
MARGARITAS

DIOSA Margarita Flight
Enjoy all four DIOSA margarita flavors! 34 

DIOSA Margarita
Reposado, Cointreau, fresh orange and fresh lime juices.  18

- Add a flavor: Rose, Guava Lavender,  
Pineapple Serrano, or Strawberry Basil.  2

Madre de Dragones 
Honoring a true DIOSA with a captivating cocktail  

made from female-owned Casa Dragones tequila, dragon fruit,  
passion fruit, and elderflower liqueur.  20

Rose Gold
When’s the last time your lips tingled? Reposado tequila, guava, 

passion fruit, and a touch of hibiscus tea.  17

Coco Chanel 
Elegance is when the inside is as beautiful as the outside.  

Blanco tequila, coconut foam, strawberry puree, coconut cream,  
and fresh lime juice.  21

Guava Lavender
A refined mix of lavender and citrus, creating an enticing blend. 

Reposado tequila, orange liqueur, guava puree,  
lavender, agave, fresh orange and fresh lime juices.  20

Skinny Margarita 

It’s not what it is, it’s what it isn’t!  
Blanco tequila, light agave, fresh lime juice,  

and black lava salt.  17

The Kylie 
Be yourself and set the trends! House-infused spicy tequila,  

strawberry-cucumber puree, orange liqueur,  
fresh lime juice, 818 reposado float.  19

The Sapphire
Royalty comes from what you do. Reposado tequila,  
orange liqueur, agave, coconut, and fresh lime juice,  

finished with blueberry boba.  20

Watermelon Paleta 
We did it for La Raza.. .Reposado tequila, fresh lime,  

watermelon, cucumber, mint leaves, and sparkling water.  20

Honey Drip 
An eclectic blend of sweet and spicy! Reposado tequila,  

marionberry vodka, blackberry puree, honey, and serrano peppers.  20

The Salma 
Alluring and seductive, the true essence of DIOSA. Calirosa tequila, 

fresh lime juice, rose syrup, and Peychaud’s Bitters.  21

NA Palomita
 Fresh orange juice, lime juice, and grapefruit juice,  

sweetened with agave and topped off with ginger beer.  11

Mango Moscow Mule 
Honey, mango, lime, and cucumber turned into a fun,  

non-alcoholic Mule.  11

Spicy Watermelon Agua Fresca
 Fresh lime juice, watermelon, mint, and serrano peppers.  12

Lavender Honey Lemonade 
Fresh lemon juice and honey with a hint of lavender.  11

Mojito Mocktail
 A classic cocktail made for all to enjoy! Fresh lime juice,  

house-made mint syrup, and soda water.  11

ZERO PROOF

Plata o Plomo 
Either you’re in or you’re out, but you never really  

had a choice! Casa Del Sol Reposado tequila, Monte Alban mezcal,  
cinnamon simple syrup, and lime juice.   24

Phoenix 
Feel immortal, feel reborn, feel the fire. Enjoy the show.  

Bourbon, 151, Averna amaro, spiced date syrup, and cinnamon.  23

Vintage Fashion 
This classic has all the smoke! Bourbon, Carpano Antica, Aperol,  

and a dash of Angostura bitters.  23

GENTLEMAN’S DRINKS



Say Less 

Can’t decide? Say less! White rum, coconut, guava, fresh lemon  
and pineapple juice, with a splash of orange liqueur.  19

Frida’s Garden 
A cocktail inspired by a true Mexican DIOSA, Frida Kahlo.  

Gin, fresh lemon juice, agave, pineapple, coconut, and matcha.  
“Pies para qué los quiero, si tengo alas para volar.”  19

Tulum Tulum 
Embody the wild soul of Tulum. Monte Alban, fresh lime juice,  

agave, cucumber, passion fruit, and ginger beer.  21

EARTH
Mariposa Traicionera 

Bad decisions make for better stories. Vodka, butterfly pea tea,  
lavender, and lemon meringue foam.  20

X Fenty 
Discover the savage in you! Every DIOSA has that side to them.  

