
SIGNATURE COCKTTAILS
NUTS & BERRIES 12
Ameretto  Liqueur, Black Raspberry Liqueur, & Choice
of Cream
Cream Options
Bailey’s Toffee Coffee/Cookies & Cream- All Dairy
Free!

*PISCO SOUR 12
Peruvian Barsol Pisco, Naranja, Simple Syrup, Fresh
Egg White, Fresh Lime Juice, & Angostora Bitters 

CAIPIRINHA DE TUNA 12
Cachaca, Mudled Limes, & Prickly Pear Syrup

EL ORO DE ACAPULCO12
Delta Dirt Gin, Ginger Liqueur, Pineapple Juice,
Simple Syrup, & Cilantro Leaves

CARAJILLO DEL SOL12
Licor 43 & Local Confident Coffee Roasters Espresso,
& Pineapple Puree  

MOJITO DE MANGO12
Don Q Rum, Muddled Mint Leaves, Fresh Lime Juice,
& Simple Syrup

GREEN LIGHT MARGARITA 11 Premium 21 
Astral or Mi Campo Reposado Tequila, Naranja
Liqueur, Jalapeño Simple Syrup, Lime Juice, &
Cucumber Juice

VODKARITA 11
Delta Dirt Vodka, Naranja Liqueur, Simple Syrup, &
Lime Juice 

SAGE PALOMA 12 PREMIUM 22
Astral or Mi Campo Reposado Tequila, Lime Juice,
Sage Simple Syrup, & Grapefruit Blend

PREMIUM COCKTAILS
BARTENDER SPECIALS 14
Our bartenders create their own Signature Drink Mid-
Shelf style! Order them using the bartenders name! 
 
LONG ISLAND DE MARACUYÁ 14
Crystal Ridge Vodka, Astral/Mi Campo Blanco Tequila,
Rock Town Gin, Flor de Caña Blanco Rum, Naranja
Liqueur, Lemon & Lime Juice, Passion Fruit Syrup, &
Splash of Coke

MULA DE JAMAICA 14
Mcqueen Gin, Fresh Lime Juice, Hibiscus Simple
Syrup, & Ginger Beer 

LA CABRA NEGRA or BLANCA 14 
Astral or Mi Campo Reposado Tequila, Licor 43,
Centra Negra Coffee Liqueur, Local Confident Coffee
Roasters Espresso, & Simple Syrup
Blanca Options 
Bailey’s Toffee Coffee/Cookies & Cream- All Dairy
Free!

LA COSECHA 14 
Crystal Ridge Vodka, Peach liqueur, Cucumber juice
Watermelon Syrup, & Lime Juice

DURAZNO VAQUERO 14 
Delta Dirt Bourbon, Fresh Lemon Juice, Aperol, Sage
Simple Syrup, Ancho Reyes Red or Ancho Reyes Spicy
Green, & Orange Bitters

  BEERS 
Bottles 5 Xingu, Corona, & Dos XX
Draft & Cans 6+ Ask about our rotating locals
Pitchers available 21+ 
Buckets available Seltzers 28, Beer 24 

GRATUITY OF 18% WILL BE ADDED FOR PARTIES OF 6+ : Surcharge on Cards will be additional 3% charge
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase

your risk of foodborne illness. If you have a food allergy or special dietary requirements, please inform a
member of staff.

MOCKTAILS 8

CHICHA MORADA - Hot or Cold
Purple Corn, Cinnamon, Clove/Staranise, Nutmeg,
Pineapple, Lime Juice, & Sugar
 
AGUA DE TAMARIND
Tamarind, Piloncillo, Cinnamon Stick, & Sea Salt 

ICED LATTE
Local Confident Coffee Roasters Espresso, Pick any
Flavor, Choice of Milk or Almond Milk

MAKE IT A MOCKTAIL!
Make any Cocktail a mocktail with our N/A Liquors! 

