
03.24

The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. Please notify manager of any food allergies, we are unable to guarantee against all possible 
cross-contamination.  20% service charge will be added to parties of six or more.

COFFEE 1.95

AMERICANO 2.95

CORTADITO  3.50

CAPUCCINO  4.95

ESPRESSO  2.95

DOUBLE ESPRESSO  5.00

COLADA  3.50

DOUBLE COLADA  5.00

CAFÉ CUBANO  2.95

CAFÉ CON LECHE  4.95

LIPTON BLACK TEA  3.95

GREEN TEA TAZO  3.95

ESPRESSO MARTINI  12.00

CARAJILLO  12.00

IRISH COFFEE  14.00

COFFEE & TEA
Add evaporated milk 0.50  |  Add tres leches mix 1.00

MANGO  5.95

PINEAPPLE  5.95

PINEAPPLE MINT  5.95

PASSION FRUIT  5.95

GUAVA  5.95 

ORANGE  5.95

WATERMELON  5.95

FROZEN LIMEADE  5.95

FROZEN STRAWBERRY LIMEADE  5.95

FROZEN MINT LIMEADE  5.95

NATURAL FRESH JUICES

MILKSHAKES

FEATURED COFFEE
COCO FRAPPÉ  6.95  

Frappuccino-style coffee, espresso, vanilla ice cream, coconut milk,  
topped with toasted coconut flakes

6.95

Harry’s Favorites 

PAPAYA

MAMEY

MANGO

GUAVA

COCONUT

STRAWBERRY CHIP

VANILLA

CHOCOLATE

NUTELLA OREO COOKIE DULCE DE LECHE
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CORONA  7.00

HEINEKEN  7.00

MODELO  7.00

MODELO NEGRA  7.00

PRESIDENTE  7.00

BUD LIGHT  6.50

MILLER LITE  6.50

LA RUBIA  7.00

TROPI CRYSTAL  7.00

GUINNESS  7.00

BUDWEISER  6.50

AMSTEL LIGHT  7.00

STELLA ARTOIS  7.00

ESTRELLA DAMM  7.00

LAGUNITAS IPA  8.00

BEERS

SANGRIA ROJA  Glass  8.00   Pitcher  29.00 
Red wine, brandy, triple sec, Sierra Mist, chopped orange

SANGRIA BLANCA  Glass  9.00   Pitcher  33.00 
Sparkling wine, peach schnapps, triple sec,  
strawberries, pineapple

SANGRIA ROSADA    Glass  9.00   Pitcher  33.00 
White Zinfandel, strawberry puree, Sierra Mist,  
strawberries, pineapple

PIÑA COLADA  12.00 
Don Q rum, Coco Lopez, pineapple juice

LIQUOR

COCKTAILS

APEROL  12.00

FRANGELICO  12.00

KAHLUA  12.00

BAILEYS  12.00

SAMBUCA ROMANA  12.00

DON JULIO AÑEJO 17.00

RON ZACAPA 23  15.00 

WOODFORD RESERVE  14.00 

MACALLAN 12  19.00 

LICOR 43  12.00

GRAND MARNIER  12.00

COINTREAU  12.00

DISARONNO  12.00

HENNESSY VS  14.00

Passion Fruit, Mango or Strawberry, +1.00 additional.

MOJITO  12.00 
Don Q rum, lime juice,  
club soda, sugar,  
mint leaves

MARGARITA  12.00 
Tequila, sour mix,  
triple sec

DAIQUIRI  12.00 
Don Q rum, lime juice, sugar MIMOSA   4.00 

Orange juice,  champagne

FRIDAY-SUNDAY 8AM-3PM 

LE JEUNE MULE  12.00    
Vodka, lime juice, 
ginger beer

APEROL SPRITZ  14.00    
Aperol, sparkling wine, 
soda water

MANHATTAN  14.00    
Bourbon, sweet vermouth, 
Angostura bitters

MARGARITA COCO PIÑA  13.00 
Campo Bravo Tequila, pineapple 
juice, triple sec, Coco Lopez