Indulge with lemon vodka, strawberry, and lemon juice,  
shaken and strained, with DIOSA’s lemon meringue foam.  20

DIOSA & Co. 
A beautiful cocktail makes for a beautiful life!  

Coconut rum, blue curaçao, coconut foam, and a  
rosé elderflower mimosa sidecar.  22

AIR

Gemini 
There are always two sides to a goddess — sweet and spicy.  
Reposado tequila, fresh lime juice, pineapple juice, honey,  

passion fruit, and fresno pepper.  20 

Oaxacan Dead
Our very own take on a Zombie with a twist to die for!  

Bumbu rum, fresh lime juice, fresh orange juice,  
orgeat, demerarra syrup, Angostura bitters,  

a splash of pineapple juice, and grated nutmeg.  21

Mexican Saffron 
When fire inspires, passion and desire transpire.  

Reposado tequila, fresh lime juice, tamarind, and turmeric.  
Topped with a pinch of vibrant Mexican saffron.  17

FIRE
Rich B**ch 

Filthy rich in flavor; classy and elegant in demeanor.  
White rum, fresh mint, fresh lime juice, pineapple juice,  

and house-made pink coconut ice cream.  22

Santorini  
A drink as beautiful as the views of Santorini.  

Reposado tequila, fresh basil, pink peppercorn, cucumber,  
grapefruit juice, and a splash of ginger beer.  23

Paloma 
Un Clasico para toda nuestra jente! Blanco tequila, agave,  

grapefruit, and fresh lime.  17

WATER

       Instagram-worthy menu items



DIOSA House XA
Our signature tequila blend, crafted in house by infusing  
cristalino tequila with botanical, citrus + rose ingredients.  

We then re-age it in vintage oak barrels for a month to give it  
additional layers of smooth, deep flavor.  25

DIOSA featured tequilas

Blanco + Silver
1800 Silver  11
Calirosa  16
Casa Del Sol  16 
 Casa Dragones Silver  30
Casamigos Silver  17
Cazadores Silver  13 
Cincoro Silver  25
Clase Azul Plata  34

Reposado
1800 Reposado  12
818 Reposado  17
Casa Del Sol Reposado  19
 Casamigos Reposado  20
 Cazadores Reposado  14
Cincoro Reposado  31

Codigo 1530 Silver  15
Don Julio Silver  15
El Cristiano Silver  15
Fortaleza Silver  21
Herradura Silver  12
Hornitos Silver  11
Patron Silver  15

Clase Azul Reposado  47
Codigo Reposado  20
Don Julio Primavera  40
Don Julio Reposado  18
El Cristiano Reposado  17
Herradura Reposado  16

TEQUILA + MEZCAL
Añejo

1800 Añejo  14
 Casa Dragones Añejo  46
Casamigos Añejo  20
Cincoro Añejo  43
Clase Azul Añejo  134

Extra Añejo 
Avion Reserva  45
Cincoro Extra Añejo  234
Don Julio 1942  56

Cristalino
1800 Cristalino  16
Cazadores Cristalino  16
Don Julio 70th Anniversary  22

Clase Azul Gold  84
Codigo Añejo  34
Don Julio Añejo  20
Herradura Añejo  18

Don Julio 1942 Ultima  166
El Cristiano Extra Añejo  45

 Herradura Cristalino  17
Maestro Dobel 50 Cristalino  42

Dos Hombres  14
Ilegal Añejo  25
Monte Alban Joven  12

Mezcal
Banhez Pechuga  22
Casamigos Joven  20
Clase Azul Durango  125
Del Maguey Vida  13

Tequila Tuesday Selection
50% off select tequilas all day

Casa Dragones Silver
Cincoro Añejo
Clase Azul Reposado

Don Julio 1942
Don Julio 70th Anniversary
El Cristiano Silver

DIOSA House XA

Margarita Factory House XA 
Three 100% agave tequilas are blended with maple, diamana 

flower, and caramel extracts, then aged in Jack Daniels whiskey 
barrels for 45 days. The result is an exclusive sipping tequila 

