Drink Menu

MEXICAN & SPANISH RESTAURANT

La Bamba Favorite (Dargaritas

“The Rock” Citrus Margarita 13.5
Teremana Blanco Tequila + Orange

Liqueur + Fresh Lime Juice + Squeezed
Orange & Lemons + Agave

Golden Margarita 13.5
Hornitos Reposado Tequila +
Cointreau + Margarita Mix

Fresh Jalapeno Margarita 15
Tajin Salted Rim + Espolon Blanco +
Agave + Lime Juice + Fresh Jalapenos

Margaritas

Ultimate Margarita 14.5
Espolon Reposado Tequila + Grand Marnier +
Margarita Mix

Skinny Patron Margarita 17.5
Patron Silver Tequila +
Patron Citronge + Fresh Lime Juice

Perfect Margarita 15
Hornitos Reposado Tequila + Grand Marnier +
Cointreau + Fresh Lime Juice + Margarita Mix

Fruit Margaritas 11.5
House Gold Tequila + Triple Sec + Margarita

Mix + Your Choice of Banana, Coconut,

Mango, Melon, Peach, Strawberry

House Margarita 10.5
House Gold Tequila + Triple Sec + Margarita Mix
El Patron Margarita 17.5

Patron Silver Tequila + Grand
Marnier + Margarita Mix

Watermelon Margarita 12.5
Espolon Blanco Tequila + Watermelon
Puree + Fresh Lime Juice

Passion Fruit Margarita 12.5
Hornitos Plata Tequila + Passionfruit
Puree + Fresh Lime Juice

Blood Orange Margarita 12.5
Hornitos Plata Tequila + Blood Orange
Puree + Fresh Lime Juice

The Skinny 14.5
Herradura Blanco Tequila +
Cointreau + Fresh Lime Juice

*Margaritas are served On the Rocks

La Bamba Favorite Cockzails

American Mule 11.5
Tito's Handmade Vodka +
Ginger Beer + Lime Juice

Classic Cruzan Mojito 12.5
Cruzan Rum + Mint + Lime + Simple Syrup
Cruzan Flavored Mojitos 125
Coconut + Pineapple + Strawberry

Oaxaca Old Fashioned 13.5

Divino Mezcal + Hornitos Reposado +
Sugar + Orange Bitter

Mexican Mule 12

Mezcal + Ginger Beer + Lime Juice

Michelada 11
Sipping Tequilas loz 20z
***Based On Availability***
Adictivo Anejo Black 12 20
Clase Azul Plata 15 25
Clase Azul Mezcal 30 50
Clase Azul Reposado 20 35
Clase Azul Airejo 50 90
Casamigos Anejo 15 25
Don Julio 1942 20 35
Don Julio 70th Anniversary 15 25

Espolon Aihejo Bourbon Barrel 15 25
Grand Cava de Oro Extra Anejo 15 25
Jose Cuervo Reserva de la Familia 25 40
Tres Generaciones Anejo 12 20
Sipping tequilas are not included in happy hour pricing

H Real Spanish Sangria ||

Glass/9 1/2Carafe/ 16 Full Carafe /27

Fine Mexican Beers
Tecate / Negra Modelo / Dos Equis
Corona / Corona Light / Pacifico / 7

Domestic Beer
Bottle /5.5 Drafts: Glass /4.5 Pitcher/ 17

Imported Draft
Glass/6 Pitcher/ 21



Wines & More

White Glass

Santa Cristina Pinot Grigio 9.5
Venezie, Italy

Oyster Bay Sauvignon 9.5
Marlborough, New Zealand

Josh Cellars Craftsman

Chardonnay 10
California

Joel Gott Unoaked
Chardonnay 12
California

Calixa Monte Xanic
Chardonnay

Baja California Mexico

Red

Meiomi Pinot Noir 13.5
California

Josh Cellars Craftsman 10

Cabernet Sauvignon
California

Joel Gott“815”

Cabernet Sauvignon 13.5
California

Monte Xanic Bodega
Vinicola Cabernet
Baja California Mexico

Reserva de los Andes

Malbec 12
Argentina

House Wine

Pinot Grigio 8.5
Chardonnay 8.5
Merlot 8.5

Cabernet 8.5
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Bottle

30

30

32

38

55

43

33

42

64

35

Desserts
Flan 6
Mexican Funnel Cake Fries 7.5

Fried Dough + Vanilla Ice Cream + Butterscotch +
Chocolate + Powdered Sugar + Cinnamon

Fried Ice Cream 8.5
Deep Fried Vanilla Ice Cream + Graham

Cracker Crumbs + Corn Flakes +

Butterscotch + Whipped Cream

Mud Pie 9.5
Haagen Dazs Coffee Ice Cream + Oreo Pie
Crust + Chocolate Fudge + Whipped Cream

Coffees

Cafe con Leche 5.5
Cappuccino

Espresso 4
Specialty Coffees

Mexican Coffee 11
Kahlua and House Gold Tequila

Nutty Irishman 12
Frangelico and Bailey’s

Irish 11

Jameson Irish Whiskey

Natural Fruit Smoothies
Banana 75 PinaColada 75
Mango 75  Strawberry 75
Peach 75  Watermelon 75
Beverages

Shirley Temple 4  Red Bull 5.5
Coffee 35  Perrier 4.5
Hot Tea 3.5 Evian 4.5
Iced Tea 4 Pineapple Jarritos 4.5
Milk 3.5  Tamarind Jarritos 4.5
Soft Drinks 4 Mandarin Jarritos 4.5




