
 
 

SABROSA  
COCKTAILS 

 
BLOODY MARY  $10 

House-made bloody mix, Smirnoff vodka, frozen chile arbol salsa cube, house-made giardiniera 
(order a carafe for $30) 

 

MORNING BLEND  $9 
Prosecco, Smirnoff vodka, freshly-squeezed orange juice,  

frozen mango cube (order a carafe for $30) 
 

MOJITO DE SANDIA Y PEPINO   $9 
Freshly-muddled watermelon, mint, & cucumber briskly shaken with  
Bacardi rum, lime, triple sec, & simple syrup, served in a salted glass 

 
MARGARITA DE MANGO  $9 

Frozen margarita with fresh mango, triple sec,  
splash of lime, & simple syrup 

 
NEAPOLITAN ICED TEA  $8 

A blend of iced tea, lemonade, & Hatch Limoncello 
 

GOLDEN COLADA  $9 
Bacardi coconut rum, pineapple juice, splash of lime,  

& triple sec, briskly shaken with a tropical heavy cream 
 

SEA BREEZE  $8 
A refreshing blend of Smirnoff vodka, cranberry,  

& grapefruit juice served in a salted glass 
 

BERRY CITRUS SANGRIA  $8 
Citrus, berries, white grape juice, & prosecco 

 
PATRÓN L43  $9 

Patrón Silver tequila, triple sec, fresh lime, & simple syrup,  
briskly shaken, served in a salted glass with a splash of Licor 43 

 
MARGARITA CLASSICO  $8 

Quito Silver tequila, fresh lime, triple sec, simple syrup,  
briskly shaken, served in a salted glass 

 
TRAVERSE CITY CHERRY OLD FASHIONED   $9 

Traverse City Cherry bourbon, simple syrup, & bitters,  
with Traverse City cherries & blood oranges 

 
OAXACAN OLD FASHIONED  $9 

Sombra mezcal, simple syrup, bitters,  
with Traverse City cherries & blood oranges 

 

 


