All Specialty Cocktails and Margaritas are

shaken and served up or on the rocks

Margarita de la Casa
Silver Tequila, Orange Liquor, Fresh
Lime with a Salted Rim

Margarita Tamarindo
Silver Tequila, Orange Liquor, Fresh Lime
& Puree of Tamarind with a Sugar Rim

Margarita Rosada
Tequila, Fresh Lime & Sweet Rose Water
with a Sugar Rim

Margarita Azul
Silver Tequila, Parfai Amore, Lavender &
Fresh Lime with a Sugar Rim

Margarita Fresca
Silver Tequila, Fresh Lime, Mint &
Sparkling White Wine with a Sugar Rim

Cucmber Margarita
Silver Tequila, Orange Liquor, Fresh Lime &
Cucumber

Strawberry Basil Margarita
Silver Tequila, Orange Liquor, Fresh Lime, Basil
& Strawberry Puree

Kiwi Cucumber Margarita
Silver Tequila, Orange Liquor, Fresh Lime,
Cucumber & Kiwi Puree

Blood Orange Mint
Silver Tequila, Orange Liquor, Fresh Lime, Mint &
Blood Orange Puree
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Millionaire Margarita
Don Julio 1942, Patron Citronge, Fresh Lime

$35

Mango Calentico
Serrano Pepper Infused Tequila, Mango
Puree & Cilantro

Daquiri de Banano
Banana Infused Rum, Kahlua, & Coconut Milk

Pisco Sour
Pisco, Fresh Lemon & Lime, Egg Whites
& Bitters

Dulce de Humbolt
Silver Tequila, Green Chartreuse, Fresh Lime &
a Splash of Soda

Gallo Rojo
Reposado Tequila, Puree of Tamarind,
Cranberry Juice & a Splash of Soda

La Loca
Gin, Cucumber, Basil, Fresh Lime &
Sparkling White Wine

Dona Mimosa
Patron Citronge, Mango Puree &
Sparkling White Wine

Fruta Bomba
Rum, Chambord, Wild Berry Puree, Fresh
Lime & a Splash of Soda

El Angelito
Anejo Tequila, Patron Citronge, Fresh Lime, with
Egg Whites

Beso de Tula
Silver Tequila, Prickly Pear Cactus Puree,
Parfait Amore, & Sour

Sangria Trebol
House Red or White Wine, Mexican Brandy, Mint
& Fresh Fruit Puree
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Ask your server how to build your own Flight
Multiple 2/3 0z pours for a little variety

Coffee and Dessert Cocktails

El Correcto $8
Pisco, Kahlua and espresso shaken &
served up
Café Oaxaca S7
Kahlua, Patron Citronge, espresso &
steamed milk
Café Trebol S7
Mexican Brandy, Gran Gala, espresso
and steamed milk
Café Mexico S8
Patron XO Café, Frangelico, espresso &
steamed milk
Beautiful Agave $12
Chinaco Anejo & Gran Gala served neat
Pisco con Vanilla $8
House vanilla infused Pisco served neat
with Café beans
Luna de Menel $8
Mexican Brandy infused with vanilla bean
& orange zest
Bottled Beer
Dos Equis Amber $3.50
Bohemia $3.50
Pacifico $3.50
Corona $3.50
Modelo $3.50
Negra Modelo $3.50
PBR Can $2.00
Tap Beer
Fishtail Wild Salmon Pale $4.00
Roots Island Red Ale $4.00
Wine
White Wine Glass Bottle
Segura Vidas Brut Reserve, Spain $5.50 821
Marques De Caceros Rosé, Spain $6.50 825
Bodega Lurton Pinot Gris, Argentina $6.50 $25
Sterling Chardonnay, California $8.00 $31
Red Wine Glass Bottle
La Cetto Petite Syrah, Mexico §7.50 $29
Santa Rita Carmenere, Chile 8§88 831
Casa Lapostolle Cabernet, Chile 8§89 835
Diseno Malbec, Argentina 88 832
Non Alcholic Beverages
Soda (free refills) $2.50
Agua Fresca
(no refills)
Strawberry Lime S3
Mango Mint S3
Kiwi Strawberry S3
Tamarind $3
Blood Orange Basil S3
Stumptown Coffee Products
Coffee $2.50
Latte, Cappucino, Espresso $3.50
Add a Shot 81
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1800

Asombroso Plata
Cazadores

Cesar Monterrey
Chinaco
Corralejo
Corazon

Corzo

Don Eduardo
Don Julio

El Jimador

El Tesoro

Fina Estampa
Gran Centenario
Herradura
Milagro

Milagro Lime
Milagro Mandarina
Oro Azul

Partida

Patron

Patron Platinum
Puerto Vallarta
Scandalo

Siete Leguas
Tres Generaciones

Reposado
1800

Asombroso La Rosa
Aha Toro
Cazadores

Cesar Monterrey
Chinaco
Chamucas
Corralejo
Corazon

Corzo

Don Eduardo
Don Julio

El Jimador

Fina Estampa
Gran Centenario
Herencia
Herradura
Milagro

Milagro Select
Oro Azul

Partida

Patron

Puerto Vallarta
Purasangre
Sauza Hornitos
Tres Generaciones

Anejo

1800 Antiqua

Aha Toro

Casino Azul
Cazadores

Ceasar Monterrey
Chinaco

Corralejo

Corazon

Corzo

Cuervo Res De La Familia

Don Eduardo
Don Julio

Don Julio 1942
El Tesoro

Gran Centenario
Herradura
Herencia

Lapis

Milagro
Milagro Select
Partida

Patron

Puerto Vallarta

Sauza Commemorativo

Scandalo
Tres Generaciones

Extra Anejo
El Tesoro Paradiso
Tonala Suprema

Mezcal

Del Maguay San Luis Del Rio

Gusano Rojo

Hacienda De Chihuahua

Monte Alban
Scorpian Anejo

Dessert
Almendrado

Agavero
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La Hora Feliz
(Happy Hour)

56:30 9-Close

Ensalada Mixto $5
Trebol’s House Salad with Jalapeno Lime Vinaigrette

Nueces Mixto $2
Peanuts or Pumpkin Seeds Mixed with Mexican Spices

Sopes S6
Masa Cakes Topped with Black Bean Puree and
Smoked Pork

Enchiladas de Queso S5
House made Enchiladas with Queso Fresco

Flautas de Carne $5
Lightly Fried Flutes of Pulled Beef with Trebol’s
Green Sauce

Marchitado Verde y el Queso Quesadilla S$6
Wilted Greens and Cheese Quesadilla

Sandwich de Puerco y Verduras en Escabeche S5
Trebol’s Pork Mini-Sandwich with House Pickles

Tacos Probaz de Jabali, Pescado y Rez $9
Trebol’s Taco Sampler (Wild Boar, Fish & Braised Beef)

Frijoles con Chorizo Tacos $6
Chorizo and Bean Tacos

Sopa S4
Soup
Bebidas
Margarita de la Casa $5
Margarita de Tamarindo S5
Margarita de Wild Berry S5
Margarita de Prickly Pear S5
Margarita de Mango $5
Sangria Red or White $4
Mango Orange Mimosa $4
Grapefruit Berry Mimosa S4
Red or White Wine $5
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