
Enjoy special pricing on cocktails, beer, wine and bar bites.
Available Monday - Friday | 2pm - 5pm

MARGARITAS
CASArita  | 10

Herradura Silver, Licor de Naranja, fresh squeezed lime juice, organic blue agave syrup, lime zest salt

Spicy CASArita  | 10
House infused serrano pepper Herradura Silver, Licor de Naranja, fresh squeezed lime juice,

organic blue agave syrup, chile salt rim

BEER 

Modelo Especial | 4
Negra Modelo  | 4
Corona Extra  | 4

Buck Wild IPA 100% Gluten-Free  | 5

WINE
C VINO Sauvignon Blanc, Caldwell Vineyard, Oak Knoll, ‘20  

6oz | 9    9oz | 12     Bottle | 28       
C VINO Chardonnay, Caldwell Vineyard, Coombsville, ‘20

6oz | 10     9oz | 13     Bottle | 30     
C VINO Proprietary Red Blend, Caldwell Vineyard, Coombsville, ‘19

6oz | 12     9oz | 16     Bottle | 36     

HAPPY HOUR MENU

BAR BITES 

Rotisserie Chicken Street Taco | 6
A mini version of our chicken taco with cotija, greens, Pico de Gallo, avocado, chipotle aioli

Nachos Not!  | 12
C CASA tortilla chips with your choice of chorizo black beans or white beans,

Pico de Gallo, artisan goat cheese, chipotle aioli

“A Little Bit” Guacamole & Chips  | 12
Housemade guacamole with Roma tomatoes, serrano chile, red onion, garlic, cilantro

and lime juice. Topped with charred corn salsa, cotija, and
served with C CASA tortilla chips

Dos Taquitos  | 12
A smaller version of our classic. Our non-GMO white corn tortillas, rotisserie chicken,

Oaxacan cheese, mixed greens tossed in a lime-cumin vinaigrette, chipotle aioli, avocado serrano
crema, Pico de Gallo, guacamole

Dos Quesadillas  | 12
Includes a Rotisserie Chicken, Poblano & Mushroom Quesadilla and a

Pork Carnitas Quesadilla. Crafted with Oaxacan and artisan goat cheeses and our housemade
non-GMO white corn tortillas. Finished with cilantro and Fresno peppers and served with

Chipotle aioli for dipping.

Happy Hour available for Dine In only
Happy Hour is not available on Weekday Holidays.

082323

T A Q U E R I A MARGARITAS


