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Cócteles
China Paloma $5

El Jimador reposado and grapefruit-lavender soda

Classic Margarita $5 glass/$30 pitcher
El Jimador blanco, triple sec and fresh lime juice 

Feliz Hora en El Bar

Taco de tinga poblana (2 Tacos for $4)
Stew of shredded chicken with potatoes, chorizo, and chipotle,  

topped with white onion in a house-made corn tortilla

Taco de cochinita pibil con cebolla en escabeche (2 Tacos for $4)
Yucatan-style pit-barbecued pork with pickled red onion and  

Mexican sour orange in a house-made corn tortilla

Taco de barbacoa de res (2 Tacos for $4) 
Beef stewed in a Oaxacan-style style guajillo chile sauce with pickled catcus paddle

Albóndigas enchipotladas con queso doble crema
Meatballs in chipotle sauce with crumbled  ‘double cream’ cheese and cilantro

Ceviche verde “El Bajio”
 Wild Pacific ono with a creamy sauce of avocado, tomatillo, green olives, and jalapeño chiles  

Cervesas $4
Dos Equis Draft Amber
Dos Equis Draft Lager

Sol Bottle
Tecate Can

Vinos Mexicanos $5
L.A. Cetto Chardonnay, Valle de Guadelupe, 2009
L.A. Cetto Cabernet, Valle de Guadelupe, 2008

ANTOJITOS $4


