
 
 
Specialty Cocktails 
 
 
Prickly Pear Margarita – 12  
Sauza Gold Tequila, Prickly Pear Syrup, 
Cointreau & Fresh Squeezed Lime Juice 
Sugar or Salt – Up or On the Rocks 
 
Personalized Margarita 
 
Cabo Wabo Reposado 12 
Herradura Anejo  13 
Corazon Silver  14 
Corzo Silver   14 
Tres Generaciones   14 
Patron Silver  14 
El Tesoro Silver  14 
Patron Reposado  16 
Patron Anejo  18 
Partida Anejo  19 
Partida Elegante  40 
 
All Margaritas Made with Cointreau and  
Fresh Squeezed Lime Juice, Served On the 
Rocks, Frozen or Straight Up, With or 
Without Salt 
 
Tequila Flight—Three Tequilas 
Choose a Compadre- blood orange soda, 
spicy grapefruit juice or ginger beer 
Flight Uno-$16 
corzo silver, cabo wabo reposado and tres 
generaciones anejo 
Flight Dos-$21 
el tesoro silver, partida reposado, patron 
Anejo 
 
 
Agave Sunrise– 12  
Slightly spicy grapefruit, Organic Agave 
Nectar and Pomegranate  
 
Summer Monsoon– 10 
Black Rum, Ginger Beer and Lime 
 
California Gimlet – 12 
Fresh lime juice and Hendricks’s gin 
 
Prickly Pear Martini – 13 
High Spirits Distillery Prickly Pear Vodka, 
Grand Marnier, Fresh Squeezed Lemon Juice 
& Sugar – Served Up 
 
Old Fashion Enchantment – 12 
Bourbon, orange and a trio of bitters 
 
Red Rock Candy --12 
Applejack brandy, homemade chai tea syrup, 
orange and peychaud  
 
The Vortex - 12 
Ginger-Ginseng infused Old Overholt Rye 
Whiskey, lemon, Organic Agave Nectar, 
grapefruit bitters, Champagne 
 
Draft Beer – 7 
Oak Creek Nut Brown Ale, Four Peaks 
Kiltlifter & Enchantment Ale 
 
Domestic Beer – 4,75  
Budweiser, Bud Light, Coors Light, Miller 
Light & Michelob Ultra 
 
Imported Beer – 5,75 
Corona, Heineken, Amstel Light, Guinness, 
Fat Tire, Amber, New Castle Brown Ale, 
Samuel Adams, Blue Moon &  Kaliber (NA) 
 
 
 
 

 
 
Wines by the glass & Bottle 
 
Enchantment's House Wines 
 
Arizona Stronghold "Tazi", Aromatic White 
Blend, 2009 12/44 Floral and deeply 
complex with mandarin orange and tropical 
fruit     
Arizona Stronghold "Dala" Cabernet 
Sauvignon, 2009 12/44 Dark berry, dried 
fruit and cocoa with velvety tannins and a 
rich finish     
 
Sparkling 
 
Varichon & Clerc  “Blanc de Blancs” 11/40 
Yeasty, Buttered Toast & ripe granny smith 
apples 
 
Nino Franco "Rive Di San Floriano", 
Prosecco Brut, 2004 18/70 Floral, ripe 
apple with almond nuances and a long dry 
finish 
 
 
White wine 
 
Chardonnay, Calina 2008 9/ 35 
Honey crisp apples & a little vanilla 
 
Pinot Grigio, Tiamo 2008 9/ 35                      
grapefruit juice, lemon rind & lime leaves
  
Cavalchina “Custoza” Bianco 2007 10/ 40 
Fresh, crisp, lemony citrus, superbly 
balanced wine  
 
Riesling, Leitz “Dragonstone” 2009 10/ 40 
ripe white peaches & nectarines with racy 
acidity 
 
Sancerre, La Poussie 2008 10/ 40                                                                
Crisp & elegant with pale yellow floral 
aromas 
 
Chardonnay, Carmel Road 2008 15/ 60 
Stylish & balanced with beautiful fruit 
characteristics and minimal oak                                                     
  
 
 
Red Wine 
 
Cabernet Sauvignon, Calina 2008 9/ 35 
Aromas of leather, cassis, raspberry & plum 
fruit 
 
Merlot, Atalon 2005 11/ 42 
Complex black cherry fruit with supple 
mineral & floral nuance 
 
Malbec, François Lurton 200812/ 45 
Deep purple with aromas of black fruit, rose 
petals & chocolate 
 
Pinot Noir, “Fog Dog” 200813/ 50   
Strawberries & raspberries with hints of 
vanilla & silky tannins                                                              
 
Zinfandel, Dry Creek Valley 2005 14/ 54 
Sleek & sophisticated, aromas of fresh 
baked cherry pie & cardamom spice 
 
Cabernet Sauvignon, Freemark Abbey 
200519/ 75 
Black currant & dark chocolate, with 
cinnamon & clove 
 
  
 
  



  
  
  
 


