House Specials

Cervezas

El Rio Lemonade

Crater Lake vodka, Cascade Mt. Gin,
Captain Morgan Spiced Rum, Cuervo Gold,
Gran Gala and lemonade 8.00

Cantaloupe Martini

Crater Lake vodka, watermelon liquor, orange juice
& fresh squeezed lime juice 7.00

10 Cane Daiquiri
10 Cane is a premium Jamaican Rum that makes a
superior daiquiri  10.00
X-presso Martini
Patron XO Café, Patron Citronge & half and half 8.00

Absolute Lemondrop

Absolute citron, Triple Sec &
fresh squeezed lemon juice 7.00

Hot Apple Pie Ala Mode

Hot apple cider w/ Capt. Morgan Spiced Rum
and caramel 7.00

Peppermint Patty
Absolute Vanilla Vodka and Peppermint Schnapps
in hot Cocoa 7.00
Sangria
a traditional mexican punch made with red wine,
brandy & fruit juices 6.50

Michelada

a refreshing blend of Pacifico & fresh squeezed lime juice
served over ice in a salt rimmed mug  3.75

Beer on Tap

Dos Equis Amber, Widmer Hefeweizen, Walking Man Pale Strider
Pitcher 12.00 Pint 3.75 glass 2.75

Bottled Mexican

Corona Light, Corona, Negra Modelo, Pacifico,
Carta Blanca, Tecate, Bohemia, Sol 2.75

Bucket of 6 Baby Coronas 3.5
Rogue Brewing Chipotle Chili Beer 22 oz Bottle 4.75

Bottled Domestic
Bud, Bud Light, Coors, Coors Light, O’Douls NA Amber 2.50

Wine
Something Red? Something White? Just ask 5.50/glass 19.00/btl
Soft Drinks
“Virgin” Strawberry, Mango & Pina Colada 3.75
Strawberry Lemonade 2.50

Coffee, iced tea, hot tea, sodas, milk, juice, lemonade 1.75

Sweet Stuff

Mexican Flan

a delicate house made vanilla and caramel custard 3,00

Mexican Chocolate Cheesecake &

Rich, creamy chocolate and real Kahlua...

What’s not to like? 4.50

Strawberry Sopapillas

New Mexican style deep fried pillow breads stuffed
w/cream cheese and strawberry  5.00

Apple Pie Burrito

Just like Mom’s. served w/a scoop of
Tillamook vanilla ice-cream  4.50



Margaritas

Pama Margarita
1800 Reposado, Pomegranate Liquor, fresh squeezed lime juice
served Martini style 8.50

Cadillac Ranch

Cuervo Gold, triple sec, sweet and sour, Grand Marnier 6.00/8.00

Sea of Cortez

Sauza Gold, triple sec, Blue Curacuo, fresh squeezed lime
served Martini style 7.50

Mango or Strawberry Margarita

Puerto Vallarta, blended fruit , sweet and sour 7.00

Cactus Margarita

A blend of tequila, pineapple juice, créeme de coconut
& sweet and sour 6.50

Smokey Joe

Monte Alban Mescal, triple sec, sweet and sour 7.00

Phat Cat

Tarantula Azul, triple sec, Blue Curacuo, pineapple juice 7.00

Patty’s Parrot

Cuervo Gold, triple sec, orange juice with a splash of grenadine
7.00

Grapefruit Margarita
Sauza Silver, Gran Gala, grapefruit juice, fresh squeezed lime
served Martini style 7.50

El Rio Classic

Puerto Vallarta tequila, triple sec, sweet and sour  4.50/6.25
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Tequilas

With this fantastic selection of premium tequilas it seems
only right that we offer these exceptional margaritas
designed to accentuate the unique properties of this
ancient and complex liquor.
Go ahead and treat yourself... you deserve it.

The Perfect Patron

Patron’s own recipe using their Silver tequila and Citronge liquor
shaken together w/fresh lime and lemon juice 12.00
or try one with the Patron Reposado 13.00

Reserva de la Familia Ultra

Jose Cuervo’s finest single batch anejo is aged 3 times longer
than other anejos producing a dark, complex, rich flavor. shaken
with Grand Marnier and fresh squeezed lime juice 28.00

El Mayor

This fine anejo is shaken w/Gran Gala, an Italian triple orange
liquor, and fresh squeezed lime juice 14.00

Aha Toro Anejo

This premium anejo tequila is shaken martini style
w/Grand Marnier and fresh lemon juice 16.00

Patron Gran Platinum

Ultra premium, triple distilled tequila is the finest platinum
available in this country.. Here shaken with Patron’s reserve extra
fine orange liquor, Citronge and fresh squeezed lime juice 39.00

Don Julio’s Lemon Hat

Put this on your head...Don Julio Silver tequila with
Lemoncello liquor and fresh squeezed lemon juice 11.00

HerraRita

Herradura silver, Gran Gala, fresh squeezed lime juice
served Martini style 10.00

We have the finest selection of premium tequilas in the gorge. There are
both subtle and astounding differences between the assorted labels and
styles. The finer tequilas are distilled from 100% blue agave. Lesser ones
must be at least 51% agave but have had natural cane sugars added dur-
ing the fermenting process. The reposado designation tells us that it has
been aged a minimum of two months. When anejo is used, the tequila has
been aged a minimum of one year in wooden barrels, usually made

of oak. Silver, or Blanco, tequilas are not aged.

All tequilas listed below are made from 100% Blue Agave

10z
1800 Reposado 4.50
1800 Anejo 6.00
Aha Toro Blanco 7.50
Aha Toro Reposado 850
Aha Toro Anejo 9.50
Cazadores Reposado 6.00
Cazadores Anejo 6.50
Corazon Blanco 7.50
Correlejo Reposado  6.00
Don Eduardo Anejo 7.50
Don Julio Blanco 7.50
Don Julio Anejo 8.50

J. Cuervo Tradicional 4.50

20z
7-00

9.00
11.00
13.00
14.50
9.00

10.00
11.00
9.00

11.00
10.50
13.00

7.00

10z
El Mayor Blanco 7.00
El Mayor Reposado  8.00
El Mayor Anejo 9.00
Herradura Silver 6.50

Herradura Reposado 7.00
Herradura Anejo 8.00
Milagro Reposado 5.50
Monte Alban Mescal 4.00

Patron Silver 8.00
Patron Reposado 8.50
Patron Anejo 9.00

Sauza Hornitos Rep 4.50

Sauza Tres Gen Plata 7.00

20z
10.50

12.00
13.50
10.00
10.50
12.00
8.00

6.00

12.00
13.00
13.50
7.00

10.50

Jose Cuervo Reserva de la Familia Half oz 10.00

Patron Gran Platinum Halfoz 16.00 1 oz 30.00

1 0z. 19.00

Tequila Sampler Trays

A great way to taste the differences in some of the above distillations.
Both trays feature half oz. Servings of five tequilas designed to illustrate
the wide variety of character and flavors. Each tray 20.00

Tray #1

Cazadores Anejo

Tradicional Reposado

Aha Toro Reposado

Herradura Silver
Patron Silver

Tray #2
El Mayor Blanco

Sauza Hornitos Reposado

Patron Reposado

1800 Anejo

Herradura Anejo



