
BEER
BOTTLE

Lone Star............................................. $2.50
Tecate................................................... $3.75
Dos Equis.............................................. $3.75
Dos Equis Amber.................................. $3.75
Negra Modelo...................................... $3.75
Corona.................................................. $3.75
Corona light........................................ $3.75
Pacifico................................................. $3.75
Bohemia................................................ $3.75
Sol........................................................ $3.75
Guinness............................................... $6.00
Sprecher Black Bavarian....................  $6.00

Texican Handcuffs............................... $6.00
a Lone Star with a shot on the side

TAP
	 12 oz.      16 oz.

Tyranena Seasonal.................  $3.75 / $4.25
Shiner Bock.............................. $3.75 / $4.25
Capital Seasonal...................... $3.75 / $4.25
Lake Louie Seasonal................ $3.75 / $4.25

NON-ALCOHOLIC
St. Pauli n/a......................................... $3.50
Sprecher Root Beer............................. $3.00
12 oz. Mexican Coke............................ $3.00
Limeade................................................. $4.00
Raspberry, Pomegranate, Blackberry, Strawberry 
and Mango

WINE \ WHITE
Pacific Rim, Riesling, California  
$7.00 / $26.00
Drinks crisp and easily. Ripe citrus, light floral, and core 
fruits abound. 

Prendo, Pinot Grigio, California 
$7.00 / $26.00
Oaky vanilla and tropical fruit. Flavors 
develop with crisp fruit.

Tilia, Chardonnay, Chile 
$7.00 / $26.00
Ripe tropical fruit and a hint of mineral. Bright and crisp 
on the palate with sweet fruit.

Yali, Sauvignon Blanc, Chile 
$8.00 / $30.00
Crispy and citrus on the palate with peach, grapefruit and 
lime notes. Refreshing and acidic with a zingy finish.

Cristalino, Extra Dry, Spain 
$6.00 / $22.00
A clean, fruity and delicate sparkling wine with no oaky taste.

WINE \ RED
Cono Sur, Pinot Noir, Chile 
$7.00 / $26.00 
Rich with strawberry and raspberry flavors. Notes of black 
cherry and slight pepper. Dark, rich and terrifically ripe.

Cline, Zinfandel, California 
$7.00 / $26.00 
Vibrant, black cherry and raspberry fruit bursting with 
fresh, and slightly spicy flavors.

Liberty School, Syrah, California 
$8.50 / $32.00 
Bold, up-front, ripe berry aromas. High-toned red fruit 
flavors with notes of spice and tobacco.
McManis, Cabernet, California 
$8.00 / $30.00 
Blackberries and hints of licorice. Peppery spice with 
light tannins.

Rioja, Palacio Glorias, Spain 
$7.00 / $26.00 
This tempranillo-based red offers dark berries on the nose 
with a slight herbal edge. Light bodied with light tannins, 
vanilla and butterscotch on the finish.

TITO’S HANDMADE VODKA COCKTAILS
Made by hand in an old-fashioned potstill and distilled 6 times in America’s first micro-distillery in Austin, Texas.

Tito-Rita........................................................................................................................................ $7.50
Try Tito’s Handmade Vodka, Eldorado style. Add Patron Citronge and fresh lime.

Mexicano Blanco................................................................................................................... $7.50
The Eldorado version of a White Russian. Tito’s Handmade Vodka with Patron XO Café, topped off with cream.

Paris, Texas................................................................................................................................ $8.00
Tito’s Handmade Vodka, Chambord and fresh lime, served up or on the rocks with a lemon twist.

TITO MARTINI............................................................................................................................... $7.50
Tito's handmade vodka with 2 splashes of Crema de Mezcal and an orange twist.

Tito-TYPHoON............................................................................................................................. $7.50
Tito’s Handmade Vodka, Blue Curaçao and fresh lime.



FEATURED Margarita...................................................................................................... VARIES
Your server will let you know about our featured margarita.

Fresh Mango, Raspberry, Strawberry or Blackberry.......................... $8.00
House Silver tequila with your choice of fresh fruit purée and triple sec with a lime.

Pomegranate Margarita................................................................................................ $8.00
House Silver tequila, pure pomegranate juice, triple sec and fresh lime.

Iguana Margarita................................................................................................................ $8.00
House Silver tequila, melon liquor and fresh lime, served up or on the rocks with a lime twist.

City Slicker............................................................................................................................... $7.50
House Silver tequila, Chambord and fresh lime, with a lemon slice.

Tequila Sunset........................................................................................................................ $7.50
House Silver tequila, triple sec, grenadine and orange juice with a lemon twist.

