®

THE RIVER'S EDGE

CAFE + PATIO BAR

STARTERS

GUAJILLO GLAZED CHICKEN WINGS 16

Spicy glazed wings, chile toreado ranch

MEXICAN STREET CORN 14

Mexican crema, chile lime, cotija, cilantro

MINI QUESADILLA 12
Flour tortilla, Oaxaca cheese, pico

Birria +8
Guajillo Shrimp +7

Rajas con Queso +3
Carne Asada +8

GUACAMOLE 15

Fresh molcajete guacamole served with chile lime house chips
or chicharrdnes

SALSAS 6

Choice of one fresh made house salsa served with chile lime house
chips or chicharrénes

CRUDA

Avocado and tomatillo salsa

PIQUIN
Fresh tomato and chile salsa

QUESO 13

A blend of melted Oaxaca, monterey jack, asadero served with chile
lime house chips or chicharrones

Guacamole +3 Carne Asada +6

Spicy Chorizo +4

STREET TACOS

AL PASTOR 17

Marinated pork, pineapple, onion, cilantro,
flour tortilla

ASADA

SALADS
TRUE HARVEST FARM 14

Local greens, heirloom tomato, carrot, cucumber, radish,
hibiscus vinaigrette
Agave-Lime Chicken +6
Carne Asada +8

Guajillo Shrimp +7

BABY GEM 14

Baby lettuce, oven roasted heirloom tomatoes, avocado,
spiced sunflower seeds, cotija, green goddess dressing

PROTEIN BOWL 16
Spinach, pabloano rice, Texas caviar, black beans, queso
fresco, chipotle crema, avocado

Carne Asada +8
Guajillo Shrimp +7

Ancho Sweet Potato +5
Agave-Lime Chicken +7
Birria +8

GRILLED PLATES

Grilled skirt steak, pico, mini heirloom corn
tortilla, Oaxaca cheese

17 BAJA SHRIMP 17

Fried shrimp, heirloom corn tortilla, mango
aji-amarillo crema, salsa criolla

SANDWICHES

GUAJILLO HAMBURGER 16

Guajillo beef, chile toreado aioli, Oaxaca cheese, lettuce,
tomato, pickles, chile fries

Guacamole +3
Applewood Bacon +4

Spicy Chorizo +4

TORTA MILANESA 18

Crisped chicken breast, mango aji-amarillo slaw, cotija,
avocado, hoagie, chile fries

ENCHILADAS 17

Chicken, Oaxaca cheese, monterey jack, asadero, pico, crema,
queso fresco
Choice of salsa cremosa or salsa verde

Rajas con Queso +3 Carne Asada +8

Served with refried black beans, poblano rice, grilled onions,
peppers, roasted jalaperno, salsa, cactus, queso fresco, flour tortillas

For1 For 2
BIRRIA 26 38
AGAVE-LIME CHICKEN 26 38
CARNE ASADA 28 40
GUAJILLO SHRIMP 28 40
ANCHO GRILLED VEGETABLES 22 32

SIDES

REFRIED BLACK BEANS 4 ANCHO GRILLED VEGETABLES 5
POBLANO RICE 4 GRILLED SWEET POTATOES 5
CHILE SPICE FRIES 5

GRILLED RIBEYE 43
100z Ribeye, fingerling potatoes, salsa cremosa, seasonal
vegetables

YUCATAN SNAPPER 41
Broiled fish fillet in achiote seasoning, cilantro rice,
pineapple relish

DESSERT

CHURROS 12
Served with dulce de leche sauce

MANGO LIME CHEESECAKE 12
MEXICAN ABUELITA TRES LECHES 12

Consuming of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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COCKTAILS

MARGARITAS SIGNATURE COCKTAILS
Classic 9 CUCUMBER MARTINI 12
White Peach 1 Lime, sugar, orange liquor, fresh cucumber, Smirnoff
Mango 1 Tamarind Vodka
Strawberry N
Watermelon 1 WHITE PEACH FRENCH 75 12
Frozen (add a flavor 2) 10 White peach, lemon, sugar, gin, champagne
PALOMA n
MOJITOS Ruby red grapefruit, agave, lime, Jarritos soda, Tajin rim
Classic 12 APEROL SPRITZEL 13
Pineapple 13 Aperol, Prosecco, sparking water
Blackberry 13
SANGRIA 1
Red wine, natural juices, citrus, vanilla brandy
MIMOSAS
Orange 9 EL REY FEO MARGARITA ' ' 15
Pineapple 9 Lalo tequila, lime, house margarita mix, black lava salt
Peach n
Jmc N BLACKBERRY SMASH 13
ango Maverick Whiskey, mixed berries, lemon, sugar
Watermelon n
Flight (pick 3 flavors) 26 AN OLD FASHIONED DREAM 16
Suero De Atzo Anejo, black walnut bitters, turbinado
MULES
MAVERICK’S OLD FASHION 14
Lemonberry 12 Maverick Whiskey, bitters, turbinado
Irish Mint 13
Cucumber Lime 13 CALAVERA’S NIXTA OLD FASHIONED n

Abasolo Wiskey, Nixta Corn Licor, Sherry, angostura
bitter, turbanido

SPIRITS, BEER & WINE

AGAVE CERVEZA N
Don Julio Blanco 14 Budlight 6.5
Patron Silver 16 Lone Star 6.5
Sueno De Atzo Blanco 16 Michelob Ultra 6.5
Don Julio Reposado 16 Shiner Bock 6.5
Casamigo Reposado 17 Coors Light 6.5
Patron Reposado 17 Miller Lite 6.5
Don Julio Anejo 16 Stash IPA 6.5
Lalo 16 Dos XX 7.5
Clase Azule Reposado 38 Modelo 7.5
Codigo 1530 Reposado 22 Corona 7.5
Herradura Cristalino Anejo 18 Stella Artois 7.5
Don Julio 1942 35
Herradura Legend Anejo 35 RED W|NE
Sueno De Atzo Extra Anejo 22

Canyon Road Cabernet Sauvignon 12/49

WH|SKEY/BOURBON Catena Cabernet Sauvignon 14/50

J. Lohr Falcon’s Perch Pinot Noir 1/42
Angel’s Envy 15 Penfolds Max’s Shiraz 13/49
Balcones Texas Single Malt 17 Elouan Pinot Noir 54
Basil Hayden’s 14 E. Guigal Cotes du Rhone Rouge 61
Buffalo Trace 10 Decoy Merlot 49
Bulleit Whiskey/ Rye 1 Intrinsic Red Blend 55
Balcones Baby Blue 13 Locations TX Red Blend 65
Maverick Whiskey 13 Oberon Cabernet Sauvignon 62
Maverick Rye 13
TX Whiskey 14 WHITE WINE
Rebecca Creek 12
Treaty Oak Ghost Hill 15 Torresella Pinot Grigio 8/31
Woodford Reserve 13 Canyon Road Chardonnay 10/36
Chateau Ste. Michelle Riesling 8/31
SPARKLING WINE & ROSE Oyster Bay Sauvignon Blanc 10/38
_ Alexander Valley Chardonnay 12/45
Wyc.hff Brut 10/38 Tiefenbrunner Pinot Grigio 45
Ruffino Prosecco 12/36 . .

) ) Provenance Vineyards Sauvignon Blanc 49
Bieler Pe.re & Fils Rose 8/31 The Calling Chardonnay 5o
Veuve Clicquot Brut 120
Mumm Brut Prestige 75

Clos Pegase Rose 55
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