OFRECIMIENTO DE HACIENDA
HOUSE COCKTAILS

FUSIONES

FUSIONS

Fresa Brava sz
Jalapefio infused siembra + french elixir +
strawberries + fresh lemon

Canelita siz
Horchata infused bourbon + double cream fino +
cinnamon cordial

Azucar Imperial s
Thai basil infused reposado + almond cordial + fresh lime

TINTURAS

STRAIGHT FORWARD

Chambery y Gaspare sz

Afiejo + Earl Grey infused dolin blanc + Italian bitter + Aztec bitter

Perfume de Noche sz
Afiejo + sweet vermouth + creme de cacao

Reina Joven sz
Reposado + Espadin + almond cordial + fresh lime

TRAGOS RITUALES

CITRUS BALANCE

La Intervencion sz
Blanco + sade infused dolin blanc + cucumber + honey

Rancho a Ranchao siz
Oaxacan rum + aperol + lime + under berd + curacao

El Valiente siz
Blanco + simple mint + fresh lime + creole bitters

*A 3% CC surcharge will be added to
all credit card transactions



TRADICIONALES
CLASSICS

DAISIES

Tamarindo s
Blanco + fresh lime + tamarindo

Maracuya y Pecados s
Blanco + espadin + honey + passion fruit

Jardin de Neptuno s
Espadin + cucumber + Lychee + blue curacao

Calamansi sis
Blanco + Filipino citrus + pineapple

Hibiscus sz
Reposado + agua de jamaica + triple sec + fresh lime

La Tradicional s
Blanco tequila + fresh lime + grapefruit soda

La Complicada sz
Blanco tequila + fresh
grapefruit + Italian aperitif +
bitters + fresh lime

Espadin de Fresa siz
Espadin + aperol +
cucumber + fresh lime +
strawberry seltzer

A la Daxaquefia s
Joven + fresh lime + agave +
bubbles

Hotel Hacienda sz
Blanco + mangdo + cane
sugar + apricot

El Cantarito siz
Reposado + fresh orange +

fresh grapefruit + fresh lime +

grapefruit soda

Agua de Xatu sz
Espadin + Banana cordial +
Colonizer aperitif +
fresh lime + mint

La Sombra sz
Reposado + pineapple +
almond cordial + lime

La Llorona sz
Blanco + lime + dJuava + cassis



HECHIZOS EN PONCHE
PUNCH BOWLS

All punch bowls come with fresh fruit + flowers & always fresh squeezed citrus & house made
cordials serves from 4-6 quests & minimum 2 quests

La Yegua s40
Blanco tequila + pineapple + lime + ginder + bitters & seltzer

Sangre del Imperio sso
Gin + aperol + grapefruit + lemon + bitters + bitter-sweet and
refreshing + perfect for a long pour.

Agua de Chapulin seo
Bourbon + blackberry + lemon + Donn’s spices #2 rich +
spicy bourbon meets tangy berries and citrus

Solo los Fuertes s&o
Apple scotch + allspice + lemon + bitters warm + spiced apple
notes over a sparkling base

CABALLITOS
SHOTS

La Viuda sio
Cucumber + gin or vodka + Elderflower + lemon

Mango o Nada su
Mangdo + chamoy + cassis + lime

Luciernaga swo
Joven + swiss bitter + ginger + lime

SIN ALCOHOL
Z/ERO PROOF

Jardin de Carlota su
Hibiscus + honey + fresh lime + bubbles

La Concordia su
Tamarindo + fresh lemon + tonic + bubbles

Nieve de Fresa sn
Coconut cream + fresh lime + vanilla syrup +
strawberry seltzer



CERVEZAS

*Make any beer Michelada +$4

DRAFT

All beers served 16 oz

Michelob Ultra ss

Domestic-Lader 4.2%

Estrella Jalisco ss
Mexican Lager 4.5%

Kona Big Wave ss

Golden Ale 4.4%

Modelo Especial sz
Mexican Pilsner Lader 4.4%

Pacifico ss
Mexican Lager 4.4%

XX Lager ss

Mexican Pilsner Lager 4.2%

BOTTLES
Corona sz

Mexican Lager 4.5%

Modelo Negra ss

Mexican Dark Lager 6%

Victoria ss
Mexican Vienna-Style Ladger 4%

Bohemia sz
Mexican Pilsner 4.9%

Modelo Oro s

Light Lader 4%

Heineken s
Pale Lager 5%

Golden Road Mango Cart ss

Wheat Ale 4%

Karl Straus Aurora ss
IPA 7%

Corona Non Alcoholic ss
Mexican Lader 0.5%



VINOS
DRY SPARKLING

GLASS | BOTTLE

Cava, Brut Rosé $13

Segura Viudas, Catalonia, Spain

Prosecco, Pitars $12
Veneto, Italy

Cava, Reserva
Brut, Vilarnau, “Barcelona”, Catalonia, Spain

Blanc de Blancs, Champagne Brut

Perrier-Jouét, Champagne, France

Champagne, Brut

Veuve Clicquot, “Yellow Label”, France

$48

$44

$45

$160

$175

Ty CY
WHITES
GLASS | BOTTLE

Sauvignon Blanc, Hiden Once $12
Marlborough, New Zealand

Sauvignon Blanc, Rutherford Ranch

Napa Valley, California

Albarifio, Bodegas Terras Gauda $15
Abadia de San Campio, Rias Baixas, Galicia, Spain

