
RITA’S CLASSICA MARGARITA 
In Rita’s Words, Simple & Delicious. Our house fresh made margarita mix,  
house Tequila, salted rim. 12 

Add a Flavor: Strawberry, Peach, Mango, Huckleberry, Hibiscus, Passionfruit, 
Tamarindo, Guava, Blood Orange, Prickly Pear, Dragonfruit, Rose, Lavender.  
Make it spicy +2 Yuzu +2

NALGAS REALES  
Our skinny margarita, house Blanco Tequila, fresh-pressed citrus, agave, Tajín.16

CORONA-RITA 
A refined twist on the classic—bright tequila, fresh lime, andcitrus topped with  
a chilled Corona. 19

PAPI TOXICO MICHELADA 
A refreshing blend of Mexican beer, fresh citrus, Clamato, Juego Maggi,  
seasoned house-style for a perfectly balanced savory sip. 18

CLASSICO PALOMA  
Lime juice, grapefruit juice, Tequila Blanco, orange liquor and agave. 16 

CHINGONA CANTARITO  
Tequila brightened with fresh orange, grapefruit, and lime, lightly sweetened and finished 
with sparkling soda for a crisp, citrus-forward Mexican classic. 14

LAVENDER LYCHEE MARGARITA  
Delicate lychee and floral lavender meet bright citrus and Saku a silky rice-based 
Japanese vodka, for a smooth, seductive finish with an elegant East-meets-West twist. 16

TEQUILA SPRITZ  
Tequila and sparkling bubbles meet burnt orange and a blend of fresh citrus, creating a 
crisp, bitter spritz with a warm finish that lingers effortlessly. 15

PEACH RING   
Lush peach and citrus come together in a smooth, candy-kissed cocktail that’s sweet, 
flirty, and dangerously easy to drink. Blended and served with Tajín and chamoy. 15

LA FLORA DEL DRAGON  
A twist on the classic paloma. Tequila brightened with fresh lime and grapefruit, layered 
with vibrant dragon fruit for a crisp, citrus-forward cocktail with a luminous finish. 17

YUZU MARGARITA  
Tequila brightened with vibrant yuzu and fresh citrus, delivering a crisp, aromatic 
margarita with a clean, refreshing finish. 17

BESOS DE HUCKLEBERRY  
Huckleberry puree with blanco tequila, lime, orange liqueur served with a salt rim.  
Bright, vibrant, and “berry” sweet.17

COCO DE LOCO     
Tequila and coconut rum blended with silky coconut milk and fresh lime juice,  
creating a lush, tropical cocktail that’s rich, refreshing, and irresistibly smooth. 15

DESERT BLOOM MARGARITA  
Fresh muddled mint, prickly pear, tequila, lime, orange liquor—bright, refreshing, and 
lightly floral with a crisp, cooling finish. 18

CUCUMBER MARGARITA  
Fresh muddled cucumber, tequila, lime, agave and a splash of bubbles. 16  

Tequila Cocktails

  Spicy Margaritas
Peppers vary in heat.

HABANERO MANGO MARGARITA   
Ripe mango and fresh citrus shaken with tequila and habanero, delivering lush tropical 
sweetness balanced by a bold heat. 18

STRAWBERRY COCONUT SERRANO MARGARITA    
A refined blend of tequila, strawberry, coconut, lime, and serrano—lush, refreshing,  
and perfectly spicy. 18

LYCHEE JALAPEÑO MARGARITA  
Delicate lychee and fresh citrus shaken with tequila and jalapeño for a  
bright, aromatic margarita that balances soft sweetness with lively heat. 18

JALAPEÑO YUZU MARGARITA    
Electric yuzu meets bold tequila and fresh jalapeño, delivering a  
fiery, citrus-forward margarita with a smooth, lingering kick. 19

Drink menu
ChingonaChingonaLa Catrina La Catrina   

SWEETNESS LEVEL 
 Hint of Sweet 

 Medium Sweet 
 Mucho Sweet 

 
  

SPICINESS LEVEL  
 Pequito Spicy  

 Spiced with a Kick 
 Mucho Caliente

 Classics  
de la Casa 

Yuzu Jalapeño 
Margarita

Tequila Spritz



FIESTA A LA PLAYA 
60 oz margarita, four shots of Tequila, ice, fresh juices, margarita mix and your choice 
of flavor. 45 Must be 2 or more people to serve. 

