CHARDONNAY

Crane Lake, California 07 6/24
Michael Sullberg, California 07 7/28
Sonoma Junction, Sonoma County 08 9/36
Franciscan, Napa Valley 08 10/40

SAUVIGNON BLANC

Casiellero del Diablo, Chile 07 6/24
Clifford Bay, Awatere Valley New Zealand 08 7/28
La Playa, Chile 08 8/32
PINOT GRIGIO
Placido, Italy 07 6/24
Santa Julia, Argentina 08 7/28
Riff, Tre-Venezie ltaly 07 8/32
MERLOT
Crane Lake, Calfornia 07 6/24
Jade Mountain, Napa County 07 8/32
Murphy’s Law, Washington 06 9/36
PINOT NOIR
Lucky Star N/V 7/28
Irony, Monterey California 05 9/36
Firesteed, Oregon 06 10/40
CABERNET SAUVIGNON
Crane Lake, California 07 6/24
Cannonball, California 08 9/36
75 Wine Company,, Amber Knolls Vineyard 05 12/48
SHIRAZ/MALBEC
Box Head Shiraz, Barossa Valley Australia 08 7/28
Zolo Malbec, Argentina 06 8/32
SPARKLING/REISLING/BLENDS
Crane Lake White Zinfadel, California 07 6/24
Rudi Wiest Mosel River Reisling, Germany 8/32
Kung Fu Girl Reisling, Washington 09 9/36
Riondo Prosecco N/V 32
Tattinger Brut N/V 60
DOMESTIC

Budweiser, Bud Light, Budweiser Select, Bud Lime,
Coors Light, Michelob Ultra, Buckler (non-alcoholic), Landshark

IMPORTED

Corona, Corona Light, Dos Equis Amber, Dos Equis Special,
Negra Modelo, Modelo Especial, Carta Blanca, Tecate,
Pacifico, Bohemia, Sol, Heineken, Amstel Light, Newcastle,
Red Stripe

0
M
é
7
A
M
H
N
\
0
i
f
0

POMEGRANATE MARGARITA 6.75 / HH 9.00
Our signature cocktail. Fresh squeezed pomegranate juice,
tequila blanco and lime juice frozen to perfection.

CRUZAN FROZEN MOJITOS 6.75 / HH 9.00
Our unique frozen version of this Cuban classic.
The ultimate refresher made with Cruzan rum.

SAUZA COCINARITA 8.00 / HH 10.00
The top shelf of all margaritas, made with Sauze Gold
and Gran Gala. Available martini style or on the rocks.

EL CHANGO 8.75 / HH 10.00
Sangria swirled margarita, topped off with a shot of Chambord.
Deliciouso! Only for the willing and able!

MONSOON 8.00
Want to relax? This concoction combins light rum, dark rum, Bacardi 151
and juices into a flavorful punch! (No pun indended.) Adios Amigos!

MEXICAN MAI TAI 6.75

Tropical combination of Malibu Rum, Midori, pineapple juice
and a splash of O.J., martini style or on the rocks.

PAPI’S PINA COLADA 6.75
Our modern version of this classic, served over shaved ice.

SUPERIOR MARY 6.75
The most refreshing Bloody Mary around! Our secret recipe satisfies all tastes.
SANGRIA 6.00

An ever changing mix of fresh seaonal fruits and sultry red wines,
made daily behind the bar.

HAPPY HOUR SPECIALTY DRINKS (HH)
ALL SERVED IN 240Z COCINA SUPERIOR CUPS!

(Served between 2:30pm -6:30pm Everyday)

MARGARITAS DE LA CASA

Cocina’s house margaritas made with freshly squeezed lime juice,
choose your favorite!

LIME MARGARITAS 6.75 / HH 8.00

The original, frozen or on the rocks

MARGARITA DE FRUTA 6.75 / HH 9.00

The original frozen margarita blended with your choice of mango, strawberry, or peach.




DESSERITS

COFFEEXR

TRES LECHES 5.95
Light vanilla sponge cake soaked in three milks with
lemon-lime icing, served with fresh strawberries.

MEXICAN FLAN 4.95

Traditional egg custard served with fresh strawberries.

MARIACHI DE CHOCOLATE 4.95
Rich chocolate brownie drizzled with fudge and cajeta sauce,
served with vanilla ice cream.

MEXICO CITY STREET CHURROS 4.95

Rustic Mexican doughnuts with chocolate and cajeta dipping sauces.

SOPAPILLAS 4.95

Light pastries tossed with cinnamon sugar, served with strawberry sauce and honey.

KEY LIME PIE 4.95

Homemade with graham cracker crust and topped with whip cream.

CHOCOLATE BANANA EMPANADA 5.95
Fried pastry stuffed with sliced bananas and chocolate
topped with Blue Bell vanilla ice cream.

COCINA CAPPUCCINO 6.95

Unique blend of Amaretto, Frangelico, Bailey’s, Kahlua and cappuccino.

CAFE SONANDO EN CHOCOLATE 5.95
A chocolate-lover’s delight made with hot coffee, Godiva chocolate liquor,
raspberry liquor and topped with whipped cream.

COCINAXSUPERIOR

moderntexmex
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