Pinot Grigio, Pitars $12

Friuli, Italy

Chardonnay, Napa Cellars $12
Napa County, California

Chardonnay, Jordan $22
Russian River Valley, California

Chardonnay, Silverado Vineyards ~ $25
“Estate Grown”, Carneros, California

Chardonnay;, Silvestri $12
“Bella Sandra”, Monterey, California

Rosé, Coteaux dAix en Provence $12
Bieler Pére et Fils, “Sabine”, Provence, France
Moscato Stonewood $12
California

Chardonnay 2023 $16
Castelli, San Diego County

Pinot Grigio 2023 $16

Castelli, San Diego County

Sauvignon Blanc 2024 $16
Castelli, Ramona AVA

$44

$52

$56

$44

$44

$69

$75

$44

$44

$44

$64

$64

$64



VINOS
REDS

Pinot Noir, Silvestri $12

Carmel Monterey, California

Pinot Noir; Davis Bynum $17
Russian River Valley, California

Malbec, The Show $13

Mendoza, Ardentina

Red Blend, 11* Hour $14

California

Malbec, Red Schooner by Caymus ~ $20

Argentina

Merlot, Ferrari-Carano $15
Sonoma County, California

Tempranillo -Rioja, Crianza $13
Bodegdas Beronia, Spain

Meritage “5 Fincas” Perelada $14
Spain

Sangiovese 2019 $16
Castelli, Ramona AVA

Miscela Red Blend 2019 $16
Castelli, Ramona AVA

Super Tuscan Blend Cab 2019 $16

Castelli, Ramona AVA

GLASS | BOTTLE

$44

$60

$50

$52

$76

$58

$50

$52

$64

$64

$64

FULL INTENSITY RED WINES

GLASS | BOTTLE

Cabernet Sauvignon, Banshee $14
Sonoma County, California

Cabernet Sauvignon, “The Vinekeeper” 17
By Caymus, Napa Valley, California

Red Blend, The Prisoner $26
California
Nero D' Avola “Real Academia” $13

Sicillia, Italy

Cabernet Sauvignon, Caymus Vineyards

“80 Anniversary”, Napa Valley, California

Amarone della Valpolicella Lorenzo Begali

Veneto, Italy

Cabernet Sauvignon, Faust
Napa Valley, California

Cabernet Sauvignon, Jordan
Alexander Valley, California

$54

$68

$78

$48

$170

$98

$120

$138



MEXICAN WINES

GLASS | BOTTLL
Granito Mezcla Tintos 2017 $17  $54
Barisal, Ojos Negros
Clarete 322 2021 $20  $62
Bodegdas Era,Valle de Guadalupe
Mision Tinto 2023 $12  $42
Bodedas Santo Tomas, Valle de Santo Tomas
ST Cabernet 2023 $14  $52
Bodedas Santo Tomas, Valle de Santo Tomas.
ST Merlot 2023 $15  $60
Bodedas Santo Tomas, Valle de Santo Tomas.
Chenin Blanc 2023 $15  $58
Casa Ariza, Valle de San Vicente
Blanc de Blancs 2022 $12  $42
Casa Ariza, Valle de San Vicente
Via Lactea 2018 $89
Cava Maciel, Valle de Guadalupe
Malbec 2022 $17  $54
Cava Maciel, Valle de Guadalupe
Primate-Red Blend $18  $54
Primate, Valle de Guadalupe
Rose 92023 $14 $52
Sierra Vita, Valle de Guadalupe
Cabernet-Merlot 2019 $18  $64
Valle de Tintos, Valle de San Vicente
Sauvignon Blanc 2024 $89
Vena Cava, Valle de Guadalupe
Rosado Merlot 2021 $89

Vinos Nivel, Valle de Guadalupe



TEQUILA Y MEZCAL

BLANCOS

Cazadores szo
Arette szo
Casa Dragones sz8
Casa Noble sis
El Tequilefio sz0
Clase Azul Plata saz
Espolon sis
Lunazul sis
Mi Campo sis
Patron si6
Don Fulano szz
Madre sz0
Fortaleza szs

ANEJO

Cazadores sz6
Casa Dragones s48
Don Julio szz

Tres Generaciones szs

Arette 522
Don Fulano sz6
Fortaleza sao

REPO
Cazadores s22

Casa Noble szo
Don Julio szo0

Clase Azul Reposado sso

Patron szo
Arette s32
Don Fulano sz
Fortaleza saz

CRISTALINO

Patron szs
Cazadores sz
Codigo sz8
Avion sz6

Don Julio 70 szs
ANEJO

Don Julio 1942 s40

Cazadores sz8

MEZCAL

Clase Azul seo La Luna sis Vago sis
ST Luis Black Label
Espadin sis
Clase Azul se0 Verde Amaras sis
Guerrero Madre sis
Ilegal Joven sis Espadin
- Del Magduey $20
Vida Ilegal si5 Madre sis
Reposado Ensamble
Del Maguey szo
Chichicara llegal afiejo sie



REFRESCOS

SOFT DRINKS
COKE s4
DIET COKE s4
SPRITE s4
ICE TEA s4
COKE BOTTLE ss

SQUIRT BOTTLE ss
JARRITO BOTTLE ss

(ASK SERVER FOR FLAVORS)
STILL WATER BOTTLE ss
SPARKLING WATER BOTTLE ss

Thank you for dining
with us today!

We d love to hear about
your visit!

Share your experience
with us!

*A 3% CC surcharge will be added to
all credit card transactions



