
Happy Hour Happy Hour 
Drink SpecialsDrink Specials

Monday - FridayMonday - Friday
12PM - 6PM12PM - 6PM

$5.00 Off$5.00 Off
Margarita,  Mojito, Margarita,  Mojito, 

Sangria and Pina ColadaSangria and Pina Colada



El Patio 16
Hennessy, Blackberry 
puree, Lime juice, sprite
Old Fashioned  15
Clasico, Orange peel, 
Simple Syrup
 Spicy Margarita 16
Ghost Tequila, Orange liquor, 
Fresh lime, Simple syrup
Margarita  15
(Rocks or Frozen) 
Tequila, Lime juice, Orange 
Liquor, Simple Syrup
*Flavors: Strawberry, Mango, 
Passion Fruit, Black Berry
Skinny Margarita 14
Tequila, Lime juice, Simple
Syrup, Fresh orange juice
Giant Margarita (Frozen) 23
*Flavors: Strawberry, Mango, 
Passion Fruit, Coconut 
Mojito 16
Rum, Mint, Lime, Agave, soda
*Flavors: Strawberry, Mango, 
Passion Fruit, Coconut 
El Patio Mule 15
Vodka, Ginger beer, 
Lime juice 
Patio Tropical Mule 18
Belvedere Vodka, Pineapple,
Ginger Beer, Lime Juice, Mint
Colombiano Mule 15
Lulo Pure Cumbe, aguardiente,
Ginger Beer, Lime Juice, Mint
Gomelo Mule 18
Lulu Pure Cumbe, aguardiente,
Ginger Beer, Lime Juice, Mint

Coquito Bailey 15
Coconut rum, Bailey 
Antioqueno Breeze  15
Rum, Pineapple juice, 
Cranberry juice
La Playa 14
Vodka, Peach schnapps, 
orange juice, Cranberry juice 
Rum Punch  15
Rum, passion fruit puree, 
strawberry puree, pineapple
 juice, cranberry juice, 
orange juice
Daiquiri (Frozen) 15
Rum, Lime juice
*Flavors: Strawberry, Mango, 
Passion Fruit
Sangriaita (Frozen) 15
Half sangria and half margarita
Pina Colada (Frozen) 15
Rum, Pineapple juice, Coconut 
syrup
Coronita (Rocks or Frozen) 20
Tequila, Lime juice, Orange 
Liquor, Simple Syrup, 
Corona beer
Henny Colada  23
(Rocks or Frozen) 
Hennessy, Pineapple 
juice, Coconut syrup
Bloody Mary 15
Vodka, tomato juice, lime juice, 
tabasco, lime, salt and pepper
Tequila Sunrise 15
Tequila, orange juice, grenadine 
Long Island Iced Tea 16
Tequila, Vodka, Gin, Rum, 
Orange liquor, Fresh Lime, 
Coca Cola

El Gran Patio TowerEl Gran Patio Tower
Available for groups of  4 or more  

La Dona Margarita Clasica $90La Dona Margarita Clasica $90 
Upgrade with:  Casa Amigos, Patron 

or Don Julio $140
add a flavor $10 Add’l ea. 

Lulo (Naranjilla)
Mora (Blackberry)
Fresa (Strawberry) 
Mango (Maracuya) 

or Passion Fruit

CocktailsCocktails

~

~~



TequilaTequila
                                        Shot Rocks                          
                                 2+oz

Patron Silver 10 20
DeLeon Blanco 10 20
Don Julio Blanco  10 20
Casamigos Blanco  10 20
Herradura Silver  8 16
Milagro Silver 7 14
Avion Reposado 9 18
Don Julio Reposado  12 24
Jose Cuervo 
       Especial Gold 6 12
Herradura Anejo 9 18
Patron Anejo 10 20

