
SMALL PLATES

salad & soup Add on protein of choice to any salad Chicken 8, Shrimp 9, Steak 13

ANTIPASTO*  37 
Artisanal Cheeses & Cured Meats, Marinated Unpitted Olives, Pickled Cipollini Onions, Toasted 
Baguette

ESCARGOT*  16
French Snails, Herb Butter, White Wine, Parmesan Cheese & Panko Crust, Baguette

POUTINE  12
Beer-Battered Fries, Cheese Curds, Mushroom Gravy

RICOTTA & CRUDITÉ  12
Whipped Herb Ricotta, Assorted Vegetables, Local Honey

SHRIMP ALBONDIGAS  13
Chopped Shrimp Meatballs, House Seasoning Blend, Panko, Chilpachole Sauce

CAPRESE SALAD  11
Tomato, Fresh Mozzarella, Basil, Balsamic Reduction, Extra Virgin Olive Oil

TRUFFLE CAVIAR MAC-N-CHEESE*  22
Four Cheese Blend, Caviar, White Truffle Oil

FRENCH COUNTRY STEAK TARTARE*  18
Shallot, Dijon, Cornichon, Capers, Egg Yolk, Parmesan Cheese, Toasted Baguette

CAESAR SALAD*  12
Romaine, Garlic Croutons, Parmesan Cheese, Anchovies, Caesar Dressing

THE REAGAN SALAD  15
Mixed Greens & Berries, Goat Cheese, Red Onion, Candied Walnuts, Balsamic Dressing

TORTILLA CONSOMMÉ  16
Consommé Broth, Shredded Chicken, Tortilla Strips, Avocado, Roasted Corn, Black Beans, Cotija

FRENCH ONION SOUP  9
Beef Broth, Caramelized Onions, Toasted Crostini, Swiss Cheese

THE ROYALE WITH CHEESE  16  Substitute for an impossible patty +3
Half Pound All-Beef Patty, Bacon, Cheddar Cheese, Lettuce, Tomato, Pickle, Onion, Reagan Aioli

LE BLEU  18  Substitute for an impossible patty +3
Half Pound All-Beef Patty, Bleu Cheese, Red Wine Caramelized Onion, Reagan Aioli

BAHN MI  14
Roasted Pork Belly, Mint, Pâté, Sliced Carrot & Cucumber, Pickled Red Onion, Fresh Jalapeño

MUSHROOM FRENCH DIP  15
Roasted Mushroom, Red Wine Caramelized Onion, Mushroom Gravy, Provolone Cheese  

FRENCH DIP  22
Shaved Ribeye, Provolone Cheese, Red Wine Caramelized Onion, Horseradish Cream, Beef Au Jus  

PESTO CHICKEN SANDWICH  18
Home made Pesto Grilled Chicken Breast, Provolone Cheese, Lettuce, Tomato, Pickle, Onion, Reagan Aioli 

CHICKEN MILANESA SANDWICH  19
Fried Chicken Cutlet w/ House Seasoning Blend, Toreado Ranch, Avocado, Lettuce, Tomato, Toreado  

THE CUBAN LINK  16
Slow-Roasted Pork Belly, Salami, Swiss Cheese, Dijon, Pickles 

SANDWICHES All sandwiches served w/ beer battered fries or house side salad

MARGHERITA  14
Red Sauce, Fresh Mozzarella, Basil, Balsamic 
Reduction

PEPPERONI  15
Red Sauce, Pepperoni, Fresh Mozzarella, 
Parmesan Cheese

THE MEAT  17
Red Sauce, Fresh Mozzarella, Pepperoni, 
Sausage, Bacon, Parmesan Cheese

WHITE PIZZA*  18
Béchamel, Clams, Shrimp, 
Mushrooms, Beurre Blanc Drizzle

FLATBREADS
All dough made in-house and hand-tossed to order

STEAK FRITES*  43
16oz Ribeye Steak, Beer-Battered Fries, Mushroom Gravy

CRISPY FRIED CHICKEN & FRITES  20
Bread and Flatten Fried Chicken, Beer-Battered Fried, Mushroom Gravy

CARBONARA  19
Spaghetti, Egg Yolk, Cured Pork, Parmesan Cheese,

Fresh Ground Black Pepper

FISH & CHIPS  24
Guinness Battered Cod, Fries, Cocktail & Tartar Sauce, Malt Vinegar

MAINSDESSERTS
CREME BRÛLÉE  11
Baked Vanilla Custard, Toasted Sugar, Fresh Berries

CHEESECAKE  11
New York Cheesecake, Berry Compote 

AFFOGATO  9
Vanilla Bean Ice Cream, Picacho Coffee
Roasters Espresso

915.529.LOVE (5683)

313 E. MILLS EL PASO TX 79901

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SIDES
FRIES  6
TRUFFLE FRIES  8
MAC-N-CHEESE  7
CAVIAR BUMPS* MP
White Sturgeon & Bottle Chic Barcelona Cava 



COCKTAILS Our cocktails are lablor intensive. Thank you for your patience.

