
Killer Margaritas
C a n t i n a  R i t a

Our house margarita made with

El Jimador “The Harvester” 100% Pure Agave Tequila,

Triple Sec and our House-Margarita mix.  6.99

1 8 0 0  M a r g a r i t a
100% Blue Agave 1800 Reposado Tequila, Triple Sec mixed with 

our House-Margarita mix.  7.99

C a d i l l a c  M a r g a r i t a
Top shelve margarita made with Patron Anejo Tequila,

Patron Citron and our House-Margarita mix topped

with a float of Gran Gala.  9.99

S t r a w b e r r y ,  R a s p b e r r y  o r  M a n g o  M a r g a r i t a
Killer Cantina Rita mixed with our House-Margarita mix

and your choice of fruit.

S T R A W B E R R Y  • R A S P B E R R Y  • M A N G O   8.99

S p i c y  M a n g o r i t a
1800 Reposado Tequila, Gran Gala orange liqueur,

House-Margarita mix, and a special spicy mango puree.  7.99

B l u e  C o c o n u t  M a r g a r i t a
1800 Silver Tequila, Blue Curacao, and Bacardi CoCo mixed with our 

House-Margarita mix and a splash of pineapple juice.  8.99

P o m e g r a n a t e  M a r g a r i t a
Herradura Silver Tequila, Patron Citron, pomegranate juice mixed

with our House-Margarita mix.  9.99

P r i c k l y  P e a r  M a r g a r i t a
1800 Reposado Tequila, Patron Citron, prickly pear puree mixed

with our House-Margarita mix.  9.99

House Drinks
P i ñ a  C o l a d a  

Puerto Rican Rum blended with pineapple 
juice, coconut and cream.  7.99

T e q u i l a  S u n r i s e
1800 Reposado Tequila, orange juice 

and grenadine.  7.99

W i n t e r  C o o l e r  
Captain Morgan Spiced Rum, peach 

schnapps, orange juice, and grenadine.  
7.99

C o C o  M a i  T a i  
Bacardi CoCo Rum mixed with

pineapple, cranberry and orange juice
then topped with Myers’s Dark Rum.  

7.99

Mojitos
C l a s s i c  

Bacardi Rum, soda,
fresh lime juice, and mint.  6.99

W a t e r m e l o n
Citrus Vodka, watermelon pucker, soda, 

fresh lime juice, and mint.  7.99

R a s p b e r r y  
Bacardi Rum, Chambord raspberry 

liqueur, soda, fresh lime juice, and mint.  
7.99

P o m o j i t o
Bacardi Rum, pomegranate juice,
soda, fresh lime juice, and mint.

7.99

Tequilas
El Jimador 6.00     1800 Reposado  7.00

 Herradura Blanco  8.00    Herradura Reposado  8.50

Herradura Anejo  9.00      Patron Silver  8.50     Patron Anejo  9.00

Hot Drinks
M e x i c a n  C o f f e e

El Jimador Tequila, Kahlua and coffee 
topped with whipped cream.  6.99

K e o k e  C o f f e e
Brandy, Kahlua and coffee topped

with whipped cream.  6.99

H o t  C h o c o l a t e
Whipped Hot Chocolate with peppermint 
schnapps topped with whipped cream.  

5.99



Cervezas

White 
B e r i n g e r  W h i t e  Z i n f a n d e l  

C a l i f o r n i a
A lush and exuberant glass full of

fresh picked strawberries and juicy 
watermelon flavors.

Glass  5.50     Bottle  22.00

G a b b i a n o  P i n o t  G r i g i o ,  I t a l y
Crisp acidity, citrus and tropical fruit 
layered with subtle floral nuances.

Glass  6.00     Bottle  24.00

C o l u m b i a  C r e s t  “ T w o  V i n e s ”  
C h a r d o n n a y ,  W a s h i n g t o n
Medium bodied and dry with crisp 

acidity. Shows aromas and flavors of 
ripe granny apples and citrus.
Glass  5.50     Bottle  22.00

M e r i d i a n  C h a r d o n n a y
C a l i f o r n i a

Full bodied and fruity with aromas and 
flavors of butter, oak and pear.
Glass  6.50     Bottle  26.00

T w o  O c e a n s  S a u v i g n o n  B l a n c  
S o u t h  A f r i c a

A luscious palate of honeydew melon, 
gooseberry and lime. Retains a delightful 

refreshment right to the finish.
Glass  6.50     Bottle  26.00 

K u n d e  S a u v i g n o n  B l a n c
M a g n o l i a  L a n e ,  S o n o m a  
Crisp and bright with aromas
of grapefruit, pineapple and

Mexican Guava.
Bottle  28.00

“ H o u s e ”  C h a m p a g n e
Our house champagne varies with 
availability. We always look for the 

best value for you.
Half Bottle 22.00     Bottle  30.00

Wine-by-the-Glass portions
are limited to a 5 oz. pour.

Red 
L o s  V a s c o s  C a b e r n e t ,  C h i l e

Medium body with bright cherry 
flavors and herbal overtones.
Glass  7.50     Bottle  30.00

1 4  H a n d s  M e r l o t
W a s h i n g t o n

Classic aromas of blackberries
and black cherries with subtle notes

of cocoa and toast.
Glass  7.00     Bottle  28.00

S m o k i n g  L o o n  P i n o t  N o i r  
C a l i f o r n i a

Medium bodied with bright acidity. 
Shows aromas and flavors of cola, 

black cherries and anise.
Glass  7.00     Bottle  28.00

C o l o r e s  d e l  S o l  M a l b e c  
R e s e r v e ,  A r g e n t i n a

Intense aromas of ripe blackberry, 
black cherry and hints of smoke 

finishes with a palate of dark fruit, 
brown spice and mocha.

Glass  5.50     Bottle  22.00

O n d a l a n  C r i a n z a  R i o j a ,  S p a i n
Dark red and exotically spiced with 

cherry and raspberry flavors.
Pairs well with spicy cuisine.

Bottle  32.00

C e l l a r  N o .  8  Z i n f a n d e l
C a l i f o r n i a

Intense notes of nutmeg and clove. Juicy 
black cherry and ripe raspberry with black 

pepper, chocolate and a hint vanilla.
Bottle  28.00

R a i m a t  V i n a  4 3
T e m p r a n i l l o ,  S p a i n

Aromas and flavors of black plum and 
spices give way to velvety tannins 

and a powerful and harmonious finish.
Bottle  30.00

Draft
Bud Light 

Glass  4.00     Pitcher 10.50

Uinta Golden Spike
Hefeweizen

Glass  4.50     Pitcher 12.00

Moab Dead Horse Amber Ale  

Glass  4.50     Pitcher 12.00

Park City Baja Especial 

Glass  4.50

Pitcher 12.00

Imported
Mexican Beers

Negra Modelo  4.75

Modelo Especial  4.00

XX Amber  4.00

XX Lager  4.00

Corona Extra  4.00

Corona Light  4.00

Bohemia  4.50

Pacifico  4.50

Tecate  4.00

Coronitas 

Single  2.50 

Bucket of Five 10.00

Domestic
& Microbrew

Budweiser  4.00

Miller Lite  4.00

Uinta Cutthroat Pale Ale  4.50

Non Alcoholic Beer
St. Pauli Girl  4.00

B l a n c o
White wine, orange brandy
and triple sec mixed with

fresh fruit juices. 
6.99

R o j o
Red wine, blackberry brandy

and triple sec mixed with
fresh fruit juices.

6.99

Sangrias

Wine
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