
 
 

 
Margaritas 

17 oz $ 9.95             22 oz $11.95 
Sonoran Margarita 

1800 Tequila & Contreau with Salted Rim and Lime. 
 

The Prickly Pear 
Southwestern Favorite Featuring Sauza Hornitas, Triple Sec, 

Prickly Pear Nectar and Fresh Squeezed Lime 
 

Desert Skies 
A Romantic Concoction Similar to the Colors of Our Setting 

Sun with Jose Cuervo Gold, Hiram Walker Triple Sec, 
Grenadine, 

Orange Juice and Sweet-n-Sour. 
 

Oaxacan Oasis 
The Best Thing To Do When You’re Lost In The Desert with 
Patron Silver, Cointreau, Fresh Squeezed Lime and Blue 

Curacao 
 

Mango Rita 
El Tesoro Tequila, Mango Puree, Sweet-n-Sour and Lime 

Juice. 
 

Cappuccino-Rita 
Chinaco Reposada, Kahlua & Cappuccino, Frozen. 

 
Midori Margarita 

Sauza Gold and Midori with Sweet-n-Sour and 
a Splash of Orange & Lime Juice 

 
Blue Sage Draft Beer 

Miller Lite      Dos Equis Lager      Dos Equis Amber Lager 
Hefeweizen        Samuel Adams      Tecate 

 



 
 

 
 

Cantina Menu 
Available 2:30 to Close 

 
Margarita Shrimp Cocktail 

Jumbo Chilled Shrimp with Chile Lime Sauce and Avocado  
$12 
 

Blue Corn Dusted Squid 
With Green Chile Tartar Sauce 

$11 
 

Turkey Club 
Boars Head Turkey Breast, apple wood smoked Bacon,  

Lettuce and Tomato Served with Fries 
$10 
 

Desert Burger 
Fresh Ground Burger with Caramelized Onions, 

 Bacon and Farmhouse Cheddar Served with Fries 
$12 
 

Cornmeal Crusted Hog Island Oysters 
With Bacon, Sherry Aioli 

$10 
 

Soup of the Day 
“Chef’s Creation” 

$7 


