
MAX-A-RITA	 	
The Maximo Classic Margarita. An impeccable 
balance of tart and sweet with fresh limes, 
a touch of Agave Nectar and Sauza Blanco 
Tequila. Available frozen or on the rocks.   7.5

PASIÓN LATINA
A wonderful marriage of Oronoco Rum from Brazil, 
Bulleit Bourbon from Kentucky, fresh lemon juice, 
muddled cranberries, candied jalapeños and oranges, 
a splash of Angostura bitters and organic Agave 
nectar. A traditional punch cocktail.   11

THE PALOMA
Traditional drink of the Yucatan region. The tangy 
sweetness of fresh ruby red grapefruit, fresh lime 
juice, Sauza Hornitos Blanco Tequila and a splash of 
soda. A Jarritos soda with a kick.   11

BLOOD ORANGE SIDE CAR
Our Mexican take on a classic American cocktail 
has created a refreshingly smooth and exceedingly 
flavorful libation. With blood orange puree, fresh 
lemon juice and Don Julio Anejo Tequila served “up” 
Martini-style.   12

TAMARINDO MAXIMO
The real national margarita of Mexico. Found in 
every restaurant in Mexico City. Made with fresh 
tamarind puree, lime juice and Casa Noble Reposado 
Ultra-Premium Tequila.   11

MAXIMO HEAT
An unlikely pairing has created our signature 
Margarita Voted Best in Texas. Attention Rick 
Bayless: we’re coming on “hot”. Muddled fresh 
jalapeños and Sauza Blanco are added to our classic 
Margarita base providing a sweet and savory ‘rita 
with some heat!   10

SPECIALTY DRINKS

CHIHUAHUA RITA
This libation is our unique adaptation to the “original” 
National Liquor of Mexico before Tequila. For over 
800 years the residents of Chihuahua, Mexico 
have enjoyed the magical intoxicating properties of 
the wild Agave plant, “dasylirion” indigenous only 
to Chihuahua. The liquor is called Sotol. We blend 
fresh lime juice, Agave Nectar and Hacienda de 
Chihuahua Sotol Reposado for a decidedly smooth 
drinkability.   9

ECO JITO COCKTAIL
The Mojito takes on a whole new vibe with the 
addition of Veev Acai Spirits, the Brazilian super 
food liquor. Veev donates $1.00 per bottle sold to the 
Rainforest Preservation. Served over crushed ice, 
our Eco Jito is simply a better way to drink.   9

BLACK & BLUE MARJITO
A twist on two classic drinks for those who 
want a Mojito. We have put traditional ingredients 
limes, sugar, and mint and combined with Cuervo 
Tradicional Reposado Tequila and fresh seasonal 
berries. A beautiful and flavorful cocktail.   11

CHOCOLATE AMOROSO
SXUL Chocolate Vodka and Agavero liquer are 
shaken over ice with a splash of cream and a hint 
of house brewed iced coffee. Served up and topped 
with white chocolate shavings. 
Decadence by design.   11

PRICKLY PEAR MARTINI
House infused Prickly Pear purée, El Jimador 
Blanco Tequila, organic Agave nectar and fresh lime 
juice produce a colorful and satisfying “sipper”.   10

CALABAZA BORRACHA
Inspired by flavors of the season House made 
organic Chai simple syrup is blended with Ciroc 
vodka and a splash of cream finished with a drizzle 
of Maximo Chile Caramel.   11

BLANCO

Casa Noble Crystal   10
Milagro Select Barrel Silver   11
Don Julio Silver   10
1921   9
Dos Lunas   9
El Tesoro Platinum   9
Herradura Silver   8
Patron Silver   10
Sauza Hornitos Plata   8
Sauza Tres Generaciones   9
La Certeza   10

TEQUILA

REPOSADO

Sauza Hornitos   9
Sauza Tres Generaciones   10
La Certeza   11
1921   10 
Sauza Conmemorativo   10
Milagro Select   14
Casa Noble   11
Jose Cuervo Tradicional   8
Don Julio   11
Dos Lunas   11
El Tesoro   10

ANEJO

Cuervo De La Familia   24
Casa Noble   15
Milagro Select   22
Cazadores   12
Don Julio   12
Don Julio 1942   24
El Tesoro   11
Herradura   11
Patron   12
Sauza Hornitos   11
Sauza Tres Generaciones   11
La Certeza   12
Riazul   12 
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ESPUMOSO Sparkling

