o DRINKS
$1.50
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-t 2y : | Coffee, Tea, and Hot Chocolate
<5
. goft Drinks include pepsi, Sierra Mist, Mountain
Dew, Fruit punch, cé Tea, Die Diet Pepst, Lemonade,
Regular $1.50 Large $2. 00

A and Milk.
; / DESSERTS
bro ownie

Death by Choco\ -An 11b
with Hershey’s chocolate in the m\dd\ covered in

3 5c00PS of vanilla ice e cream,
. with whipped cream, an and chocolate chips.
for everyone to share! 99
Mud Pie - Delicious Oreo crust topped with a thick
\ayer of coffee ice cream, whipped d cream, & and
chocolate chips. $4.
[ this week's flavors.

\ce Cream - Ak your Ser erver for
Great ice cred am M ad the old fas h\or\ed way by
Cumber\and s own ine”. Served

in your choice O
Kiddy $3 339 Small $3.
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MARGARITAS

The Legend of The Margarita

Just who was Margarita? And why was the drink named after her? Mystery and myth
arise when it comes to tracing the history of the tangy cocktail, according to
Cocktailtimes.com. One story involves a wealthy Dallas socialite, Margarita Sames. It
seems she had a pretty elaborate get-away home in Acapulco, where she loved throwing
Christmas parties for her pals. Every year, she got behind the bar and began to
experiment. She would then let her guests sample and rate her liquid inventions.

It was in 1948, the story goes, that Sames mixed three parts tequila and one part lime
juice to come up with the first Margarita. Her buddies, thrilled with the results, couldn't
wait to get back across the border and spread the news. Margarita Sames had created
the Margarita. Or not.

And then there's the tale of a showgirl named Marjorie King who claimed to be allergic
to any alcohol other than tequila.

An interesting allergy indeed. King was spending some time away from the stage,
relaxing in Rosarita Beach, Mexico. She found herself at the Rancho Del Gloria Bar
and asked bartender Danny Herrera if he would create something a bit more interesting
than just a simple shot of tequila to sip. Filling a glass with shaved ice he poured the
tequila, added a bit of lemon and then some triple sec. It was a hit with the showgirl
from up north. The bartender decided to name the drink for her. Using the Spanish
translation of her name. Margarita.

But then again. Picture Tommy's Place in Juarez, Mexico, 1942. Pancho Morales is
working behind the bar. A lovely woman enters the joint, belly's up to the bar and
places an order in a sultry voice for a "Magnolia." Morales, perhaps having had a rough
evening the night before, knew of the drink but couldn't remember the ingredients.
Deciding to wing it, he threw together some tequila and Cointreau and called the new
libation a "Daisy," as opposed to the Magnolia. The Spanish translation of daisy is, ...,
Margarita.

In any case, perhaps tracking down the history of the drink isn't
as important as tracking down the drink itself.

Ultimate Margarita - Cuervo Gold, blended with Triple Sec, and our own
“Ultimate Margarita” mix with lemon, lime, and orange flavors.

Classic Margarita - Just like the one Pancho Morales made at Tommy's place.
Tequila, Triple Sec, and sour mix blended into a classic favorite.

Strawberry Margarita - Fresh strawberry puree, and Cuervo Gold, blended with
Triple Sec for a sure fire tropical delight!

Pomegranate Margarita - Cuervo Gold, blended with Triple Sec, and
Pomegranate flavors.




Beer & Wine

on Tap - The All Star P erent draft beers.
There's something sure _Choose from:
Bud, Bud Light, Coors Light, Sam Adams

Adams Seasonal, \Wachusett Blueberry, Harpoon, a

Available by the glass, served in an ice cold frosted mug of geta
60 oz pitcher to share.

By the Bottle - We offer one of the largest selections of pottled
peers in the area. Check it out.

Budweiser Bud Light

Coors Light Miller Light

Corona Corona Light

Guiness Heineken

Michelob Ultra gmirnoff (available in 6 flavors)
. O'Douls

Wines by the Glass - We serve a selection of quality Woodbridge
wines by the glass.

Cabernet We Also Serve

. Chardonay Mike’s Hard Lemonade
Merlot Twisted Tea

White Zinfandel







