
HOUSE COCKTAILS

LA REINA....................................................................... 14
MEZCAL ESPADÍN, REPOSADO TEQUILA, AGUA DE JAMAICA, LIME, GINGER SYRUP

NO KINGS MARGARITA............................................................. 12
BLANCO TEQUILA OR SOTOL (+$1) OR MEZCAL (+$2), ITALIAN TRIPLE SEC, LIME
+$1 MAKE IT SPICY

LA ULTIMA PALABRA.............................................................. 14
MEZCAL ESPADÍN, GÉNÉPY, MARASCHINO, LIME, ROCKS
OR TRY IT WITH SOTOL CULEBRA

ROSALEDA....................................................................... 15 
AÑEJO TEQUILA, REPOSADO TEQUILA, SPANISH ROSÉ VERMOUTH, ROSEWATER
A DELICATE YET POTENT TEQUILA MARTINI

NEGRONI OF THE MOMENT.......................................................... 14
MEZCAL ESPADÍN, CALIFORNIA AMARO, ARTICHOKE LIQUEUR

FEATURED COCKTAILS

RUMORS......................................................................... 15
MARIGOLD-INFUSED MEXICAN GIN, ESPECIAS GIN, GENEPI, ITALIAN TRIPLE SEC, MARASCHINO   

LA COSECHA..................................................................... 15
MEXICAN ANCESTRAL CORN WHISKEY, GENTIAN APERITIF, ALPINE HAY LIQUEUR, MARIGOLD 
LIQUEUR, CARDAMOM BITTERS, SALT, BIG ROCK

SUMMER’S OVER INTERLUDE......................................................... 15
MAJOR ARCANA OAXACAN RUM (BLENDED + 252 BARREL AGED), VELVET FALERNUM, ALLSPICE 
DRAM, VANILLA + CLOVE INFUSED DECAF EARL GREY, CELERY BITTERS, ABSINTHE RINSE, MINT

OAXACAN GRINGO................................................................. 15
REY CAMPERO ESPADÍN MEZCAL, CREMA DE SOTOL, FORTHAVE COFFEE LIQUEUR
A PLAYFUL TAKE ON A WHITE RUSSIAN

THREE ALCOHOLIC DRINKS MAXIMUM PER CUSTOMER

L A  R E I N A



BEER + CIDER

STEELBENDER ESMERELDA PILSNER... 6 
2ND ST. KOLSCH................. 7
2ND ST. IPA.................... 6 
YO-HO ‘SORRY’ UMAMI IPA........ 7 
BOW & ARROW HAZY IPA........... 7
BOW & ARROW OKTOBERFEST........ 7
BOW & ARROW DARK MEXI LAGER.... 7
MODELO ESPECIAL................ 5
PACÍFICO....................... 5
MILLER HIGH LIFE................ 3 
FENCELINE DRY CIDER............. 7
ROTATING NON-ALCOHOLIC BEER..... 5

+ $2 HOUSE MICHELADA
YOUR BEER OF CHOICE + 
HOUSEMADE MIX, LIME JUICE, TAJIN
TRY IT WITH GLUTEN-FREE KOLSCH OR
OUR ROTATING NON-ALCOHOLIC BEER 

WINE + SAKE

SPARKLING WHITE..............13/48
STIFT KLOSTERNEUBURG GRÜNER VETLINER 
BRUT, NIEDERÖSTERREICH, AUS
LAMBRUSCO.................. 14/52
CLETO CHIARLI, VECCHIA MODERNA
‘PREMIUM’, SORBARA, IT
ROTATING ORANGE............ 15/55
ROTATING WHITE BLEND........ 15/55
SAUVIGNON BLANC............ 14/52
GASPARD, LOIRE, FR 
ROTATING RED BLEND.......... 15/55
TEMPRANILLO................ 14/52
LARCHAGO, RIOJA, SP
ROTATING WINE FEATURE...... 44/BTL
INQUIRE WITH YOUR BARTENDER

AMABUKI ‘I LOVE SUSHI’......... 16
JUNMAI, KYUSHU, 6 OZ CUP
AZUMA NO FUMOTO ‘NANDEMO C’... 16
JUNMAI GINJO, YAMAGATA, 6 OZ CAN

NON-ALCOHOLIC

CANTARITO..................................................................... 12
ZERO-PROOF TEQUILA, GHIA ZERO-PROOF APERITIF, GRAPEFRUIT JUICE, ORANGE JUICE, TAJIN
HOUSE HURRICANE............................................................... 11
VANILLA CLOVE INFUSED DECAF EARL GREY, PASSIONFRUIT, POMEGRANATE, ORANGE ZEST, LEMON
DOCTOR’S ORDERS............................................................... 10
PATHFINDER ZERO-PROOF AMARO, GINGER, CARDAMOM, FRESH MINT
CLOUDWALKER HIGH DESERT COOLER................................................. 12
5 MG THC + 2 MG CBD
PINEAPPLE KIWI (SATIVA) OR MELON BERRY (INDICA) OR CHERRY CITRUS (HYBRID)

SNACKS
SEE OUR FOOD TRUCK, LA REINA MESITA, FOR MORE!

RED CHILE LIME PISTACHIOS....................................................... 5
HOUSEMADE MARINATED OLIVES...................................................... 6
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