HOME OF THE ORIGINAL RANCH WATER™ 17

THE ORIGINAL! SAUZA HORNITOS REPOSADO TEQUILA, JALISCO 1562 ORANGE
LIQUEUR @ FRESH LIME JUICE, SERVED WITH A TOPO CHICO ON THE SIDE

FIRE IN THE HOLE 12 AGUASOL FROZEN MARGARITA 15
A FRESHLY-CORED CHILI-SALT RIMMED JALAPENO AGUASOL BLANCO, DI AMORE
“SHOT” FILLED WITH TITO’S VODKA, QUATTRO, FRESH LIME JUICE

PauLA’S TX ORANGE LIQUEUR & FRESH LIME JUICE ~ CACTUS (ADD PRICKLY PEAR PUREE) 1

THE SILVER COIN 16
A TOP-SHELF MARGARITA FEATURING CARABUENA
SILVER, COINTREAU €+ FRESH LIME JUICE
TRY AS AN “ADAM BOURKE” WITH A TOUCH
OF SWEETNESS

TITOS FROZEN
ESPRESSO MARTINI 15
T1TOS, ESPRESSO,
CANTERA NEGRA COFFEE LIQUEUR

AUTUMN WATER 15
616 HOUSE ROCKS MARGARITA 14  TITO’'S VODKA, CRANBERRY JUICE, FRESH LIME
SAUZA BLUE AGAVE BLANCO, DI AMORE JUICE, TOPPED WITH ToPO CHICO
QUATTRO, FRESH LIME JUICE
CACTUS (ADD PRICKLY PEAR PUREE) 1
MAKE IT SKINNY 2

THE BRUSH FIRE 15
TITO’S VODKA, PAULA’S TX ORANGE LIQUEUR,
FRESH LIME JUICE, FRESH JALAPENOS, CHILI SALT
GRAN PEPINO 15
SAUZA BLUE AGAVE BLANCO, HABANERO-LIME
SYRUP, FRESH LIME JUICE,
CUCUMBER, JALAPENO, CHILE SALT

LA DIABLA 15
AGUASOL SILVER TEQUILA, BLOOD ORANGE JUICE,
JALAPENO, AGAVE, LIME JUICE, CHILI SALT RIM

PALOMA FRESCA 15
SAUZA BLUE AGAVE BLANCO, FRESH RUBY RED
GRAPEFRUIT JUICE, FRESH LIME JUICE,
AGAVE NECTAR, CHILI SALT

MEXPRESSO MARTINI 15
SAUZA BLUE AGAVE BLANCO TEQUILA
INFUSED WITH ESPRESSO, CACAO,
MEXICAN VANILLA, SPICES

SALTED PEANUT BRITTLE
OLD FASHIONED 15
STILL AUSTIN RYE WHISKEY, CHICA CHIDA
PEANUT BUTTER TEQUILA, BURNT SUGAR
SIMPLE, BLACK WALNUT BITTERS

WINE
MIONETTO “IL” PROSECCO, ITALY 11 | 40
CHARLES KRUG CHARDONNAY, CARNEROS, CA 15 | 56
OYSTER BAY SAUVIGNON BLANC, MARLBOROUGH, NZ 12 | 44

SPICED PEAR SANGRIA 15
RED BLEND, BRANDY, D1 AMORE ORANGE
LIQUEUR, ST. GEORGE SPICED PEAR LIQUEUR,
ORANGE JUICE,

ANGOSTURA BITTERS

] PINOT GRIS, RUSSIAN RIVER VALLEY, CA 13 | 48
WHISPERING ANGEL RosE, COTES DE PROVENCE, FR 14 | 52
RED
STORYPOINT CABERNET SAUVIGNON, SONOMA4, CA 13 | 46
ARGYLE PINOT NOIR, WILLAMETTE VALLEY, OR 14 | 56
THE PESSIMIST RED BLEND, PASO ROBLES, CA 13 | 46
CATENA MALBEC, MENDOZA, ARGENTINA 15 | 58
THE PRISONER RED BLEND, NAPA, CA 18 | 72
BELLE GLOS “Los ALTURAS” PINOT NOIR, MONTEREY COUNTY, CA 70
ORIN SWIFT “MACHETE” RED BLEND, NaPA, CA 100
ORIN SWIFT “8 YEARS IN THE DESERT” RED BLEND, NaPA, CA 108
JORDAN CABERNET SAUVIGNON, NAPA, CA 135

