








HOUSE MARGARITA • 5
RAPIDS | SANGRIA + RITA • 5
DRAFTS • DOLLAR OFF 
DRAFT MICHELADAS • 4 
HOUSE WINE • 4 
RED SANGRIA • 5

STREET TINGA TACOS
Two chicken tinga with red onion, 
cilantro, cojita cheese and green sauce

TAMALE COMBO
Choose two tamales, chicken or pork
with sour cream sauce

FLAUTAS
Two chicken tinga flautas served 
with queso

QUESADILLAS
Four chicken quesadillas served 
with sour cream

ARBOL RIBS
Four ribs grilled

Drinks 11:00-6:30 Food 3:00-5:00 | $6.95 
In house only

MANGO
PEACH

STRAWBERRY
RASPBERRY

BLACKBERRY
PRICKLY PEAR

Flavored 

Margaritas • 7

weekday Happy Hour Tuesday thru Fridayweekday Happy Hour

13.38
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Margaritas

HOUSE MARGARITA 
Choose from frozen or on the rocks > 8  
Make it grande +3

MULE MARGARITA 
Patron Silver, Paula’s, lime juice, mint 
leaves and ginger beer > 12

THE REPUBLIC 
Choose Republic Plato. Served with 
Paula’s liqueur, made in Austin > 13 
Make it grande +3

DOS RIOS RITA 
Dos Rios Blanco, mandarine, simple 
syrup & lime > 13  Make it grande +3

REPUBLIC RANCH WATER
Republic tequila, topo chico, and lime > 12

REPUBLIC OLD FASHIONED
Our old fashion republic mix with Republic 
Whiskey > 12

PINA COLADA
Our twist on a traditional Pina Colada, Malibu, 
heavy cream and pineapple juice served on the 
rocks > 10

MEXICAN MARTINI 
Tres Agaves infused with jalapeno, Cointreau, 
lime juice, olive juice, simple syrup and orange 
juice > 12

BLUEBERRY ROSA
Codigo Rosa tequila, Mandarine triple sec, 
simple syrup, muddled blueberries and mint >11 

FLAVORED RITAS
Choose from frozen or on the rocks 9 > 12

PRICKLY PEAR
STRAWBERRY
JUST PEACHY
RASPBERRY

BLACKBERRY

All margaritas are made in house with 
fresh squeezed lime juice.

MARGARITA PITCHER
House Margarita on the rocks only. 

Must serve 2+ guests > 30

SIGNATURE CHILI MANGO MARGARITA | 12
Our signature drink served up frozen, rimmed with tajin and 
chamoy. Served with a tamarind candy straw.

Wine & Sangria
SYCAMORE LANE CHARDONNAY > 7

SYCAMORE LANE CABERNET> 7

MOSCATO > 7

NOBLE VINES PINOT GRIGIO> 7

KIM CRAWFORD SAUVIGNON BLANC> 10

JOEL GOTT CABERNET > 11

WHITE SANGRIA
White wine, peach, topped with seasonal fruit > 8

RED SANGRIA
Red wine topped with seasonal fruit > 8

EL MAYOR
El Mayor Reposado, Gran Marnier, lime 
juice, simple syrup and orange juice > 11

SKINNY RITA 
Milagro Silver, Cointreau, Tres Agave 
Organic Nectar, lime juice and soda 
water > 11
 

PATRON MARGARITA 
Patron Silver Tequila, Paula’s, lime juice, 
orange juice and simple syrup > 13

ULTIMATE BEER RITA 
Dos Rios House margarita with an ice 
cold Modelo or Corona  > 14  

BEER PITCHER
Choose a draft beer | Must serve 2+ guests  

cerveza

premium
BOTTLES > 7
Blue Moon
Dos XX
Corona
Corona Premier
Pacifico
Stella Artois
Tecate
Tecate Light

DRAFT  7 > 8.5 
Modelo Especial
Negra Modelo
Pacifico
Corona Premier

CRAFT
BOTTLES > 7
Hopadillo IPA

DRAFT 
Market price
Seasonal Tap

DOMESTIC
BOTTLES > 4.95
Budlight
Budweiser
Miller Lite
Coors Light
Michelob Ultra
Shiner Bock

DRAFT  5.5  > 7
Budlight
Michelob Ultra

premium tequila
served up | price per shot

BLANCO > 18
ANEJO > 30

SILVER > 18       JOVEN > 60

PLATA > 20

cocktails
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APPETIZERS (SERVES ABOUT 4-6)

SHRIMP GUMBO $31
1/2 gallon, celery, onion, bell pepper, 
tomato, spices and white rice

HOUSE SALAD 17.95
Croutons, baby tomatoes, red onion, 
bacon, cheddar and choice of 
dressing on the side

GREEK SALAD 20.95
Fresh vegetables, kalamata olives, 
peppers, oregano and freta cheese 
with greek dressing

LB. BOILED SHRIMP $23

Our fajita platters include rice and beans, 
guacamole, pico de gallo, sour cream, cheddar 
cheese and tortillas. 