that’s ultra-smooth with a crisp sweetness.  20



Blue Moon
Bud Light

Corona
Corona Premier

7 each

BOTTLED BEER
Modelo Especial

Pacifico
Topo Chico Hard Seltzer

XX Lager

Vodka
Belvedere  14

Grey Goose  14

Ketel One  12

Svedka  10

Svedka Citron  10

Tito’s  11

Wild Roots Marionberry  11

Gin
Bombay Sapphire  11

Hendricks  15

New Amsterdam  10

St. George  13

Tanqueray  12

Rum
Bacardi  9

Bacardi Coconut  9

Bumbu  13

Captain Morgan  9

Don Q 151  10 

Ron Zacapa Solera 23 Years  17

Whiskey + Bourbon + 
Scotch
Buchanan’s 12 Year  14

Buffalo Trace  11

Crown Royal  13

Four Roses  10

Glenlivet 12 Years  17

Jack Daniel’s  11

Jameson  12

Jim Beam  10

 Johnnie Walker Black Label  14

Macallan 12 Years  25

Macallan 18 Years  65

Maker’s Mark  13

Michter’s Bourbon  12

Michter’s Rye  12

Brandy + Cognac
Hennessey VS  16

Hennessey XO  60

Rémy Martin VSOP  15

SPIRITS
Featured Spirits

1800 Cristalino  275

Casa Dragones Silver  450

Cincoro Añejo  700

Clase Azul Reposado  550

Don Julio 1942  700

Don Julio 70  600

Patron Silver 300

Bombay Sapphire  200 

Buchanan’s 12 Year  150

Grey Goose  200

Ron Zacapa 23  250

Tito’s  200

Ace of Spades Brut Gold  800

Beau Joie Rose  400

Dom Perignon  600

Complimentary Mixers + Additions

Orange, Pineapple, + Cranberry Juices

Club Soda + Sierra Mist

Lime, Lemon, and Orange Wedges

Bucket of Ice 

Premium Mixers

Red Bull $3

Mexican Coke $3

Topo Chico $3

All checks are subject to 18% gratuity. All bottles must be consuming on premise.  
Please ask your server if your preferred bottle is not on the menu. Please drink responsibly.

BOTTLE SERVICE



Bubbles

Domaine Carneros Brut, Napa  18 / 72

Gruet “Blanc de Blanc,” NM  14 /56

Moet “Imperial” Brut, FR  26 / 104

White Wines

Clean Slate Riesling, GER  12 /39

Hanna Sauvignon Blanc, Napa  16 /48

Newton Skyside Chardonnay, Sonoma  14 / 42

Ritual Chardonnay, CHI  16 /48

Tournesol Rosé, Napa  18 / 54

Pinot Noir 

Hahn “SLH” Pinot Noir, Santa Lucia Highlands  18 /72

La Playa Pinot Noir, CHI  14 / 56

Cabernet Sauvignon

Primus Cabernet Sauvignon, CHI  17 / 51

Other Reds 

Clos de Los Siete Red Blend, ARG  17 / 51

Trefethen “Eschol” Red, Napa  19 / 57

Vina Cobos “Felino” Malbec, ARG  16 / 48

Bubbles
Ace of Spades, FR  600 

Beau Joie Brut, FR  140

Beau Joie Brut Rosé, FR  275

Dom Pérignon, FR  525

Veuve Cliquot, FR  160

Veuve Cliquot Rosé, FR  180

Chardonnay 

Domaine Serene “Evanstad Vineyard,” OR  140

Vina Cobos “Felino,” ARG  50

Other Whites 
Paco & Lola Albariño, SP  65

Saldo Chenin Blanc, Napa  60

Pinot Noir 
Belle Glos “Los Alturas,”  Santa Lucia Highlands  125 

Cabernet Sauvignon
Caymus, Napa  195

Hanna, Alexander Valley  95

Trefethen, Napa  135

Other Reds + Blends
Bramare “Lujan de Cuyo” Malbec, ARG  90

Casa Lapostolle “Clos Apalta,” CHI  310

Joseph Phelps “Insignia,” Napa  550

Saldo Zinfandel, Napa  75

Tournesol Red Bland, Napa  160

Vina Cobos “Cocodrilo” Red Blend, ARG  80

WINES BY THE GLASS WINES BY THE BOTTLE


