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Hoppy Howr
MONDAY - FRIDAY
2PM -6 PM

SAUSAGE BITES

Green chile sausage and
smoked sausage, served
with grain mustard

MEATBALLS
Served with whipped goat
cheese

CHICKEN SKEWERS
Topped with chimichurri

SMOKED MAIZ OLD FASHIONED
Del Maguey Vida Mezcal,
Nixta and bitters

CORTEZ

Milagro Blanco Tequila,
triple sec, lime, rosemary
syrup and pineapple

APEROL SPRITZ
Aperol, prosecco and soda

GLASS $7

ZONIN
Prosecco, Italy

INFAMOUS GOOSE
Sauvignon Blanc, Marlborough

MER SOLEIL
Chardonnay, Monterrey

M. CHAPOUTIER
Rose, Provence

NUITON-BEAUNOY
Burgundy, France

GRANT BURGE
Cabernet Sauvignon, Paso
Robles

$7

MINI CHEESEBURGER
Cheeseburger served
with chips

LOADED FRIES
Bechamel, jalapenos, bacon, red
onion, and a fried eggg

TEMPURA GREEN BEANS
Topped with Sriracha aioli

$7

THE EL PASOAN
Effen cucumber vodka, jalapefio,
lime, triple sec and tajin rim

VODKA CHERRY SOUR

Titos handmade vodka, cherry
syrup, lemon juice,
cinnamon, egg white

RASPBERRY BOURBON SMASH
Makers Mark, simple syrup,
lemon juice and raspberries

PINT $5

LEFT HAND NITRO MILK STOUT Nitro
Stout

NORTH COAST SCRIMSHAW Pilsner

FRANZISKANER
Hefe-Weissen

MARBLE DESERT FOG
Hazy IPA

DESCHUTES FRESH SQUEEZED
IPA

ESTRELLA DAMM
Lager

FIRESTONE 805
Blonde Ale

STELLA ARTOIS
Lager

ACE PINEAPPLE
Cider

ESTRELLA JALISCO
Lager

AURELIAS (LOCAL BREW)
Ask server for style
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