% There’s only one Mariane and only one place to experience i/ /s : @'
| his legendary margaritas — right where you are! [/

L Our own recipe, made with fresh

A o squeezed lime juice, natural pure

4y, cane sugar and thirty-seven years
<1 of margarita-making expertise.

]
| Frozen or on the rocks. $4.9§

B o Jexas Jop Shelf

3 i Tequila aficionados, unite: super-smooth
= : blend of fresh squeezed lime juice, natural
A ) pure cane sugar, double distilled Silver
B Agave tequila and Grand Marnier.
s Frozen or on the rocks. $7.50 P
s s @ . rm '

The recipe Mariano inherited from his
father. Our exclusive infusion of fresh
muddled limes, natural pure cane sugar,
Cointreau, Herradura, 100% blue
agave tequila and crushed ice.  ¢9 .95

Take this one{f& a whirl: our housemade Sangria,
swirled with our Texas Top Shelf Margarita

is sure to make this your new favorita!

$7.95
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History in Washington D.C. but
you can enjoy a taste of the past %>
today, with a little help from our -
friendly bartenders. Now there’s ~ &
one for the history books.
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