
M I  C O R A Z O N  |  $ 1 0
Shot of Corazon Blanco and a Corona with lime 

P O R T S I D E  M I C H E L A D A  |  $ 1 2  
+ $ 5  W I T H  A  S H O T  O F  C O R A Z O N  B L A N C O
Corona, clamato, worchestershire, maggi, hot sauce,

tamarind chamoy, lime juice, orange juice, tajin

M A R G A R I T A  O F  T H E  M O M E N T  |  $ 1 2
Hornitos silver tequila, Brovo orange curacao, rotating flavors

B L U E  A G A V E  F L I G H T   |  $ 5 5
Create your own curated tequila tasting experience 

with one selection from each category below.
Blanco: El Tesoro, Casamigos, Espolòn
Reposado: Casamigos, Milagro, Patrón

Añejo: Herradura, Patrón, Tres Generaciones
Mejor: Herradura Cristalino, Clase Azul Reposado, Don Julio 1942

B E V E R AG E S

M A H I  T A C O S  |  2 6
Blackened Mahi Mahi, chipotle slaw, avocado,

pickled shallots and citrus mojo on corn tortilla

E L O T E  N A C H O S  |  1 7
Tortilla chips with house made queso sauce, fresh

roasted corn, jalapenos, cotija cheese and chili
lime seasoning

T E Q U I L A  P O R K  T A C O S  |  2 1
Tequila-chili marinated pork, pear coleslaw and

pineapple-jalapeno salsa on a flour tortilla

F O O D

TEQUILATuesday


	TEQUILA
	Tuesday
	FOOD
	MAHI TACOS | 26
	TEQUILA PORK TACOS | 21
	ELOTE NACHOS | 17

	BEVERAGES
	MI CORAZON | $10
	PORTSIDE MICHELADA | $12  +$5 WITH A SHOT OF CORAZON BLANCO
	MARGARITA OF THE MOMENT | $12
	BLUE AGAVE FLIGHT  | $55