Cava | Segura Viudas Brut, Spain NV   29 | 6

Sparkling | Gruet Brut, New Mexico NV   35 | 7.25

Sparkling | Las Perdices Extra Brut, 
  Argentina  39 | 8

Sparkling | Gloria Ferrer Brut Rose 2006,
  Carneros   49

Champagne | Nicolas Feuillatte Brut,  
  France NV   69

BLANCO White

Albarino | Burgans, Spain   35 | 9

Arneis | Palmina, Honea Vineyard,
  Santa Inez Valley   35 | 9

Gruner Vetliner | Huber “Hugo” 2007, 
   Austria   39 | 10

Viura | Maximo, Spain   27 | 7

Sauvignon Blanc | Sauvignon Republic Cellars,
   New Zealand   34 | 8.75

Gewurztraminer | Columbia Valley, 	     
    Washington  29 | 7.5

Pinot Grigio | Danzante, Italy   29 | 7.5

Reisling | Oceana, Monterey County   33 | 8.5

Torrontes | Lorca “Fantasia”, Argentina   29 | 7.5

 Chardonnay | Guenoc “Culinary Reserve”,  
  Lake County   26 | 6.75

Chardonnay | Four Vines “Naked”, Sonoma   33 | 8.5

Chardonnay | Catena, Argentina   43 | 11

Chardonnay | Davis Bynum, 
   Russian River Valley   47 | 12

Chardonnay | B.R. Cohn 2008, Sangiacomo    
   Vineyard, Sonoma   65

Chardonnay | Neyers 2007, Carneros   55

Viognier | McPherson Cellars 2007, 
  Lubbock, Texas   33

WINE

BEER

DRAFT – 20 OZ.

Dos XX         6.75
Bud Light       5.75
Cerveza 
Misteriosa    6.75
Stella Artois   6.75

TINTO Red
Carmenere Reserve | Viu Manent, Chile   33 | 8.5 

Grenache/Syrah | Capcanes, “Mas Donis” Barrica,  
  Spain   33 | 8.5

Pinot Noir | Angeline, Sonoma/Mendocino   37 | 9.5

Pinot Noir | Steele, Carneros   42 | 10.75

Pinot Noir | Chateau de Sancerre “Rouge” 2005,  
   Sancerre   65

Pinot Noir | Emeritus 2007, Russian River Valley   69

Bonardo | Sur de Los Andes, Argentina   26 | 6.75

Merlot | J. Lohr, Paso Robles   35 | 9

Merlot | Santa Ema, Chile   29 | 7.5

Malbec | Monteagrelo, Argentina   49 

Malbec | Sur De Los Andes, Gran Reserva, 
  Argentina   42 | 10.75

Malbec Blend | Clos de los Siete, Argentina   37 | 9.5

Monastrell | Altos de la Hoya, Spain   29 | 7.5

Tempranillo | Maximo, Spain   29 | 7.5

Tempranillo | Martin Codax “Ergo”, Spain   39 | 10

Tempranillo Blend | Montecillo Gran Reserva 2001, 
   Rioja, Spain   59

Tempranillo Blend | Arzuago Crianza 2005, 
   Ribera Del Duero, Spain   65 

Shiraz | Nugan, Australia   29 | 7.5

Shiraz | Molly Dooker “The Boxer” 2007, Australia   59

Petite Syrah | Earthquake 2005, Lodi   55

Syrah Blend | Margerum “M5” 2007, Santa Barbara   49

Cabernet Sauvignon | Castle Rock, 
   Napa Valley   29 | 7.5

Cabernet Sauvignon | 14 Hands, 
  Washington   33 | 8.5

Cabernet Sauvignon | M. Consentino “The Cab”, 
  Napa   42 | 10.75

Cabernet Sauvignon | Casa Grande 2005, 
  Mexico   49

Cabernet Sauvignon | Paul Dolan 2006, 
  Sonoma/Mendocino   49

Cabernet Sauvignon | Slingshot 2005, 
  Napa Valley   55 

Cabernet Sauvignon | Spann 2005, 
  Sonoma/Mayacamas   65

Zinfandel | Frog’s Leap, Napa   45 | 11.5
BOTTLE

Domestic   4.25
Coors Light 
Bud Light
Miller Light
Michelob Ultra 
Shiner Bock 

Imported   5.25
Quilmes Cristal {Argentina} 
Tona Cerveza {Nicaragua}
Estrella Damm {Spain}
Palma Louca {Brazil}
Famosa {Guatemala}
Pilsener El Salvador 
{El Salvador}
Clausthaler Amber 
{Germany}
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Sangria Granada | Tres Ojos Old-Vine 
Granacha, PAMA Pomegranate Liquer, 
Cinnamon, Diced Apple and 
Pomegranate Seeds   21 | 8

Mexico   5.25
Corona Extra, Corona Light, 
Modela Especial, Negra Modela, 
Dos XX Lager, Pacifico, Sol, 
Carta Blanca, Bohemia 


