EAT BY

WATERMELON PALOMA
Milagro Silver, Watermelon Pucker,
grapefruit juice, topped with sprite

CHAMOY Fizz
Stoli chamoy, lemon
and egg white

COCONUT MOJITO
Malibu, lime, Coco Lopez,
soda and mint

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

RASPBERRY LIMONCELLO
COOLER
Hendrick’s Gin, limoncello, lemon
juice and raspberry

NIGHT CAP
Del Maguey Vida Mezcal, Sweet
Vermouth, Luxardo, Milagro Repo

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

PERFECT HIBISCUS
MARGARITA
Jose Cuervo tequila and hibiscus syrup,
topped with egg white foam

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

PARK TAVERN MULE
Absolut vodka, tamarind syrup, lime,
ginger ale and ginger beer

BARREL AGED
MANHATTAN
Aged in house with Buffalo Trace
and Carpano Antica

PARK’S PUNCH
Hennessy, amaretto, pineapple
juice, OJ and lime juice

LEFT HAND NITRO MILK STOUT  Nitro Stout BUD LIGHT

ACE PINEAPPLE Cider ULTRA
ALTSTADT  Hefe-Weissen MILLER LITE
FIRESTONE 805 Blonde Ale SHINER

MARBLE DESERT FOG  Hazy IPA XX LAGER
ZIEGENBOCK  Bock NEGRA MODELO

GOOSE ISLAND [PA

STELLA ARTOIS Lager

NORTH COAST SCRIMSHAW  Pilsner
ALASKAN AMBER  Alt-Style Ale

AURELIAS (Local Brew) Ask server for style

MODELO ESPECIAL
BLUE MOON
GUINNESS (DRY STOUT)

HOMEMADE RED BEER SETUP

Clamato, homemade spice blend, lime

ICED TEA

SOFT DRINKS

LEMONADE

ST. ARNOLDS ROOT BEER
PELLEGRINO SPARKLING WATER

PANNA STILL WATER

ESPRESSO

CAPPUCCINO

LATTE

FRENCH PRESS sm Ig

PLEASE NOTE THAT A 3.5% FEE WILL BE CHARGED TO ALL CREDIT CARD TRANSACTIONS