PATRÓN TOWER 
Four 16 oz Margaritas, your choice of Strawberry, Peach, Mango, Guava, PassionFruit, 
Tamarindo. 50 Must be two or more people to serve.

MARGARITA PITCHERS 
Your choice of flavor. Price of House Margarita +40  Must be 3 or more people to serve. 

UBE PARADISE  
A house favorite a tropical blend of ube, coconut rum, pineapple, fresh citrus, and 
coconut milk—smooth, lightly sweet, and beachy. 17

LYCHEE MARTINI  
A lush, perfumed martini blending fresh lychee juice, premium Crater Lake Vodka,  
and orange liqueur, balanced and softly citrus-kissed 15

YUZU NOIR  
An elegant martini blending gin, bright yuzu with botanicals and aromatic bitters—
crisp, citrus-forward, and beautifully refined. 15

SMOKED PILONCILLO OLD FASHIONED 
Bulleit Rye Whiskey, chocolate bitters, Piloncillo simple, orange peel, smoke. 16

DRAGON FRUIT LEMON DROP  
Bold pink and beautifully balanced, this martini blends fresh lemon juice with 
dragonfruit simple and vodka for a bright, silky sip. 14

PRICKLY IN PINK  
Vodka shaken with vibrant prickly pear, fresh cucumber, and citrus—clean,  
refreshing, and beautifully balanced. 16  

LYCHEE COCONUT MOJITO  
Fresh mint and citrus shaken with juicy lychee and coconut for a bright, tropical twist 
on a classic mojito. 14

House Cocktails 

BOTTLED BEER Modelo, Modelo Negra, Dos Equis XX, Tecate, Corona Extra, 
Corona Premier, Corona N/A, Victoria, Pacifico, Coors Light 

bottled Beer

Mezcal Specialties

Shareables 
SWEETNESS LEVEL 

 Hint of Sweet 
 Medium Sweet 

 Mucho Sweet 
 

SPICINESS LEVEL  
 Pequito Spicy  

 Spiced with a Kick 
 Mucho Caliente

BLOOD ORANGE MEZCALITA  
Mezcal shaken with fresh blood orange and lime, lightly sweetened and finished with a 
gentle smokiness for a refined, citrus-forward drink. 19

HIBISCUS MEZCALITA  
A smoky mezcal margarita infused with vibrant hibiscus, fresh lime, and orange 
liqueur—floral, tangy, and beautifully balanced. 18

CASA DE MUERTOS MEZCALITA  
Mezcal meets tropical lillikoi and zesty yuzu, balanced with orange liqueur, citrus, and a 
subtle touch of cinnamon and orange bitters—bright, warm, and beautifully complex. 19

TAMARINDO SERRANO MEZCALITA   
Smoky mezcal blended with tangy tamarind, fresh citrus, and a touch of serrano heat—
bold, bright, and perfectly balanced. 18

LA BRUMA POMELO  
Roasted grapefruit and fresh lime meet smoky mezcal, orange liqueur, and agave—
finished with a delicate touch of salt for balance and depth. Served up. 18

MOCKA MY RITA  
Spirit Free Tequila, yuzu, Lilikoi, fresh citrus, Tajín. 12

PITAHAYA REFRESHER  
Dragon fruit, coconut milk, citrus bubbles. 8

UBE HORCHATA  
House horchata, ube, vanilla, cinnamon. 7

SEASONAL AGUA FRESCA Ask your server. 6

MANGONADA  
Mango smoothie, chamoy drizzle, Tajín. 10

BOTTLED REFRESHERS 
Fanta Grape, Fanta Orange, Mexican Coke, Grapefruit Fresca,  Red Bull,  
Topo Chico Mineral Water

FOUNTAIN DRINKS 
Pepsi, Squirt, Diet Pepsi, Mist, Lemonade, Passion Fruit Lemonade, Guava Lemonade

Mocktails 

Ube Paradise

Strawberry Serrano 
Coconut Margarta