COCONUT MARTINI  13.00    
Tequila, coconut rum, 
Coco Lopez, coconut milk, 
lime juice

SPICY MANGO 13.00    
Tequila, triple sec, lime juice, 
jalapeño syrup, mango pulp

PASSION AHUMADA  14.00    
Passion fruit purée, tequila, 
mezcal, egg white, lime juice, 
orange juice, simple syrup

FROZEN COCO LIMONADA   
[Non-Alcoholic]  5.95 
Fresh lime juice, Coco Lopez, 
coconut milk
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CHAMPAGNE/SPARKLING
PROSE, PROSECCO  8.00/ 32.00 
Italy, NV

JAUME SERRA CRISTALINO, CAVA 375ML  14.00  
SPAIN, NV

STELLA ROSA, MOSCATO ROSÉ  9.00/ 36.00 
Italy, NV

SAUVIGNON BLANC
MONTES, CLASSIC  9.00/ 36.00 
Aconcagua, Chile, 2022

YEALANDS  44.00 
Malborough, New Zealand, 2022

ST. SUPERY  59.00 
Napa, California, 2021

PROVERB WINERY  8.00/ 32.00 
California, 2021

PINOT GRIGIO
PIGHIN  42.00 
Friuli Grave, Italy, 2020

BANFI, SAN ANGELO  44.00 
Toscana, Italy, 2020

SANTA MARGHERITA  55.00 
Alto Adige, Italy, 2022 

LA FIERA  8.00/ 32.00 
Veneto, Italy, 2022

CHARDONNAY
CANYON ROAD  8.00/ 32.00 
Central Coast, California, 2021

J LOHR, 375 ML  20.00 
Monterrey, California, 2020

ENATE  40.00 
Somontano, Spain, 2021

CASTILLO DE MONJARDIN  36.00 
Navarra, 2021

INTERESTING WHITES
BAIXA, SIRENA, ALBARIÑO  8.50/ 34.00 
Rías Baixas, Spain, 2022

CAPOSALDO, MOSCATO  36.00 
Lombardy, Italy, 2021

ROSÉ
FLOR DE AÑON, GARNACHA   28.00 
Campo de Borja, Spain, 2021

CARLOS SERRES   9.00/ 36.00 
Rioja, Spain, 2021

PINOT NOIR
CASTLE ROCK   8.00/ 32.00 
Columbia Valley, Washington, 2021

BREAD & BUTTER   40.00 
Napa, California, 2021

PICKET FENCE   50.00 
Russian River Valley, California, 2018

MERLOT
MONTES, CLASSIC   36.00 
Colchagua, Chile, 2022 

BENZIGER   40.00 
Sonoma, California, 2017 

J LOHR, LOS OSOS, 375 ML   20.00 
Paso Robles, California, 2018 

CASTLE ROCK   8.00/ 32.00 
Columbia Valley, Washington, 2019 

CABERNET SAUVIGNON
CANYON ROAD   8.00/ 32.00 
California, 2022

SANTA RITA, MEDALLA REAL GOLD  42.00 
Maipo, Chile, 2021 

LIBERTY SCHOOL  11.00/ 44.00 
Paso Robles, California, 2021

ST. SUPERY  95.00 
Napa Valley, California, 2018

ST. FRANCIS  68.00 
Sonoma, California, 2018 

INTERESTING REDS
BARBARIANS, GUALTA, MALBEC  36.00 
Mendoza, Argentina, 2019

SANTA JULIA, MALBEC  8.00/ 32.00 
Mendoza, Argentina, 2023

BANFI, CHIANTI CLASSICO  44.00 
Toscana, Italy, 2019

CILLAR DE SILOS, CRIANZA  62.00 
Ribera del Duero, Spain, 2019

MARQUES DE VARGAS, RESERVA  75.00 
Rioja, Spain, 2015

MARQUES DE LA VIÑA, CRIANZA  8.00/ 32.00 
Rioja Alavesa, Spain, 2019

FEATURED WINES




