MENU



TEQUILA

VEBDE'S SELECT
L

Verde’s Select Patron Tequila,
Orange, Lime, Agave, Lemon. $18

PATRON BARREL DESCRIPTION:
Batch: 125 F

Oak: Whiskey used

Aging: 6 months

Tequila: Reposado

Aroma: cooked agave, honey caramel,
vanilla, and citrus notes

Taste: cooked agave, honey, and vanilla.







MARGARITAS

SKINNY MARGARITA

Verde’s classic margarita made with all natural ingredients, tequila, triple
sec, lime, served up $14 | try it spicy +$1

JALAPENO MARGARITA

Muddled jalapefios, lime, triple sec, homemade mix. $77

MOJITO MARGARITA

Tequila blanco, mint leaves, lime, simple syrup. $17

MARGARITA TRIO

Refreshing flights of Verde’s most popular margaritas: $17

Patron Seasonal | Texas | House

TEXAS MARGARITA
Top shelf orange-based rita. $17

HOUSE MARGARITA

Available frozen or on the rocks.
Lime$15 |  Strawberry $16 | Mango $16

MEZCAL MARGARITA
Del Maguey Vida, lime and agave. $15



SIGNATURE
COCKTAILS

PALOMA

Grapefruit tequila, lime, grapefruit lime soda. $14

CANTARITO

Tequila, orange, triple sec, grapefruit soda. $15

MAR AZUL
Titos Vodka, lemon, blueberry. $15

SHY GUY
Omar’s Syrups, fresh juices, Diplomatico. $15

BESOS PERDIDOS
Gin, raspberry, lemon, peach. $15

GOLD RUSH

Four Roses, lemon, honey syrup. $14

HOUSE SANGRIA
Red wine blend, bourbon, fresh juices. $14



MEZCAL
COCKTAILS

COCKTAILS MADE WITH THIS
SPIRIT WILL BE SMOKY

ODILON

Lime, honey, angostura bitters. $15

BANDIDO
Ancho Reyes, pineapple, lime, served spicy. $15

BLACKBERRY MEZCAL
Tequila, black cherry, agave. $15

VERDE ES VIDA

Lime, cucumber shrub. $15

CORAZON OAXAQUENO

Hibiscus, agave, lime. $15

MEZCAL OLD FASHIONED

Hornitos black barrel tequila, agave, bitters, Del Maguey
Vida Mezcal $15






MOCKTAILS

MARGARITA MOJITO
Organic juices, sweet Lime, simple syrup
& sour, cordial. $10 & soda. $10

BEER

MICHELADA

Verde’s original
spicy Michelada
mix, lime, beer of
your choice. $15

DRAFT
BEER
$7

Pacifico

XX Amber

XX Lager

Modelo Especial

Corona Premier

Miller Lite

Seasonal IPA
*Market Price

PINA COLADA

Coconut cream,

organic juice. $10

BOTTLED
BEER
$7

Corona
Corona Light
Negra Modelo
Tecate
Victoria
Coors Light
Heineken 0.0



VERDE SELECTIONS

Jose Cuervo Platino Reserva  Casa Dragones Joven Herradura Seleccién Suprema

Don Julio 70th Anniversary ~ Casa Dragones Blanco Maestro Dobel Cristalino

Hornitos Cristalino Herradura Legenda Gran Patrén Platinum

Herradura Ultra 1800 Cristalino Jose Cuervo Reserva de la Familia
Don Julio 1942 Clase Azul 300 Clase Azul Ultra

Komos Reposado Rosa Komos Cristalino

MEZCAL SELECTIONS

Del Maguey Chichicapa | Bozal | Montelobos | Casamigos | Clase Azul







WHITE

CHALK HILL

Chardonnay

Sonoma Coast, California.
60z$15 90z $17 bottle $53

KIM CRAWFORD

Sauvignon Blanc

Marlborough, New Zeland.

60z $15 90z $18 bottle $45

BARONE FINI PINOT
GRIGIO VALDADIGE
Trentino Alto Adige

Northern Italy.

60z $13 90z $15 bottle $45



DESSERT
COCKTAILS

TRES LECHES CAKE

Moist cake made with three kinds of milk, topped with drunken berries. $15

CHURROS

Traditional Mexican Churros tossed in cinnamon and sugar. Served with

vanilla ice cream. $15

CHEESECAKE DE PLATANO MACHO

Our signature cheesecake crusted in sweet plantains and topped with our

homemade caramel sauce and a side of plantains. §14

FRIED ICE CREAM

fried breaded ice cream followed by a house made bunuelo, in a drizzle of

our own cajeta. $16

DIGESTIVOS

FOR AFTER EATING

CARAJILLO s14 | ESPRESSO MARTINI s13




