hot water, cinnamon stick

Snow Bunny $13

Fugu Horchata Vodka, Blue Chair Bay Coconut Rum,
hot chocolate, whipped cream

Telemark D.E.W. $13

Tullamore D.E.W Irish Whiskey,
whipped cream

Avalanche $13

Rumple Minze peppermint schnapps liqueur,
hot chocolate, whipped cream

, coffee,

THE WORLD’S BEST TEQUILA
CLASE AZUL ULTRA 5 YEAR EXTRA AÑEJO 195

Quite literally in a league of its own. Clase Azul ultra is the world’s most luxurious tequila. The exclusive Clase Azul o ering is only
produced in numbered batches of 100 bottles, which are quickly purchased by collectors. Each bottle contains tequila that is aged
for five years in previously used sherry wood casks from Spain, which gives Clase Azul Ultra its unique refined character. The
decanter used for Ultra is a striking work of art, hand painted with platinum, and features a silver agave medallion and label applied
using 24-karat gold. Truly the world’s best tequila! If God drank tequila, this would be it!

Please inquire about our exclusive, hard to find Mezcal below.
We love all Agave distillates (especially the ones that play hard to get).

The Mezcal below may or may not be available, please ask your server for what’s currently in house.

MEZCAL & MORE

Hacienda De Chichuahua Sotol Reposado
Union Uno
Wahaka Espadin
Amaras Espadin Mezcal
La Venenosa Tabernas Raicilla
Puntagave
Dos Hombres
Yuu Baal Reposado
Yuu Baal Anejo
Clase Azul Durango
Clase Azul Guerrero
A Bozal:
Espadin
Madrecuishe
Pechuga

9
12
15

A Mal De Amor:
Jabali
Tepeztate
Cuishe/Tobala

9
9
9
12
12
12
12
12
15
35
35
15
15
15

A Rey Campero:
Espadin
Jabali
Cuishe/Jabali
Tepxtate/Cuishe/Espadin
Madrecuishe
Sierra Negra

12
15
15
15
15
20

BUILD YOUR OWN FLIGHT
Intermediate / Choose three $9 selection = 20
Black Diamond / Choose three $12 selections = 25
Double-Black Diamond / Choose three $15 selections = 33

SUPER PREMIUM TEQUILA

Dulce Vida 5 Year Rombauer
Barrel
Aged / Choose three $20 selections = 45
Triple-Black
Diamond

30

Tears of Llorona

36

An incredibly unique 100 proof expression of red wine barrel aged tequila

BRAND "FAMILY" FLIGHTS

Considered the ‘Pappy Van Winkle’ of tequila

1800 Milenio

Celebrate the new millennium with this Cognac finished extra añejo

38

Casa Dragones 5 Year Joven

46

Herradura Selección Surprema 4 year Extra Añejo

46

Clase Azul 25 Month Añejo

80

Forbes Magazine’s “Best on Earth” rated sipping tequila
The most awarded and celebrated extra Añejo

“Edición indigena Mazahua” is Aged in Premium White Oak Bourbon Barrels
= USDA ORGANIC

ALL SPIRIT PRICES AND AVAILABILITY ARE SUBJECT TO CHANGE BASED ON ALLOCATION AND SUPPLIER AVAILABILITY.

= USDA ORGANIC