CHICHA COLADA 13 
Flor De Caña Blanco Rum, Coconut Syrup, Chicha
Morada, Pineapple Juice, & Bumbu Rum Float

EL VOLCÁN DE FUEGO 13
Bumbu Rum, Agua de Tamarindo, Pineapple Juice
Topped with Ginger Beer 

CACHAÇA TIKI PUNCH 13 
Cachaça, Pineapple juice, Lemon juice, Kiwi Syrup, &
Topo Chico

Ambiente Tiki

Happy Hour 5PM-7PM
$2 Off Drafts 

$5 Off Pitchers, Buckets, & Beer Flights

Cocktail Hour 8PM-9PM
$2 Off Cocktails

$5 Off Flights with Liquor 
L A T I N  C U I S I N E

FLIGHTS 
Served with 4 or more! 

Local Flight Mix 25
Tequila 20/40 
Rum 20
Gin 25           
Moonshine 25

SHOTS
Local Drafts 15 (6)                                        
Wine 18                                         
Mimosa 15                                     
Margarita 20/40                                                

DRINKS

FLAVORS

Juice 
Cranberry, & Cucumber, Lemon, Lime, Orange, &
Pineapple

Syrup
Apple, Blackberry, Black Cherry, Blueberry, Cherry,
Cocunut, Hibiscus, Jalapeño, Kiwi, Madagascar Vanilla,
Lychee, Mango Passionfruit, Peach Pineapple, Prickly
Pear, Sage, Strawberry, Watermelon

Powder Mix
Chai & Dragon Fruit 

Top Offs
Local Espresso, Ginger Beer, Topo Chico Soda, Soda
Water, Tea, & Coke Products

Additional charges of $.50-$2. may apply 



WINE  LIST

REDS
RITUAL

 Pinot Noir 
Bottle 35 - Glass 9 

ALTA VISTA 
Cabernet 

Bottle 35 - Glass 9

ANTIGAL UNO
 Malbec 

Bottle 35 - Glass 9

ERRAZURIZ 
 Cabernet Sauvignon

Bottle 35 - Glass 9

WHITES
RITUAL 

 Sauvignon Blanc 
Bottle 35 - Glass 9

VERAMONTE Chardonnay 
Bottle 25 - Glass 8 

HARAS DE PIRQUE
Chardonnay

Bottle 25 - Glass 8

SANTA JULIA 
Pinot Grigio

Bottle 35 - Glass 9

BODEGA NORTON
 Sauvgnon Blanc 
Bottle 25 - Glass 8 

TOSO 
Bottle 25 - Glass 8

BRUT

ANTIGAL UNO 
Bottle 25 - Glass 8

B-LIV 
Bottle 25 - Glass 8

ROSÉ

WIEDERKEHR 
Virital

Bottle 20 - Glass 7

ROTATING LOCAL 

POSTRES

MIL HOJAS 12 
A popular Latin American layered
pastry dessert, filled with pastry

cream & mixed berry marmalade,
drizzled with dulce de leche

DURAZNO 12 
Peach ganache montee & peach marmalade,

covered with Chocolate ganache
Served with graham crumbs and peach homemade

ice cream 

HELADO EN BARQUILLO 7 
Homemade ice cream served on a waffle cone 

(ask your server for the daily flavor) 

  Featured Local Arkansas Liquor & Wine
Hiram Walker
Fort Smith, AR

Delta Dirt
Helena, AR 

Wiederkehr
Winery- Wiederkehr, AR

Rock Town
Little Rock, AR

Crystal Rigde Distillery
Hot Springs, AR

L A T I N  C U I S I N E

LOCAL ESPRESSO & HOT TEA  

Liqueur Cream Choices
Bailey’s Oatmilk Toffee Coffee

Baileys Oatmilk Cookies & Cream
Bumbu Cremé

Creamer Choices
Almond Milk

Half & Half
Heavy Cream

Milk

  Confident Coffee
Roasters & Asami

Espresso
Sierra Madré  4

Rotating seasonal 4

Hot Savoy & Asami Tea 4
Ask your server about our
Seasonal single brew hot

tea flavors!

Local Honey 1

Additional Charges May Apply

GRATUITY OF 18% WILL BE ADDED FOR PARTIES OF 6+ : Surcharge on Cards will be additional 3% charge
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase

your risk of foodborne illness. If you have a food allergy or special dietary requirements, please inform a
member of staff.
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