
Gallo’s Especiales

Cerveza Barril

Cerveza Botella
T E C AT E  C A N  excluded from happy hour 4

M O D E LO  E S P E C I A L  B T L   6
S T E I G L  R A D L E R  G R A P E F R U I T  C A N   8

S P I K E D  TO P O  C H I CO   7
N U T R L  H A R D  S E LT Z E R   7

Espumoso

Blanco

Tinto

C A S T I L LO  P E R E L A DA B L A N C  P E S C A D O R   10 /  37 

g i rona,  spain

DAV I D  F I N L AY S O N C H A R D O N N AY   12 /  4 1
stel lenbosch,  south afr ica  ;  2022

B O N N Y  D O O N L E  C I G A R E  V O L A N T  R E D  B L E N D   1 1 /  44
centra l  coast ,  ca  ;  2022

A N G E LO  N E G R O “ T P G ” U N F I LT E R E D  B R AC H E T TO   1 4 /  56
piemonte,  i ta ly  ;  2022

G A L LO  M A R G A R I TA   10
blanco tequila, triple sec & house sour

P I CO S S O   1 4
blanco tequila, pineapple, fresnos, 

lime, tajin

B LO O DY  M A R Y   12
vodka, house bloody mix, lime,  tajin 

C H I L A N G O   7
tecate, tajin, lime

      +1 for spe c i a l ty be er

C H E L A DA   8
tecate, house blood mix, tajin, lime

+1 for spe c i a l ty be er

T E R R A  M A D I  B R U T  R E S E R VA   12 /  42 

F L AC A  M A R G A R I TA   12
blanco tequila, agave, lime

PA LO M A   12
tequila, lime, tajin, grapefruit juice, 

toronja jarritos

TA M A L I N D O  1 4
blanco tequila, tamarind, 

pineapple, lime, chamoy, tajin

SANGRIA DE LA CASA  1 1 
seasonal wine,  

brandy, citrus & fruit

M I M O S A   12
sparkling wine, orange juice

N E G R A  M O D E LO  7
PAC I F I CO  7

A S K  F O R  R OTAT I N G  D R A F T S

R O S A  R O S A  1 4
rose petal infused gin, elderflower, 

tonic, cava

CO M PA’S  M A R T I N I  16
derechito reposado, bacanora coffee 

cream, herbal spiced liqueur, cold brew

M O N C H I TO  1 4
mezcal, rum, coconut, pina, lime, 

cardamom

U M E  LU N A  16
mexican aged whiskey, japanese plum 

brandy, fig, orange bitters

L A  M I C H OAC A N A  1 4
mexican agricole rum, strawberry, 

banana, lemon, black lemon bitters

E L  D O R A D O  1 4
blanco tequila, mango, guava, lime, 

chile, chamoy

Gallo’s Classics



Coffee

Postres

C H U R R O S   9
w/ chocolate fudge sauce, goat milk cajeta & lechera

T R E S  L E C H E S   9
white cake soaked in sweet milk w/ creme fraiche & 

seasonal fruit

L I M E  TA R T   9
fresh lime curd in a graham cracker crust w/ mascar-

pone creme fraiche & lime zest

B R E A D  P U D D I N G   9
noble bread, dates, spiked w/ dark rum, candied 

pecans, goat milk caramel & creme fraiche

fresco + in-house
by @amanda.made.it

Bebidas
AG UA  F R E S C A

L I M O N A DA

H O R C H ATA

J A R R I TO S

3.75
M E X I  CO K E

M E X I  S P R I T E

E S S O  C A F E

I C E D  T E A

C A F E  D E  O L L A  6
amaericano + pilloncillo & 

cinnamon

E S P R E S S O  4

D R I P  CO F F E E  3.75

CO L D  B R E W  5

A M E R I C A N O  4 .25

CO R TA D O  4

L AT T E  5

R E D  E Y E  5
drip + espresso

C A P P U CC I N O  5

C A F E  M I E L  6
espresso, milk, honey, cinnamon

 CO N  PA N N A  5 

espresso + whipped cream top

B U E N O S  D I A S  7
orange juice + espresso

H O R C H ATA  C A F E   6
horchata + espresso

C I N N A - M O C H A  6
cinnamon + chocolate sauce

C A J E TA  L AT T E  6
 espresso, milk, cajeta, vanilla

C A F E  CO N  L E C H E  4 .5
drip + steamed milk

Happy Hour
all day tuesday
everyday 3-6

ask your server