Blazing Saddle........................................................................................................................ $8.00
Our house-made chile tequila, Patron Citronge and fresh lime.

Smoking Gun........................................................................................................$9.00
Our house-made chile tequila, Chichicapa mezcal, fresh lime and a splash of bitters.

Killer Bloody Maria.......................................................................................$7.50
House-made chile tequila, with our Eldorado bloody Mary mix containing over 20 fresh ingredients. 
Served with a beer chaser.

Chocolate Margarita......................................................................................$8.00
House Silver tequila, Godiva dark chocolate, fresh raspberry & blackberry purées.

Ultimate Mezcal Margarita....................................................................................... $13.00
Minero Mezcal, Grand Marnier and fresh lime. Sensationally smoky!

Paloma en fuego................................................................................................................... $9.00
Crema de Mezcal, Grand Marnier, lime and grapefruit juices. Smoky & sweet. 

The Elmo....................................................................................................................................... $8.00
Eldorado’s version of a mojito. Mint, lime and Agave syrup muddled then mixed 
with Reposado tequila and soda water.

OTHER COCKTAILS
MOJITo............................................................................................................................................. $7.50
Mint, lime and brown sugar muddled then mixed with white rum and soda water, served on the rocks. 
Add a flavor: Blackberry, Pomegranate, Raspberry, Strawberry or Mango for an additional $.50.

Gilda’s cocktail...................................................................................................................... $7.50
Blue Agave Reposado Tequila muddled with brown sugar, lime and fresh mint. Finished with a  
splash of cranberry juice. $1.00 from each drink goes to benefit the Gilda's Club of Madison.

SANGRIA...................................................................................................................................$7.00
Traditional spanish wine punch with pineapple, citrus, and a twist of dried chile and spices.

OUR WORLD FAMOUS 
ELDORADO MARGARITA

Made with our featured house tequila, 
fresh-squeezed lime and Patron Citronge. 

Served up or on the rocks. $7.50

 100% AGAVE RITA
House tequila, fresh-squeezed 

lime juice, and agave syrup $8.50

TEQUILA COCKTAILS



	 0.5 oz.	 1 oz.	 1.5 oz.

cuervo reserva de la familia................................................................ 74......$6...........$12 ........ $18
Hand selected agave aged in oak for 3 years then blended with reserved tequilas, some up to 30 years old. 
Very vibrant and earthy; with cognac, vanilla, and caramel flavors that glide into an intense mix of pepper that 
becomes smooth with time. Let this one breathe.

el tesoro paradiso..................................................................................... 75......$7...........$13 ........ $20
A perfect blending of handcrafted Tesoro tequilas aged for 5 years in french oak barrels used prior to A. De 
Fussigny cognac. Deep, spicy wood characteristics with aromas of pepper and praline, and the finish is long and 
reminiscent of cinnamon and allspice. A must try.

gran patron platinum.............................................................................. 76......$8...........$15......... $21
Light with a nose of crispy citrus fruits and light floral elements. Balanced with almost tart agave notes and a 
smooth pepper bite. Mixes fantastically in a margarita for a serious top-shelf experience.

don julio 1942............................................................................................... 77......$6...........$12 ........ $17
Don Julio Gonzales’ original recipe; this tequila is aged for at least two and a half years, distilled twice. Brilliant 
gold color with rich, sweet aromas of caramel and toffee layered with a fresh vanilla fragrance. Silky smooth 
character with sun-ripened fruit and roasted agave flavors with lingering hints of oak and vanilla on the finish. An 
excellent tequila.

Arette Unique.............................................................................................. 78......$6...........$12 ........ $18
Aged over 6 years in a combination of white and french oak barrels, this tequila comes from El Llano; one of the 
oldest distilleries in Jalisco. Sweet entry with aromas of pepper, cedar, hints of spices, and a breath of heat..

Abandonado Extra Añejo....................................................................... 79......$5...........$10......... $16
This unique tequila is an excellent selection for those that may not like the typical peppery-ness of tequilas. 
Smooth and light with sugar cane and vanilla notes and a woody, floral nose. The finish is smooth…simply.

RESERVES AND MUY AÑEJO 

	 0.5 oz.	 1 oz.	 1.5 oz.

herradura seleccion supremas........................................................... 80....$11...........$20......... $28
A 49-month aging period gives this añejo a rich mahogany color. Flavors rush out – caramel, tobacco, cream 
soda as well as raisins and the sweet ripe fruit flavors of fine bourbon without diminishing the agave flavor that 
characterizes tequila. Scary smooth.

don julio real............................................................................................. 81....$13...........$25 ........ $36
Smoother than the 1942 with aromas of tropical fruits and vanilla. It finishes with a solid oak flavor that doesn’t 
impact the smooth tequila flavor.