Specialty Specialty 
                                        Shot Rocks                          
                                 2+oz
Aguardiente  8 16
Avion Reserve 
       44 Anejo 25 50
Clasa Azul Reposado 20 40
Clasa Azul Gold 40 80
Gran Patron 
       Burdeos Anejo 65 130
Don Julio 1942 25 50
Remy Martin VSOP 12 24
Courvoiser VSOP 9 18
Hennessey VSOP 13 26
Hennessey XO 30   60
Black Label 10 20
Red Label 9 18
Gold Label 15 30
Glen Livit 12 years 8 16

MartiniMartini
Manhattan 16
Whiskey, Sweet 
vermouth, bitters
Cosmopolitan 16
Vodka, Orange liquor, 
Fresh lime, Cranberry juice
Dirty 16
Vodka, Dry vermouth, 
Olive juice
Espresso  16
Vodka, Coffee liquor, 
Simple Syrup, Espresso 
coffee
Lemon Drop 15
Citrus Vodka, Lime juice, 
Orange liquor, Simple syrup
Apple 15
Vodka, Apple Liquor, 
Orange liquor

SangriaSangria  
(Red or White)

Brandy, Peach, Orange 
Liquor, Orange Juice

Glass 15
Pitcher 50

BeerBeer
Aguila 7
Corona 7
Heineken 7
Modelo Nega 7
Modelo Especial 7
Budlight  6
Blue Moon  7
Stella 7

RedRed
WineWine

Merlot
Glass  10 

Bottle 36 

Cabernet
Glass 12 

Bottle 45

Tempranillo - Spain
Glass 9 
Bottle 32

White White 
WineWine

Pino Grigio
Glass 10 
Bottle 42
Maluasia  - Spain
Glass 9 
Bottle  32
Prosecco
Glass 12 
Bottle 45
Champagne 
      Veuve Clicquot
Brut 125 
Rose 160
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Dessert and CoffeeDessert and Coffee
Flan 9
Caramel Crusted Cake

Tiramisu  9
rich layered cake made with ladyfinger 
cookies, and espresso 

New York Cheesecake  9
A creamy, rich New York cheesecake sits 
on a graham cracker base

Exotic Bomba 9
Mango, passion fruit and raspberry sorbetto, 
all covered in white chocolate and drizzled 
with chocolate
Tres Leches 9
Sponge cake soaked in three types of milk, 
decorated with a whipped cream topping

Colombian Coffee 3
Espresso 4
Double espresso  7
Cappuccino  6

Chicken Milanese ................................................................$20.00
Breaded and pounded chicken cutlet with arugola and pomodorino

Chicken Cacciatore .............................................................$20.00
Tender boneless chicken with sauteed garlic and white wine, mushrooms, 
onions and Italian tomatoes 

Chicken Francese ................................................................$20.00
Sliced chicken breast in egg battered with lemon and wine sauce

Chicken Contadina ..............................................................$20.00
Boneless chicken with garlic, white wine, roasted peppers, mushrooms, onions 
in a herb sauce

Chicken Montecarlo ............................................................$22.00
Breast of chicken topped with eggplant, roasted peppers, mozzarella in a brown 
sauce

Chicken Marsala ..................................................................$20.00
Breast of chicken sauteéd with mushrooms in a marsala wine sauce

Chicken Verdi .......................................................................$22.00
Breast of grilled chicken topped with sauteed spinach and mozzarella in a lite 
brown sauce

Eggplant Rollatine ...............................................................$19.00
Fresh eggplant rolled with ham and ricotta topped with mozzarella cheese in 
tomato sauce

Veal Marsala .........................................................................$23.00
Nature veal cutlet sauteéd with mushrooms in a marsala wine sauce

Veal Saltimbocca .................................................................$23.00
Nature veal cutlet with prosciutto and mozzarella in a butter and sage sauce 
with roasted peppers

Veal Florentina .....................................................................$23.00
Nature veal cutlet with sauteéd spinach, mushrooms and light cream sauce

Filetto di Sogliola .................................................................$22.00
Sauteéd filet of tilapia with fresh tomato, capers, black olives and basil sauce