BUD LIGHT | COORS LIGHT | MILLER LITE | LONE STAR | SHINER BOCK 6

CORONA | VicToRIA | Dos EQUIS | MODELO ESPECIAL | NEGRA MODELO | PACIFICO
ABW PEARL SNAP PILSNER | LIVE OAK HEFEWEIZEN | GUINNESS 8

ELECTRIC JELLYFISH HAZY IPA, 160Z 14
HiGH NOON PINEAPPLE, 120Z 8
WHITE CLAW BLACK CHERRY, 120Z 8
CORONA NON-ALCOHOLIC, 120Z 8

MICHELADA
CHOICE OF BEER WITH FRESH LIME JUICE, OLIVE PRESS,
WORCESTERSHIRE SAUCE, TABASCO +3

NON-ALCOHOLIC

NOGRONI GIFFARD APERTIF, BLOOD ORANGE, LEMON, AGAVE, BITTERS 8
PALNOMA GRAPEFRUIT, LIME, AGAVE 8
PINENOPEPLE EXPRESS PINEAPPLE, PINEAPPLE GUM SYRUP, LIME, JALAPENO 8

ICED TEA 2.25 | HOTTEA 2.5 | DRIP COFFEE 2.5 | Topro CHICO 2.5 |5 | Sopa 2.5

R

HAPPY HOUR

MONDAY - THURSDAY: 5PM - 6PM ¢ FRIDAY - SUNDAY: 3PM - 6PM

TiTOS, JIM BEAM, TANQUERAY, BACARDI, ROSALUNA,

RANCH WATER 8.50
SAUZA BLUE, JOHNNIE WALKER BLACK 8.50

PALOMA FRESCA 7.50
ROSALUNA MEZCAL MARGARITA 7.50
AGUASOL FROZEN MARGARITA 7.50
HOUSE ROCKS MARGARITA 7

Dos XX, PACIFICO, MODELO 6

BUD LIGHT, MILLER LITE, COORS LIGHT 4

FRITO PIE 9
VENISON ¢#BEEF SHINER BOCK BEER RANCH CHILI,
TILLAMOOK CHEDDAR, PICO DE GALLO, CREMA,
SERVED IN FRITO BAG

TRUNGALE’S SHRIMP CEVICHE TOSTADAS 10
LIME, TOMATO, RED ONION, SERRANO, CILANTRO,
AVOCADO, SMOKED SEA SALT TOSTADA

FLANK STEAK SLIDERS 10
GRILLED FLANK STEAK, CARAMELIZED PEPPERS &
ONIONS, SMOKED GOUDA, BABY ARUGULA,
HATCH GREEN CHILI AIOLI, BUTTERY BRIOCHE SLID-
ER BUN

QUESO PANELA CHEESE STICKS 9
HAND-BREADED QUESO PANELA, CILANTRO,
RED PEPPER JELLY & JALAPENO RANCH

FROG LEGS 10
GRILLED OR FRIED, GARLIC MASHED POTATOES,
CRUNCHY SLAW, HATCH GREEN CHILI AIOLI

THE MARIA 12
JALAPENO POPPER DIP, APPLEWOOD BACON,
AVOCADO CREMA, BORRACHO PINTO BEAN DIP,
EL MILAGRO CHIPS, MIXED FARM VEGETABLES,

POINT JUDITH FRIED CALAMARI 12 TOREADOS

CHIPOTLE SAUCE, GREEN GODDESS,

CHARRED LEMON QUESADILLA 12

REFRIED CHARRO PINTO BEANS, OAXACAN-PEPPER
JACK CHEESE, CRUNCHY HOUSE SLAW, CREMA
ASK YOUR SERVER ABOUT THE PROTEIN OF THE DAY!

RANCH 616 QUESO 9
FOUR CHEESE QUESO DIP, QUESO COTIJA,
CRISPY FLOUR TORTILLAS AND EL MILAGRO CHIPS