Chinaco Negro............................................................................................. 82....$12...........$24......... $36
Only 600 bottles released worldwide, this 5 year añejo is blended with 25 year añejos into a one of a kind 
tequila. Smooth with hints of coffee, chocolate and caramel with a kiss of pepper and a lingering smoke.

Cabo Wabo Uno............................................................................................. 83....$11...........$22......... $33
38-months of charred white oak aging marries the flavors of agave and oak superbly. Smooth and buttery rich 
with hints of toffee and roasted nuts, this tequila is meant to be sipped.

TOP SHELF

Blanco tequila 1 oz. pours of any 3 Blancos ..................................................................................  $18.00

reposado tequila 1 oz. pours of any 3 Reposados ........................................................................  $21.00

añejo 1 oz. pours of any 3 Añejos ...................................................................................................... . $24.00

Muy añejo 1 oz. pours of any 3 Muy Añejos ........................................................................................ $36.00

Top Shelf 1 oz. pours of any 3 top shelf tequilas .................................................................................. $64.00

FLIGHTS



CORDIALS
amaretto disaronno.......................................................................................$5.25

bailey’s irish cream.........................................................................................$5.25

chambord.............................................................................................................$5.50

kahlua..................................................................................................................$5.00

FRANGELICO..........................................................................................................$5.00

Gran Centenario Rosangel..........................................................................$9.25

galliano...............................................................................................................$5.00

grand marnier..................................................................................................$7.50

sambuca black...................................................................................................$5.00

sambuca................................................................................................................$5.00

VODKA
Tito’s Handmade

Absolut

Absolut Citron

Ketel One

belvedere

Chopin

Death's Door

GIN
Bombay

Tanqueray

Bombay Sapphire

SCOTCH
Johnnie Walker Red

Johnnie Walker Black

Glenlivet, 12 Yr

WHISKEY/BOURBON 
Glenmorangie

Seagrams 7
Jim Beam

Jack Daniels

Jameson

Old Whiskey River

Maker’s Mark

Knob Creek

Blanton's
Bulleit

Death's Door - white

BRANDY
Christian Brothers

Korbel

RUM
Bacardi Light

Captain Morgan

MEZCALS
Typically smoked and from the Oaxacan region of Mexico. Mezcals have an extremely smoky flavor and can be a higher  

alcohol percentage than tequilas. Made from Espadin Agave, a cousin of the Weber Azul Agave used in tequila. Mezcal Flight 
for $25, get a 0.5 oz. pour of each stared Mezcal. Add a floater of your favorite Mezcal to any margarita for $3.

CREMA DE MEZCAL*................................$7.50
80% San Luis del Rio, 20% Agave syrup gives 
this a sweet yet smoky flavor
SANTA DOMINGO ALBARRADAS*..........$7.50
light nose, spicy taste with roasted pear, a long, dry and  
creamy finish
san luis del rio*..................................$7.50
spicy nose, creamy, roasted fruit flavor, long smoky 
smooth finish
CHICHICAPA*...............................................$7.50
smoky, complex taste, hints of citrus, chocolate & mint

MINERO*...................................................$7.50
clean floral nose, fruity flavor with hints of vanilla and 
fig, long smoky finish
san luis del rio clasico.................$10.00
spicy nose, creamy vanilla, smoky taste with a long,  
clean finish. bottle aged for 10 years
chichicapa clasico............................$10.00
medium nose, vanilla with a long, smooth finish and 
hints of chocolate and mint. bottle aged for 10 years 

Tobal......................................................$6	 $12
made from wild mountain maguey that grows at high 
elevations. sweet fruity nose, mango and cinnamon 
taste with an extra long, smooth finish

pechuga................................................$9	 $17
3x distilled with mango, almonds, chicken, apples and 
plums, gives it a smoky taste with a touch of salt

TOP SHELF
	 0.5 oz.	 1 oz.	 0.5 oz.	 1 oz.



