
  MICHELADA 
Your choice of beer, homemade spice and sauce mix, 

fresh lime juice, Tajín, and Chamoy rim 
with garnishes | 10

LONG ISLAND TEA 
   House liquors, sweet and sour mix, lemon,

and a splash of Coca-Cola | 10

Traditional Mexican cocktail with Tequila Blanco, 
lime juice, grapefruit liqueur, and soda, 

with a Tajín rim | 12

PALOMA 

COCONUT MOJITO  
Smooth-Sippin' Refreshing Coconut Rum, muddled mint, 

lime juice, cream of coconut, and a splash of soda | 12

MOJITO  
Cuba’s national drink consists of rum, muddled mint, 

lime juice, a splash of soda, and your favorite flavor | 12

DAIQUIRIS
Your favorite flavor, Rum, blended with ice to perfection,

served frozen | 10

  CANTARITO 
Tequila Blanco, pineapple, lime, and orange juice,

grapefruit soda, served over ice with a Tajín rim | 12

 BLOODY MARY
Vodka, Bloody Mary Mix, with signature garnishes | 12

Make it Maria Style To Add a Kick (Made with Tequila)

Classic cocktail made with vodka, ginger beer, 
and lime juice, served over ice with lime | 12

CATRINA MULE

  Glass | 10  Sangria Pitcher | 29

SANGRIA
Handcrafted blend of brandies, spirits, red wines, and

juices served over ice with signature garnishes

TEQUILA MULE
Tequila Blanco, ginger beer, and lime juice,

served over ice with a lime | 12

PINA COLADA
Frozen Island favorite cocktail created with coconut rum, 

pineapple juice, and cream of coconut, blended to 
perfection with signature garnishes | 10

 Cocktail
  MENU

SEASONAL DRINKS & MOCKTAILS AVAILABLE 



JARABE TAPATIO
Mezcal, mango syrup, Ancho Verde liquor, and lime juice,

shaken to perfection and served with a Tajín rim

OLD FASHIONED
Classic cocktail made with Old Forester Bourbon, 

Angostura Bitters, cherry, orange, and simple syrup, 
stirred and served smoked

MAXIMILIANO
Mezcal, Amaro Montenegro, Aperol, Ancho Verde Liquor,

agave, and lemon juice, stirred and served with 
orange and cherry

ESPRESSO MARTINI 
Vodka, Coffee Liqueur, double shot espresso, 

simple syrup, shaken and strained in a chilled glass

14

ELOTE FASHIONED
Abasolo Whiskey, Mezcal, Nixta Liquor, agave, and 
Xocolatl Mole Bitters, stirred and garnished with 

orange and cherry

EL CHAPULIN
Tequila Blanco, Jamaica honey syrup, lemon juice, and 

Cynar, shaken together and served with Sal de Chapulines

GREEN CATRINA
Tequila Blanco, muddled cucumber and mint, dry

vermouth, pineapple juice, and lime juice, shaken and
strained into a chilled glass

MEXICAN OLD FASHIONED
Tequila Blanco, Mezcal, Angostura Bitters, and Agave,

garnished with cherry and orange, stirred and 
served smoked

DIRTY JARRITO
Spicy tamarind infused vodka, tamarind syrup, lime juice,

splash of club soda and served with Tajín rim

ROSEMARY 
Vodka, lychee syrup, lemon juice, grapefruit and

rosemary tonic, shaken and strained over a rose-shaped
ice in a chilled glass

ESPRESSO MARTINI (TEQUILA) 
Cazadores Café, double shot espresso, and simple syrup,

shaken and strained into a chilled glass
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