FAJITA PACK 1
1/2 lb. ea. Chicken & beef fajita
$50.95  • 2-3 guests
 
FAJITA PACK 2
1 lb. ea. Chicken & beef fajita
$99.95  •  4-6 guests

FAJITA PACK 3
1.5 lbs. ea. Chicken & beef fajita
$146.95 • 7-10 guests

FAJITA PACK 4
2 lbs. ea. Chicken & beef fajita
$193.95 • 11-14 guests
 
FAJITA PACK 5
3 lbs. ea. Chicken & beef fajita
$285.95 • 15-18 guests

FAJITA PACK 6
4 lb. ea. Chicken & beef fajita
$359.95  •  19-23 guests

FAMILY FAJITA PACKS
QUESO
1/2 gallon | $26      Quart | $15

GUACAMOLE
1/2 gallon | $26   Quart | $15

HOUSE SALAD
Serves 5-6 guests | $14.95

ADD ON’S

BROCHETTE SHRIMP | DOZEN | $28.95

RIBS | 1/2 RACK | $15.00

BEEF FAJITAS | PER LB. | $36.95

CHICKEN FAJITAS | PER LB. | $19.95

GRILL. VEGETABLES | PER LB. | $11.95

SHRIMP FAJITA | PER LB. | $22.95

CAFE MOLE
Home-made brownie with caramel sauce
Serves 12 | $28.95

TRES LECHES
Traditional vanilla cake soaked in three milks, 
topped with Kahlua meringue and fresh fruit
Serves 12 | $42

DESSERTS

ENCHILADA PACK
Serves 2-3 guests | Choice of chicken, beef or cheese 
served with rice beans chips and salsa. $27.95

DOZEN TAMALES (SERVED CHILLED, READY TO HEAT)
Choose chicken, pork or a combination. $17 | add 
green or meat sauce $2.95

TACO PACK | BULD YOUR OWN
Choice of crispy taco shells or soft tortillas. 
Choose beef, chicken or a combination. Serves 2-3 
$24.95

TAMALES, ENCHILADAS, TACOS

830-609-9556
1281 N Academy Ave

830-214-6103
1683 HWY 46 W. SUITE 235

FRIED PLATTERS (SERVES ABOUT 6-8)

1.5 DOZEN CHICKEN TENDERS $20
1 LB. CRAWFISH $30
1 LB. CATFISH $28
1 LB. SHRIMP $28
1 LB. TILAPIA $22

We make our items from scratch, 
therefore, some large orders may 
require at least 24 hours advance 
notice. 

Please notify us if you would like to 
schedule a larger order for pick up 
or delivery so that we can be sure 
to have your order ready when 
you are. 

All menu items and prices are 
subject to changes and revisions 
without notice. Please call for 
inquiries. 

CURBSIDE OR DELIVERY MAY BE 
AVAILABLE UPON REQUEST

FAMILY TO-GO MENU’S | DUE TO MARKET CONDITIONS, PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.

ENTREES (SERVES ABOUT 6-8)

CHICKEN PASTA $49
SHRIMP PASTA $49
SHRIMP ETOUFFEE $42
CRAWFISH ETOUFFEE $52
SHRIMP GUMBO $35
SHRIMP & GRITS $47

SIDES 
(SERVES ABOUT 10) ALL SIDES $22

MASHED POTATOES, CHEESE GRITS, 
JAMBALAYA, DIRTY RICE, RED BEANS 
AND RICE, POTAOTES AU GRATIN

DESSERT
BREAD PUDDING $33
KEY LIME PIE $16

MARGARITA
20 OZ. HOUSE MARGARITA $12
ADD FLAVOR +$1

MARGARITA
20 OZ. HOUSE MARGARITA $12
ADD FLAVOR +$1
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