TEQUILA TASTERS

30/30 
reposado : smooth with a peppery finish...............2.....6.00

abandonado 
blanco : sugar cane and mild pepper.......................3.....6.75 
reposado : smooth, sweet vanilla..............................4.....7.50 
añejo : sweet caramel and pepper............................5..10.75

agave de oro 
reposado : superb pepper and agave......................6.....6.00

cabo wabo 
blanco : bright agave, smooth finish.........................7.....8.00 
reposado : peppery agave with a sweet finish.....8.....9.00 
añejo : sweet big pepper, oak, caramel finish......9..10.25

canicas 
blanco : up front pepper with a smooth finsh.....10..12.50 
reposado : pepper with soft caramel finish.........11..15.50 
añejo : smooth, sweet and fruity. a must try.......12..18.00

carmessi 
reposado : smooth, with a touch of spice...........13.....7.50

casa noble 
blanco : 3x distilled. smooth, faint pepper...........14.....8.25 
reposado : smooth, pure tequila aftertaste.........15.....8.75 
añejo : extremely smooth and sweet......................16..12.75

casino 
blanco : soft pepper with bright acidic tones.....17.....6.75 
reposado : smooth buttery pepper.........................18.....7.25 
añejo : oak and leather.................................................19.....8.00

chinaco 
blanco : peppery to a smokier finish......................20.....6.75 
reposado : smoky with a peppery finish...............21.....7.75 
añejo : smoky, caramel with a smooth finish......22.....8.75

cielo 
blanco : herbal peppery flavors................................23.....8.50 
reposado : smooth and peppery..............................24.....9.25 
añejo : very smooth with a peppery finish............25..10.50

corazon 
blanco : peppery to a slightly sweet finish...........26.....8.00 
reposado : peppery with a hint of molasses.......27.....9.00 
añejo : sweet, smooth, superb..................................28..10.00

corralejo 
blanco : peppery with a smooth finish...................29.....6.25 
reposado : smooth with a molasses flavor..........30.....7.25  
añejo : smooth and sweet...........................................31..10.25

el destilador 
blanco : smooth agave flavor....................................32.....9.75 
reposado : slight oak and agave flavor.................33..10.50 
añejo : rich with oak and brown sugar...................34..11.25

don julio 
blanco : peppery with a sweet finish......................35.....7.25 
reposado : smooth, peppery, and sweet..............36.....7.75 
añejo : caramel sweetness with pepper................37.....8.50

gran centenario 
blanco : strong pepper.................................................38.....8.25 
reposado : well-rounded with oak flavor................39.....9.25 
añejo : very smooth with a sweet finish................40..10.25

la hacienda de la flor 
blanco : smooth and floral, earthy nose...............41.....7.00 
reposado : big pepper with a smooth finish........42.....8.00 
añejo : butter pepper with vanilla.............................43.....9.00

herradura 
blanco : organic, pepper with a smooth finish....44.....7.75 
reposado : sweet with a peppery finish.................45.....9.00 
añejo : slight pepper, extremely smooth...............46..10.00

hussongs 
reposado : full bodied and peppery........................46.....7.25

jose cuervo platino 
blanco : pepper and agave flavor............................48.....8.25

jose portillo lopez (el presidente) 
blanco : peppery with a floral sweetness.............49.....5.75 
reposado : full bodied yet smooth...........................50.....6.25 
añejo : oaky, hint of smoke with a sweet finish..51.....6.75

el mayor  
blanco : smooth with a peppery finish...................52.....6.75 
reposado : slight pepper with a fruity finish........53.....7.75 
añejo : soft, smooth with a spicy finish.................54.....8.75

milagro 
blanco : intense forward pepper...............................55.....6.25 
reposado : smooth, healthy pepper........................56.....7.25 
añejo : prominent peppery smoothness................57.....8.25

milagro select barrel 
blanco : exquisitely smooth and peppery.............58.....8.25 
reposado : peppery with a smooth finish.............59..10.75 
añejo : smooth, sweet peppery finish.....................60..13.25

patron 
blanco : very peppery. slightly sweeter finish.....61.....8.00 
reposado : peppery to a smoother finish.............62.....8.75 
añejo : smooth and peppery......................................63.....9.50

san matias gran reserva 
añejo : peppery with a touch of cinnamon...........64..10.50

sauza tres generaciones 
blanco : 3x distilled. peppery butterscotch.........65.....7.25 
reposado : smooth, with roasted banana.............66.....8.00 
añejo : smooth and sweet with slight pepper.....67.....8.50

el tesoro 
blanco : peppery with an intense agave flavor...68.....6.50 
reposado : peppery with a smoother finish.........69.....7.50 
añejo : smooth and rich pepper................................70.....8.50

tezon 
blanco : peppery with a slight anise finish............71..10.25 
reposado : smooth with a peppery finish.............72..10.75 
añejo : smooth with slight pepper ..........................73..11.75 

BLANCO / REPOSADO / AÑEJO

MAKE YOUR FAVORITE TASTER INTO A HOUSE MARGARITA. ADD $2.


