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ALAMO CAFE

MARGARITAS
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» THE ALAMO MARGARITA BLAZING ALAMO sy
Our signature house margarita made with A fiery favorite. Made with our in-house jalapefo
blanco tequila, triple sec, and fresh lime juice. infused tequila, pineapple juice, lime juice, and
Served frozen or on the rocks. sweetened with agave. Served on the rocks.
LIME, STRAWBERRY, MANGO OR PRICKLY PEAR $10.99

REGULAR $8.99 / GRANDE $11.99

-,

& JALAPENO STRAWBERRY MARGARITA
TOP SHELF MARGARITA Sweet meets heat. Made with our in-house jalapeiio
A top shelf take on a house favorite made with Espolon infused tequila, fresh lime juice, strawberries and
Reposado, Grand Marnier, and fresh lime juice. fresh jalapenos. Served on the rocks.

Served frozen or on the rocks.

REGULAR $12.99 / GRANDE $15.99

REGULAR $10.99 / GRANDE $13.99

SPICY PRICKLY PEAR MARGRARITA

Bright and spicy. Sweet prickly pear, fresh lime,

SKINNY MARGARITA

Alighter take on our classic margarita made with

F A e pineapple, and our in-house jalapefo infused
LALO tequila, fresh lime juice, and agave.

Served on the rocks. tequila.
REGULAR $12.99 / GRANDE $15.99 $10.99
MEZCAL MARGARITA CHAMOY MARGARITA

A tangy treat. Your choice of our mango or lime

A smoKy twist on the classic. Montelobos mezcal and

fresh lime juice, sweetened with agave, and finished margarita with a chamoy twist. Rimmed with our made

with a Tajin rim. Served on the rocks. in-house chili salt and served frozen or on the rocks.
$15.99 REGULAR $10.99 / GRANDE $13.99
ﬁ)‘“* MEXI-TINI BEER-RITA
i For the dirty martini margarita lover. Espolon Our frozen lime margarita with your choice
Reposado, Grand Marnier, fresh lime, olive juice, of Dos Equis or Corona Extra.
a Tajin rim, and an olive garnish.
$13.99
$13.99

COCKTAILS

CUCUMBER SPLASH RED SANGRIA
Your new favorite refresher. Classic rum with muddled Our take on the classic. Red wine, brandy and orange
cucumber, lime, agave, and a splash of Sprite. liqueur mixed with citrus. Garnished with fresh fruit,
d bright, fruit-forward, and easy to share.
$11.99
___ $12.99
SWEET GRAPEFRUIT SUNRISE (=)

WHITE SANGRIA

Crisp and refreshing. White wine, brandy and peach
Ktail liqueur mixed with citrus. Garnished with fresh fruit,
goTKiaLs it’s the perfect drink for any occasion.

e
$10.99 $12.99 ol

Grapefruit vodka and peach liqueur mixed with fresh
lime, pineapple, and cranberry for a bright, refreshing

PEACH TEQUILA SMASH RANCH WATER

Espolon Reposado, peach, fresh lime, and orange
come together for a smooth, bright tequila
cocktail with a juicy citrus finish.

$12.99

The Texas drink. Espolon blanco tequila and fresh lime
juice, with a mineral kick. Garnished with a lime
wedge. It’s pure, simple, and undeniably refreshing.

$11.99 | -

SPICY PALOMA

A Mexican favorite. House-made jalapeio tequila
with fresh lime and grapefruit juice. Simple, zesty,
and perfect for a sunny day.

MEZCAL OLD FASHIONED

Smoky and sophisticated. Montelobos mezcal, orange
bitters, and agave combine for the perfect earthy balance.

$10.99 $15.99
MEXICAN LEMON FizZ MICHELADA
Light and refreshing. Lemon vodka, agave, fresh Your choice of beer with tomato juice,
lime juice, and Sprite. ‘Worcestershire, hot sauce, fresh lime, and a Tajin rim.
$10.99 ADDS $3.50 TO ANY BOTTLED BEER
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ALAMO CAFE

BEER
DRAFT BEER BOTTLED BEER

Ask your server about our rotating seasonal taps.

BUD LIGHT". .$5.95 / §7.95 DOS XX LAGER
COORS LIGHT® CORONAR EXTRA

MILLER LITE. CORONA PREMIER
MICHELOB UL MODELO ESPECIAL

DOS XX LAGER... ..$6.50 / $8.50 PACIFICO
$6.50 / $8.50 SHINER BOCK

$6.50 / $8.50 *I-10 location only.
soso/sos0 [

WINE

GLASS $10.95 & BOTTLE $38.95
CABERNET SAUVIGNON SAUVIGNON BLANC

Bliss Family Vineyards The Ned

CHARDONNAY PINOT GRIGIO

Ca’ Momi Casa Ceccato

*San Pedro location only.

BLANCO REPOSADO

A crisp, luxury tequila with clean notes of citrus Silky and rich with notes of caramel,
and a hint of sweet agave. cocoa, and toasted vanilla.

A blend of fresh citrus and oak, with a

A favorite known for its approachable profile and ¢
I E ou I Ln s sujeet vanilla andérupefruit notes. d delicate balance of agave and honey.

A buttery classic with a smooth finish

A pure, addlhue-free option with traditional agave ofspice, caramel, P~

flavors and a smooth, peppery finish.

Rich and spicy with notes of roasted
A classic, versatile premium spirit with a light, fresh agave, tropical fruit, and vanilla bean.

aroma and a smooth, citrusy palate. =
ANEJO

A smooth blanco tequila with bright agave, citrus and

1 inish.
cclean peppery finis A sophisticated sipping tequila with

notes of dried fruit, honey, and oak.

A staple featuring bold, bright flavors with hints of
tropical fruit and black pepper.

A robust, woody blend with notes of
agave, nuttiness, and sweet vanilla spice.

A balanced, award-winning tequila with a clean, MEZCAL

earthy profile and a vibrant citrus kick.

A smooth agave tequila with a mild, peppery finish. A balanced mezcal with gentle
smoke, roasted agave, citrus, and a

smooth herbal finish.

AGUA FRESCAS

A refreshing, non-alcoholic option.

HORCHATA, PINEAPPLE, OR JAMAICA FROZEN LIMERDE
$3.99 $4.99

DRINKS

THE ALAMO MARGARITA DRAFT BEER  WINE

HHPEY HOUR
*Rotating and seasonal taps not included.
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CHICKEN QUESADILLA FRIED JALAPENOS

AN

VEGGIE QUESADILLA CHICKEN FAJITA PANCHOS




