L SOL Y LA TLUNA -HAPPY HOUR DRINKS & APPETIZERS .
Tuesday to Friday
LATIN AMERICAN CUISINE « FULL BAR 4pm to 7pm
LIVE MUSIC «CULTURAL ARTS *
Happy Hour DriNkS $S Harpy HOUR APPETIZERS

*When ordered with alcoholic beverages ¢

HOUSE MARGARITA s NACHOS

Frozen or On The Rocks Tostadas topped with pinto beans, chile
con queso and pickled jalapefios on the side
GUACAMOLE

MOJITO S With chips & salsa
SMOKED SALMON

With organic mixed greens, capers,

SANGRIA S cream cheese & whole wheat crackers

STUFFED JALAPENOS (THREE)
MEXICAN MARTINI 5 With ranch dressing & crema chipotle

MINI CHICKEN FLAUTAS (SIX)
With pico de gallo, guacamole, sour cream

HOUSE WINE S & jack cheese
Red or White VEGGIE EMPANADAS (THREE)
With crema chipotle
E IMPORTED BEER 4 SLIDERS
Beef mini-burgers

QUESADILLAS

Al l Y D U MEN U POMBHEREE ’ Choice of cheese, chicken, veggie or combo
+ COCTEL DE CAMARONES (FOUR)

*HAPPY HOUR SPECIALS With Cocktail sauce and sliced avocado
FOR DINE-IN ORDERS ONLY

% Consuming undercooked raw fish may increase your risk of foodborne illness

HOURS OF OPERATION
600 East 6th. Street Mondays « Closed
Austin, Texas 78701 Tuesday to Thursday « 8am to 11pm
512.444.7770 Friday & Saturday « 8am to 2am

WWW.ELSOLYLALUNAAUSTIN.COM Sunday « 9am to 4pm



EL SOL ¥ LA LUNA DRINK ME

WORLD FAMQUS DRINKS AT EL SOL ¥ LA

House MARGARITAS TeqQuiLA MARTINIS

Codorniz, triple sec, sweet and sour MEXICAN MARTINI »

Frozen or on the Rocks » ¢ Herradurra silver, cointreau, agave,

Add flavor (strawberry, mango, coconut) 7 fresh lime, orange juice, garnished

Picher 22 with jalapefio stuffed olives
TEXAS MARTINI .

LA LUNA MARGARITA . 9 Tito’s, dry vermouth, garnished

with olives

Vobpka MARTINIS

GREY GOOSE COSMO .

A tropical margarita with blue curacao

EL SOL SANGRIA MARGARITA . 9

Half sangria, half margarita

10

10

BELVEDERE CLASSIC MARTINI . 10
SIGNATURE COCKTAILS
PALOMA PATRON -« Patron silver, Gran Marnier, grapefruit, lime, splash of sprite 9
TEQUILA SUNSET « Cuervo especial, lemon, orange, honey, créme de cassis 8
MOJITO «Rum, fresh mint, simple syrup, fresh lime 8
DAIQUIRI «Rum, fresh lime, caster sugar 8
LA LUNA IGUANA . Malibu rum, Triple Sec, Midori, pineapple 9
PINA COLADA . Bacardi silver, malibu, pineapple 8
BLOODY MARY DE LA CASA . Our house vodka, tomato juice, spices 6
TEQUILAS
Patron silver 8 reposado 9 aiiejo 11
Don Julio blanco 8 reposado 9 aiiejo 10
Hornitos plata 6 tradicional 7 aiiejo 8
Tres Generaciones  plata 7 reposado 8 anejo 9
Herradura silver 7 reposado 8 aiiejo 8
El Tesoro platinum 8 reposado 9 aiiejo 10
Jose Cuervo Especial silver 6 reposado 10 gold 6
Jose Cuervo Tradicional -100% agave reposado 10
Jose Cuervo Reserva-ultra premium 14
TEQUILA FLIGHTS
3 GENERACIONES . 14 DONJULIO . 16 PATRON . 18

Vobka
TAAKA (Well)
Absolute, Absolute Citron, Skyy

Kettle One, Grey Goose, Belvedere, Vox, Tito’s

GIN

TAAKA (Well)

Tanqueray

Hendricks, Bombay Sapphire

WHISKEY & BOURBON
TW SAMUELS (Well)

Jack Daniels, Wild Turkey,
Southern Comfort, Seagram’s
Crown Royal, Makers Mark
CJameson, Bushmills, Jim Beam

ScorcH

Claymore (Well)

Dewars

Johnny Walker Red Label, Chivas
Johnny Walker Black Label
McAllen 12

Rum

Skol (Well)

Bacardi Gold, Bacardi Silver
Captain Morgan’s Spiced Rum,
Bacardi 151, Malibu, Cruzan Rum

Branpy
Presidente

CoaNac
Hennessy
Couvasier
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House WINEs . Chile
Concha y Toro Frontera

Merlot or Chardonnay

Glass 6

Bottle 22
Premium WINES . Spain
Montecillo Crianza Rioja o Blanco

Glass 7

Bottle 27
Mimosa . s
EL SoL SaNGRia .

Glass 6

Pitcher 20

Dowmestic Beer

Coors Lite, Bud Light, Budweiser, 4
Miller Lite, Michelob Ultra,

Lone Star

Samuel Adams, Shiner Bock

ImPORTED BEER 5
Corona, Sol, Pacifico,

XX Amber, XX Lager, Tecate,

Negra Modelo, Bohemia,

Cristal, Heineken, Blue Moon Ale
St. Pauli Girl (non-alcoholic)

MicHELADA
Add $1 to your choice of beer

Liqueurs . CORDIALS

Bailey’s, Midori, Rumplemintz 5§
Amaretto Di Saronno, Drambuie, 6
Sambuca, Tuaca, 6

6
6

Gran Marnier, Contreau,
Goldschlager, Chambord