Salmone Positano ...............................................................$26.00
Baked salmon with sauteed mushrooms in a dijon sauce

Calamari in Casseruola .......................................................$20.00
Sauteéd tender calamari with sauteed garlic and white wine, capers, black 
olives, basil and fresh tomatoes

Salmone Casalingo .............................................................$26.00
Grilled salmon with sauteed garlic and white wine, broccoli rabe  

Salsiccia Broccoli Rabe ......................................................$20.00
Sauteéd sweet Italian sausages with broccoli rabe in a garlic and white wine 
sauce

Shrimp Francese .................................................................$22.00
Battered shrimps sauteéd in lemon, butter and white wine

Shrimp alla Gino’s ...............................................................$22.00
Battered shrimp in a light marsala sauce topped with mushrooms and melted 
mozzarella cheese

Baked Tilapia .......................................................................$22.00
Topped with sauteed mixed veggie of the day with garlic and white wine

ENTREES

Shrimp Parmigiana ............................................................. $22.00
Veal Parmigiana .................................................................. $22.00
Chicken Parmigiana ........................................................... $20.00
Eggplant Parmigiana .......................................................... $19.00

Fried Shrimp, Veal, Chicken or Eggplant with Italian 
Tomato Sauce, and Melted Mozzarella Cheese Served Over a 

Choice of Spaghetti, Linguine or Penne Pasta

 * $2.00 Extra for Sharing
 ** Raw Beef
	 *	Consuming	raw	or	uncooked	meats,	fish,	shellfish	or	fresh	shell	eggs	may	increase	your	risk	of	food-borne	illness,	especially	if	you	have	certain	
medical	conditions.

	 *	Cooked	to	your	liking

SIDE DISHES

ENTREES PARMIGIANA

Tiramisú ....................................................................................$8.00
Two layers of expresso drenched sponge cake divided by mascarpone cream, 
dusted with cocoa powder

New York Cheese Cake ...........................................................$8.00
Traditional NY cheesecake flavored with a hint of vanilla

Tartufo ......................................................................................$8.00
Zabaione cream center, surrounded by chocolate gelato and carmalized haelnuts, 
topped with cocoa powder

Coppa Caffe Gelato .................................................................$9.00
Fior di latte gelato with a rich coffee and pure cocoa swirl in a glass cup

Coppa Stracciatella Gelato .....................................................$9.00
Chocolate syrup, chocolate chip gelato topped with cocoa owder and hazelnuts, 
in a glass cup

Frutta di Bosco ........................................................................$8.00
Short Pastry based filled with chantilly cream, topped with a layer of sponge 
cake, and mixed berries

Coppa Spagnola Gelato ..........................................................$9.00
Vanilla and amarena cherry gelato swirled together topped with real amarena 
cherries

Sorbet (low fat fruit) ................................................................$6.00
Choice of: pomegranate lemon, passion mango, red berry or coconut

Tartufo (exotic bonba) .............................................................$8.00
Choice of: mango, passion fruit or raspberry sorbetto covered in white 
chocolate and drizziled with chocolate

We use only Italian cakes and gelati from Bindi

DESSERTS

Wine - Beer - Soda

Pellegrino Water

BEVERAGES

Espresso
Cappuccino

Coffee or Tea
Hot Chocolate

ESPRESSO

Frutta di Bosco

Coppa Spagnola Gelato

Broccoli Rabe ....................................................................... $9.00
Sauteéd in garlic sauce

Grilled Veggie........................................................................ $8.00
Spinach.................................................................................. $8.00
Spinach and Fresh Mushrooms .......................................... $8.00
Meat Balls in Sauce ............................................................ $10.00
Sausages in Sauce ............................................................. $10.00
Grilled Chicken Sautee ...................................................... $10.00
         

Tiramisu

Chocolate Truffle

Tiramisu New York Cheesecake 

Exotic BombaTres Leches


