
 

 
In lieu of raising prices, a surcharge of 3% will be added to all bills to offset infla:on costs and wage increases. 

 

 

 
$20 Bo'omless Mimosa’s or Bloody Mary’s 

Starters 
 

Guacamole: $14 
Avocado, serrano, roma tomato, cilantro, lime juice and salt. Spicy (+ $1). 
 

Taquitos: $14 
Choice of beef, chicken or mixed. Drizzled with avocado sauce, salsa fresca and queso fresco. 
 

Buffalo Wings: $16 
8 wings with your choice of Buffalo, BBQ or plain. Paired with carrots, celery and a side of Ranch. 
 
GFCeviche de Camaron: $20 
Shrimp marinated in lime, serrano, onions, mango, cucumber, tomato, avocado, and cilantro. 
 

Brunch 
Served with Refried Beans and Breakfast Potatoes 

 

GFLa Vida Omelet: $17 
Smoked ham, Jack cheese, onions, poblano peppers, mushrooms, and red bell peppers.  
Topped with avocado and creamy tomaJllo salsa. Sub Vegetarian. 
 
GFChilaquilies: $16 
Corn torJlla chips, green or red sauce, onions, Jack cheese, queso fresco and 2 eggs any style.  
Add Grilled Chicken (+3). 
 

Breakfast Burrito: $17 
Flour torJlla stuffed with scrambled eggs, bacon, sausage, potatoes and Jack cheese. 
 
GFEnchilada con Huevos: $16 
Two cheese enchiladas in a guajillo (red) sauce, topped with 2 eggs any style. 
 
GFBreakfast Tostadas: $17 
Two crispy torJllas, refried beans, shredded pork, poached egg and avocado. Finished with a creamy 
tomaJllo salsa, Mexican cream, Jack cheese and queso fresco. 
 

The B.A.T.E. Sandwich: $17 
Applewood Bacon, Avocado, Tomatoes, scrambled eggs, and melted Jack cheese served on mulJgrain 
bread with chipotle aioli spread. 
 
GFSteak and Eggs: $22 
CerJfied Skirt Steak, 2 eggs any style and a choice of torJllas. 
 

French Toast: $18 
French toast filled with sugar pearls, drizzled with maple syrup. Served with Applewood Bacon. 
 

GFHuevos con Chorizo: $16 

 Scrambled eggs, chorizo, onions and jalapenos. Choice of torJllas. 



 

 In lieu of raising prices, a surcharge of 3% will be added to all bills to offset infla:on costs and wage increases. 

Fresh Fruit Margaritas 
  
Pineapple Picante: Ghost Tequila, Fresh 
Pineapples, Jalapenos, Pineapple Juice, Agave 
Nectar and Lime Juice. 
 
Pineapple Pom: Dos Santos Plata Tequila, Fresh 
Pineapples, Lime Juice, Pineapple Juice, Agave 
Nectar and Pomegranate liqueur float. 
 
Blackberry Picante: Ghost Tequila, Fresh 
Blackberries, Jalapenos, Agave Nectar and Lime 
Juice.  
 
Blueberry Basil: Maestro Bobel Silver Tequila, 
Fresh Blueberries, Basil Agave Nectar and Lime 
Juice. 
 
Watermelon Mint: Maestro Dobel Silver 
Tequila, Fresh Watermelon, Mint, Agave Nectar 
and Lime Juice. 
 
Blood Orange: Herradura Reposado Tequila, 
Blood Orange Puree, Sweet and Sour, Agave 
Nectar and Lime Juice. 
 
The Passion: Dos Santos Plata Tequila, Passion 
Fruit Puree, Pineapple Juice, Agave Nectar and 
Lime Juice. 
 
Cactus Fruit: Maestro Dobel Silver Tequila, 
Cactus Fruit Puree, Sweet and Sour, Agave 
Nectar and Lime Juice. 
 
Guavarita: Casamigos Silver Tequila, Guava 
Puree, Jalapenos, Sweet and Sour, Agave Nectar 
and Lime Juice. 
 
Tamarindo: Maestro Dobel Silver Tequila, 
Tamarind Puree, Sweet and Sour, Agave Nectar 
and Lime Juice. 
 
Blended Fruit Margaritas 
 
Strawberry: 1800 Silver Tequila, Strawberry 
Puree and Sweet and Sour. 
 
Mango: 1800 Silver Tequila, Mango Puree and 
Sweet and Sour. 

Specialty Margaritas 
  
House Premium: Dos Santos Plata Tequila, 
Triple Sec and Sweet and Sour. 
 
Motel Margarita: Los Sundays Blanco Tequila, 
Motel Margarita Mix and a Splash of Club Soda.  
 
La Vida (Cadillac): Herradura Reposado Tequila, 
Triple Sec, Sweet and Sour and Cointreau Noir. 
 
La Flaca Skinny: Patron Reposado Tequila, Agave 
Nectar, Lime Juice and Splash of Club Soda. 
 
Pomegranate: Herradura Reposado Tequila, 
Pomegranate Liqueur and Sweet and Sour. 
 
Tito’s Mule: Tito’s Vodka and Lime Juice. Topped 
with Ginger Beer. 
 
La Vida Mule: Ciroc Pineapple Vodka, Fresh 
Pineapple, Agave Nectar and Lime Juice. Topped 
with Ginger Beer. 
  
Tropical Mojito: Bacardi Superior Rum, Passion 
Fruit, Pomegranate Liqueur, Mint, Agave Nectar 
and Lime Juice. Splash of Soda Water. 
 
Cantaritos: El Jimador Silver Tequila, Orange 
Juice, Grapefruit Juice, Agave Nectar, Lime Juice 
a Splash of Soda Water. 
 
La Paloma: 3 Tres Tequila, Ruby Red Grapefruit 
Juice, Agave Nectar and Lime Juice. 
 
Mezcal Pina: Los Javis Silver Mezcal, Fresh 
Pineapples, Pineapple Juice, Agave Nectar and 
Lime Juice. 
 
Mezcalrita: Los Javis Silver Mezcal, Agave Nectar 
and Lime Juice. 
 
 
 
 
 
 
 

 


