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MODERN MEXICAN RESTAURANT

HAPPY HOUR

MONDAY -THURSDAY 4-5PM

S10
CHICKEN TAQUITO

Guacamole, Cabbage, Pico de Gallo, Crema

SHRIMP COCTEL

Shrimp, Cucumber, Onion, Cilantro, Spicy Tomato

CARNE ASADA* TOSTADA

Charro Beans, Pico de Gallo, Cotija

TJ CAESAR SALAD

Anchovies, Pepitas, Lime, Toasted Tortilla Crumbs

CHICKEN QUESADILLA

Crispy Flour Tortilla, Mexican Cheese

STREET CORN TOSTADA vV
Grilled Corn, Corn Puree, Chipotle Mayo

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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MODERN MEXICAN RESTAURANT

HAPPY HOUR

MONDAY -THURSDAY 4-5PM

— MIJO MARGARITAS v

MADE WITH CODIGO BLANCO

SPICY MANGO |

Ancho Reyes Chili Liqueur, Mango Juice, Agave ‘

STRAWBERRY |

Strawberry Puree, Apple Bitters

PRICKLY PEAR

Prickly Pear, Orange Bitters

HOUSE WINESu
SAUVIGNON BLANC

CHARDONNAY
PINOT NOIR
MERLOT

BEERS:

MICHELOB ULTRA DOS EQUIS XX LAGER
BUDWEISER PACIFICO CLARA LAGER
BUD LIGHT MODELO ESPECIAL

CORONA LAGER MODELO NEGRA