REAGAN OLD FASHIONED  13
Bacon fat washed abasolo whiskey, brandy, reagan blend bitters, bacon garnish

SMOKED FRONTERA  20
Ilegal mezcal, altos reposado, ancho reyes, chocolate bitters, applewood smoke

RHUBARBARA STREISAND GIN FIZZ*  18
Las californias citrico gin, heavy cream, lemon, egg white, rhubarb bitters

PIÑA CLARA  20
Bacardi 8 year rum, coconut, pineapple, chipotle pepper syrup

AL PASTOR MARGARITA  15
Ilegal mezcal, nocheluna sotol, pineapple cilantro blend, agave, lime, burnt onion dust

BADABING  13
Coconut fat washed bacardi rum, coconut acid blend, guava vanilla syrup, foam, edible art

TOMATE THYME  18
Las californias nativo gin, umami tomato water, thyme, balsamic vinegar, cucumber bitters 

LUNA DE TUNA  13
Nocheluna sotol, ilegal mezcal, prickly pear, hibiscus, dragon fruit

PALOMITA NEGRA  14
Butter popcorn infused nixta, abasolo whiskey, coffee liqueur, cracker jack garnish  
(peanut allergy)

CHURRO BABY  20
Abasolo whiskey, nixta, churro milk punch 

VALENCIA NIGHTCAP  14
Las californias gin, saffron activated jasmine rice, dry vermouth, sumac bitters, olive oil

draught

wine

Non Alcoholic

bar snacks

Apéritifs

Digestifs

CANS & BOTTLES

THE SPRITZ  10
Non-alcoholic amaro, vanilla syrup, chocolate bitters, soda

PEACH FIZZ  12
Non-alcoholic spirit, coconut acid blend, demerara, peach bitters, foam

AL PASTOR NA  12
Non-alcoholic spirit, pineapple, agave, lime juice, chili bitters,
burnt onion dust

SIMPLE SOUR  12
Non-alcoholic spirit, lemon juice, demerara, red wine float

BLACK BUTTE NA | PORTER | 0.5% | 8
LAGUNITAS | IPNA | 0.1% |  8

UPSIDE DAWN  NA | GOLDEN ALE | 0.4% | 7

ELECTRO-LIME NA | CERVEZA | 0.5%|  7

BRANCA MENTA  ......................................................... 8

PERNOD ANISE LIQUEUR  ......................................... 10

RICARD APERITIF ANISE  ......................................... 10

BRAULIO AMARO ALPINO  ........................................ 10

CYNAR RICETTA ORIGINALE  .................................... 8

CAMPARI  .................................................................... 8

APEROL  ...................................................................... 8

FERNET BRANCA ........................................................ 8

AMARO MELETTI  ...................................................... 10

AMARO MONTENEGRO .............................................. 10

AMARO AVERNA SICILIANO ...................................... 10

AMARO NONINO ........................................................ 10

CHARTREUSE  ............................................................ 25

MATA HARI ABSINTHE  ............................................. 15

SAMUEL SMITH | CHOCOLATE STOUT | 5% ................ 8

BODDINGTON’S | ENGLISH PALE ALE | 4.7% .............. 8

LINDEMAN’S FRAMBOISE | LAMBIC | 2.5%  ................ 8

CHIMAY GRANDE RÉSERVE | DARK ALE | 9%  ........... 15

HOEGAARDEN | WITBIER| 4.9%  ................................. 7

NEWCASTLE | BROWN ALE | 4.7%  ............................... 7

DUCHESSE CHERRY | SOUR ALE | 6.8%  ..................... 10

PERONI | PALE LAGER | 5.1%  ....................................... 7

STIEGL RADLER | FRUIT + FIELD | 2.25%  ................... 7

MAHARAJA | IMPERIAL IPA | 10%  .............................. 10

LUCKY BUDDHA | RICE LAGER | 4.8%  ........................ 8

MODELO ESPECIAL | LAGER| 4.4%  ............................. 6

DOS EQUIS | LAGER | 4.2%  .......................................... 6 

DEADBEACH SEASONAL  ...........................................MP

GUINNESS | STOUT | 4.2%  ................................................... 8
DEADBEACH | IPA | 6.5%  ..................................................... 8
LA FIN DU MONDE | TRIPEL | 9%  ...................................... 12
DELERIUM TREMENS | BELGIAN STYLE ALE | 8.5% ......... 14
FRANZISKANER | WEISSBIER | 5%  ..................................... 7
BROOKLYN BREWERY | LAGER | 5.2%  ................................ 7
MAÍZ AZUL | BLUE CORN ALE | 4.2%  .................................. 7
COORS BANQUET | LAGER | 5%  .......................................... 7
STELLA ARTOIS | PILSNER | 5%  .......................................... 8
MICHELOB ULTRA | LAGER | 4.2%  ..................................... 7
ACE PINEAPPLE | CIDER | 5%  ............................................. 7

HOUSE RED - cabernet sauvignon  15

HOUSE WHITE - chardonnay  15

BOTTLE LIST AVAILABLE UPON REQUEST

TIN FISH AND CHIPS  22
MARINATED UNPITTED OLIVES  6


