A,
Santen’a Cocktail Menu, T's FANCY)!

Tequila
Santeria Margarita — Our house made Margarita

mix with 100% percent agave tequila! Served in a big
glass. It's amazing!

Sinful Margarita —Our best selling margarita.
100% agave tequila mixed with, Portland's own
blackberry,"Sinful Syrup”. Local and organic it's
$00000..., Portland! :P

Spicy Margarita — 100% agave tequila with our
special margarita mix with fire roasted habanero
peppers. You are hot!(Santeria, wants you)!

Mango Hibiscus Margarita — Mango juice + Jamica
+ 100% Agave Tequila + Lime = yummy.

Spicy Roberto - Muddled mint, lime juice, simple
syrup and cayenne pepper. Spicy and tart like our chef
Roberto! A house favorite.

Rum

Golden Oshun — Coconut rum, horchata, and a float
of Goldschlager in a big glass with ice. If your family
life is in question raise your glass to Oshun!

The Barrons — Pepper infused Barbancourt rum, 7-up
and lime juice. Pepper infused rum is a key player in
any vodou ceremony. Santeria <3's the Gede (Google
them)!

Caipirinha — The national cocktail of Brazil. Cachaca
51, a whole muddled lime, and simple syrup.
Ciapirinha translates to "hill billy".

Santeria Zombie — California made Voodoo Rum,
7-up, pineapple juice and a float Meyers rum.

Pineapple Caipiriniha — Just like the Ciapirinha but
with pineapple juice.

Mojito — Made traditionally. “Possibly, the best
cocktail in the world!™ ~ Rebecca

Llorona - Rum and horchata. A customer favorite! Try
it hot or on ice.

Vodka

Ginger Lemonade — Locally made Portland 88
vodka, lemonade and fresh grated ginger.

Hibiscus Cosmo — Locally made Portland 88 vodka,
lime juice, a splash of hibiscus on the Rox! with a lime.

Bloody Mary — Locally made, Portland 88 vodka and
our homemade fire roasted bloody mary mix.
Dragonfly garnish.

White Mexican — Vodka, Copa de Oro, iced coffee
and horchatta. Its good hot too.
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Whiskey

Tea-Bon-Anj — Makers Mark, lemon juice, iced tea, 7
simple syrup and fresh ginger. Garnished with a
lemon wedge. Good for the soul!

Santeria Old Fashioned — Makers Mark, grated 7
ginger, Angestora bitters, soda, simple syrup and lime
on the rocks.

Whiskey Apple Soda — Makers Mark and a whole 7
bottle of Sidral Mundet Mexican apple soda.

Gin

Chupacabra — Locally made Aviation Gin (very 7
herbal) and Jamaica juice.

Obi Wan - Locally made Aviation Gin, muddled 7
cucumbers, Jamaica and lime juice. Wow!

Hot Drinks

Spanish Coffee — Sugared rim, brandy, 151, Copa de 8
Oro, coffee, a splash of Cointreau and real whipped
cream.

Mexican Coffee — 100% agave tequila mixed with 7
horchata, Copa de Oro, coffee and whip cream.
Comfort.

Black gold — Myers dark rum, Gran Marnier, coffee 7
and simple syrup. Not too sweet. Understated, it is
elegance at a steal.

Beer

Seasonal Tap or Lagunuitas IPA 4.50
Negra Modelo, Modelo Especial 4.25
Dos XX, Pacifico 4.00
Corona 3.75
Tecate 3
PBR 2
Non Alcoholic Cocktails

Hibiscus cooler — Jamaica and iced tea. 2.5

Cucumber Mayhem! - Muddled cucumbers, lime 2.5
juice, fresh grated ginger and 7-up.

Mango Punch — Mango juice, orange juice, and 2.5
lemonade.

Fresh Ginger Ale — 7-up and fresh grated ginger and 2.5
a lime.

Blackberry Coke — Cola and Sinful Blackbery Syrup.. 2.5
Non Alcoholic Beverages

Horchata, Tamarindo, Jamica 2
Jarritos or Mexian Coke 2
Lemonade, Ice Tea 2

Juice (orange,pineapple,mango,cranberry) 2.5



