
MARGARITAS
All of our hand shaken Margaritas are made with 

100% blue agave Tequila served on the rocks

MARGARITA DE LA CASA			       $10
House margarita made with Huizache Tequila Silver, aro-
matic, with wood notes and true agave flavor, prepared with 
lime juice and sugar

MARGARITA PAQUI                         $10
Paqui Silvera Blanco, flowery aroma and layers of complex 
flavors that include notes of fruit and spice

MARGARITA HACIENDA DE LOS DIAZ	     $10
Hacienda de los Diaz Reposado, light straw and yelow hues; 
hints of oak, cherry and coffee

MARGARITA PARTIDA (Organic)	 	      $12
Partida Blanco, boasting a soft floral aroma and blended 
perfectly with hints of citrus, fresh herbs and tropical fruit

MARGARITA CAZADORES			        $12
Cazadores Blanco, slightly sweet taste and soft finish

MARGARITA TEZON            		       $11
Tezon Blanco, bright citrus fruits with hints of honey, vanilla 
and spice

MARGARITA AMATE	 		       $11
Amate Blanco, sea salt, herbs, and earthy peppery agave; 
finishes with a reveal of sweet fruity agave and spicy pink 
peppercorns

MARGARITA CORZO			        $11
Corzo Blanco, flavors of tropical fruit and peppery spice har-
moniously blended to create a delicate finish.

MARGARITA HERRADURA		       $11
Herradura Blanco, moderate earthy aroma, slight amounts 
of spice, citrus, and floral scents; aged for 45 days in white 
oak

MARGARITA JIMADOR                $10
Jimador Blanco, smooth blue agave notes and with hints of 
citrus fruit

MARGARITA TRES AGAVES                                      $ 11
Tres Agaves Blanco, pure and unaged, capturing the clean 
and herbaceous taste of pure agave.

MARGARITA CON FRUTA			       $12 
Flavored margarita with muddled fresh fruit, lime juice, 
sugar and Huizache Tequila
Available flavors* are Strawberry, Blackberry and Mango

*ask your server for additional seasonal flavors

MARGARITA EL MAYOR			        $11
El Mayor Blanco Tequila, its crisp, light body with just a 
hint of pepper gives your margarita the perfect sophisticated 
twist.

Colibri
proudly presents our
Tequila of the Month

T h e G o n z a l e z 
family-owned distillery 
“El Mayor” leads the 
way in taking tradition 
to new heights with a 
line  of ultra premium 
tequilas. With three 

varieties, the crisp, light 
Blanco, the mellow, barrel-

aged Reposado and the luxurious, 
full-bodied, barrel-aged Añejo, there’s a taste for every 
connoisseur of fine spirits.

SPECIALTY DRINKS

MOJITO 					      	 $ 10
Fresh muddled mint, lime and sugar on the rocks
with your choice of rum: The Classic with Bacardí Superior Rum 
or with Bacardi Coco, Bacardi Big Apple, Bacardi Razzberry,  
Bacardi Limon, or mango mojito

MANGORI						      $ 10
Appleton Caribbean Rum, mango purée, fresh lime juice, served up

ZAMBA PUNCH   				        	 $ 10
Cachaça, sugar, Ginger Liqueur, muddled orange, served on the 
rocks

CAIPIRINHA 	  			                           $ 10
Cachaça, muddled fresh lime and sugar, on the rocks

PINK BULL RUSH				                $ 10
Fris vodka, peach infused liquor, lime and cramberry juice served 
up with Red Bull Energy Drink

SANGRIA 
Red wine, orange, lemon juice, fresh fruit and our secret ingredient
	                   
                      Glass  $8		  Pitcher  $ 22 

TEQUILA DRINKS & INFUSIONS

PINEAPPLE SPICE					     $ 12
fresh pineapple and mint, Corzo Blanco Tequila, Ginger Liqueur, 
splash of fresh lime juice, served up or on the rocks.

REFRESHING BLISS				    $ 12
muddled cucumber, mango puree, Pomegranate Infused Tequila,  
Partida Blanco Tequila, fresh lime, served up. 

MARGARITINI			              	            $ 12 
Martini style margarita made with El Mayor Blanco Tequila and 
your choice of fresh orange or pineapple with Colibri’s secret ingre-
dient.  A Colibri specialty you don’t want to miss!
    
TEQUILITO 						      $ 10
Fresh mint, lime, sugar, pomegranate syrup and Amate Blanco 
Tequila on the rocks

MACHO MARGARITA				    $ 13
“El Flojo’s” creation of jalapeno’s doused with Cointreau and fire 
roasted, muddled fresh with Tezon Blanco Tequila, served on the 
rocks.  Be careful, this one is on fire!

MEZCALITA						      $ 11
fresh orange, Mezcal, fresh lime and sugar, served on the rocks; 
our version of a Margarita made with Mezcal!

BASIL & STRAWBERRY MARGARITA                $ 12
Tres Agaves Blanco Tequila, basil and strawberries, lemon juice,
agave nectar and Cointreau, served on the rocks

PINK CADILLAC					     $ 12
Cazadores Blanco Tequila, sour mix, splash of cranberry juice, 
float of Grand Marnier, served on the rocks

COLIBRI SOUR                                                         $ 12
Paqui Silvera Blanco Tequila orange and lime juice, agave nectar, 
ginger liquor, Chambord, eggs whites and bitters


