
D R I N K S

W h i t e  w i n e s  by  t h e  g l a s s / b ot t l e
M.V. Pierre Sparr, Brut, Alsace 14/56
M.V. Pierre Sparr, Brut Rosé, Alsace 15/60

2023 Pazo das Bruxas, Albariño, Rias Baixas 14/56
2022 Hugel, Pinot Blanc, Alsace 13/52
2019 Chateau Bela, Riesling, Slovakia 15/60
2022 Klein Constantia, Sauv Blanc, South Africa 13/52
2020 BV, Chardonnay, Carneros 15/60
2023 Menetou - Salon, Rosé, France 13/52

R e d  w i n e s  by  t h e  g l a s s / b ot t l e
2023 Edmond Cornu, Pinot Noir, Burgundy 18/72
2017 Torres, Rioja Reserva, Spain 15/60
2020 Celeste, Tempranillo, Ribera del Duero 13/52
2022 Yantra, Cabernet Sauvignon, Italy 16/64
2022 Steven Kent, Cabernet Franc, Livermore 17/68

Pepsi, Diet Pepsi, Starry, Orange Crush, Ice Tea  4
Hot (loose) tea service   8  
Beer (ask server)

O U R  F e at u r e d  Co c k ta i l s

Posada Michelada 17 The Catastrophe 17 Mango Mojito 13
 Corazón Tequila Plata, Lager Weller’s Green Whiskey, white rum, mango juice,
 beer, Bloody Mary mix, lime, hibiscus/ginger simple syrup, fresh muddled mint
 bacon, shrimp citrus, egg whites

Alcalde 18 Sangrita 13 El Papalote 17
 Remy Martin Cognac, blood classic frozen margarita Corazon “Talor’s” reposado, Aperol,
 orange purée, citrus, chilled with house sangria Romana Amaro, lemon juice
 sugar-rimmed martini glass

T e q u i l a  &

B o u r b o n

F L I G H T S

Clase Azul Tequila 30
 Plata, Reposado, & Gold

Clase Azul Mezcál 50
 Guerrero, Durango, & San Luis Potosi

Buffalo Trace  40
 Eagle Rare, Weller’s Green, & Stagg

PA E L L A  M O N DaY  Every Monday, Paella and Live Music  4-8:30pm

w i n e  w e d n e s day  Half off selected wines

E a r ly  N e i g h b o r  M e n u  Wed-Sun, 3-5pm 20% Off Food

O l d  fa s h i o n e d  o f f e r i n g s
Served in a rock glass, with a large ice cube, simple syrup,  
orange peel, and a Luxardo cherry

House  24 
 Eagle Rare Bourbon, Regans’ orange bitters 

Sigo Siendo El Rye  17
 Sazerac Rye Whiskey, Regans’ orange bitters

Blue Demon  23 
 Los Vecinos Espadin Mezcál , Artisanal hibiscus bitters

Forbidden  28
 Taylor’s Small Batch, winter blend bitters

S pa r k l i n g  co c k ta i l s
Champagne Cocktail  13 
 Sparkling wine, sugar, bitters 

Texas 75  16
 London dry gin, sparkling wine, lemon juice

Kir Royale  14 
 Sparkling wine, créme de cassis  

Mimosa  13
 Sparkling wine, orange juice

N o n -a lco h o l i c
Blueberry Splash   8 
 Blueberry purée, lemon juice, simple syrup, club soda 

Juice Cooler  7
 Cranberry and orange juices, citrus soda

Tropical Delight  8 
 Mango juice, mint, lime juice, club soda 

Martinelli’s Sparkling Apple Cider 7

Freddie’s  Rootbeer  7 

 

  P O S A DA  h a p p e n i n g s 

Wine corkage, first bottle 25 Wine corkage, second bottle 35 Cake service, per person 2

Beginning June 1st, there will be an added
credit card convenience fee to your final
bill (up to 3%).
If you would prefer to use another form of 
payment, such as cash for debit card, this fee
would not apply

Blueberry Lemon Drop         14
Rain Vodka, homemade 
blueberry syrup

Pancho Villa                                16
Corazón Tequila Plata, soursop
juice, lychee liqueur, créme de cassis


