


BLACKBERRY SAGE 
MARGARITA

HAPPY HOUR 
2:00PM - 5:00PM  |  MONDAY - FRIDAY

EXCLUDES AGAVES ESPECIALES

COMIDA

BEBIDAS
AGAVE COCKTAILS .............................................................................................................. 11

HOUSE WINES ............................................................................................................................... 7

HOUSE MARGARITA ............................................................................................................. 9

IMPORTS ............................................................................................................................................ 5

DOMESTIC  ....................................................................................................................................... 4

SPECIALTY ...................................................................................................................................... 5

STREET TACOS .............................................................................................................................
Carne asada, pollo asado or carnitas topped with chopped cilantro and 
white onion and served on a soft white corn tortilla.

3.5

CHEESE CRISP ..............................................................................................................................
A 14” flour tortilla toasted till crispy and toppped with a melty blend of 
Cheddar and Monterey Jack cheeses.

7

MINI CHIMIS	  .............................................................................................................................
A green chile beef, chicken, and refried bean chimi topped with 
jalapeño cream cheese, Cheddar and Monterey Jack.

10

MEXICAN STREET CORN  GF ...................................................................................
Slow-roasted kernel corn with a creamy blend of cotija cheese, chile 
powder and fresh cilantro.

7

FRIJOLES DE AMOR  .........................................................................................................
A must-have house specialty! Isabel’s creamy refried beans in a hot 
cast-iron skillet topped with red enchilada sauce, jalapeño cream cheese, 
bubbly melted cheese and green onions.

8
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ISABEL'S MARGARITA (Rocks only) .............................................................................................  
Avión Silver tequila, agave nectar, lime, Grand Marnier float. 

15

PASIÓN DE ISABEL.....................................................................................................................................
Isabel’s Signature Reposado, fresh lime, agave, passion fruit purée, finished with 
a hint of mint. 

16

THE PHOENIX (Rocks Only) .................................................................................................................
Milagro Reposado, Chiltepin Honey, prickly pear syrup, lemon juice.

16

TEQUILA CARAJILLO ...........................................................................................................................
Cold brew coffee, Isabel’s Signature Reposado, Licor 43, banana liqueur, and 
crème de cacao.

16

MODELO LAVA FLOW ........................................................................................................................
A draft Modelo topped with a frozen house margarita.

15

PIÑA RITA .........................................................................................................................................................
Lalo Blanco, fresh lime juice, cream of coconut and pineapple juice.

14

MEXICAN OLD FASHIONED .........................................................................................................  
Herradura Reposado, orange bitters and agave.

14

HOUSE MARGARITA (Rocks or frozen) .......................................................................................... 
Monte Alban Tequila Blanco, agave nectar, fresh lime juice. [Sub strawberry +1]

11

MARGARITA ORGANICA (Rocks only) .........................................................................................
Dobel Tequila, fresh lime juice, agave, splash of soda water.

13

BLACKBERRY SAGE MARGARITA (Rocks only) .................................................................
Monte Alban Tequila Blanco, Crème de Mûre, sage syrup, fresh lime juice.  
[sub 1800 Coconut Tequila  +1]

13

PRICKLY PEAR MARGARITA (Rocks or frozen)  ..................................................................	
Monte Alban Tequila Blanco, agave nectar, fresh lime juice, prickly pear syrup on 
the rocks.

13

MANGO MARGARITA (Rocks or frozen)  ......................................................................................
Monte Alban Tequila Blanco, fresh lime juice, mango, rimmed with Tajín.

13

PALOMA CANTARITO (Rocks only) ................................................................................................
Monte Alban Tequila Blanco, grapefruit Jarrito, grapefruit liqueur and grapefruit 
juice.

13

PINEAPPLE JALAPEÑO MARGARITA (Rocks only) ....................................................... 
Monte Alban Tequila Blanco, agave nectar, fresh lime juice, muddled jalapeño, 
topped with fresh pineapple juice.

13

OTROS

AGAVES

AGAVES ESPECIALES

MEXICALI MULE ........................................................................................................................................
Tito's Vodka, cucumber, cilantro, jalapeño, fresh lime juice, ginger beer.

13

DANDY DONKEY ........................................................................................................................................
Tito's Vodka, fresh lime juice, cherry, ginger beer served in a copper mug.

13

HOUSEMADE SANGRIA ...................................................................................................................... 
House recipe with seasonal fruit. Choose from red wine or white wine.

12

MODELO MICHELADA ........................................................................................................................  
Modelo Especial, fresh lime, house michelada mix and hot sauce.

8
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SODA, TEA, AND MORE
COCA-COLA FOUNTAIN DRINKS ...... 4 MINERAL WATER ..... 4

ICED TEA OR LEMONADE .......................... 4 COFFEE ................................. 4

MEXICAN BOTTLED  
COCA-COLA & JARRITOS ............................. 5

HORCHATA ...................... 5

BOTTLED
DOS XX LAGER ....................................... 6

CORONA ......................................................... 6

CORONA LIGHT ..................................... 6

CORONA PREMIER ............................. 6

CORONA NON-ALCOHOLIC ..... 6

NEGRA MODELO ................................... 6

PACIFICO ....................................................... 6

COORS LIGHT ........................................... 5

BUD LIGHT ................................................... 5

MICHELOB ULTRA .............................. 5

FOUR PEAKS KILTLIFTER .......... 7

FOUR PEAKS HOP KNOT IPA... 7

ULTRA ZERO .............................................. 5

N/A

N/A

DRAFT BEER 16 OZ. PINT

MODELO ESPECIAL 
.............................

6

DOS XX AMBER .................................
........

6

DOS XX LAGER ..................................
........

6

MICHELOB ULTRA 
...............................

6

CHURCH MUSIC ..............................
........

7

BEER

6 OZ.  |  9 OZ.  | BOTTLE

LUNETA PROSECCO ................................................................................................
Sparkling | Northern Italy

10

STONECAP CHARDONNAY (750 mL Bottle) .........................................
Chardonnay | Veneto, Italy

9 12 24

STONECAP CABERNET (750 mL Bottle)  ...................................................
Cabernet |Washington

9 12 24

ANGELINE ..........................................................................................................................
Pinot Noir | Napa, California

11 15 29

AZ STRONGHOLD DALA .....................................................................................
Cab Sauv | Cochise, AZ

13 18 37

JOEL GOTT SAUVIGNON BLANC ..............................................................
Sauvignon Blanc | California

12 17 36

MARQUES  (750 mL Bottle) .......................................................................................
Tempranillo | Cenicero, Spain

10 13 27

RISATA PINOT GRIGIO  .......................................................................................
Pinot Grigio | Veneto, Italy

11 16 35

WINE



MEXICAN COFFEE .....................................................................................................................................
Black coffee, Don Julio Blanco, topped with whipped cream and cinnamon.

12

DULCE DE TEQUILA ................................................................................................................................
Cazadores Reposado Tequila with brandy, Cointreau orange liqueur, fresh lime 
juice and agave, served in a sugar-rimmed glass.

12

TRES LECHE MARTINI ...........................................................................................................................
Herradura Ultra Anejo, RumChata, horchata, house made cinnamon syrup.

12

DIGESTIF
CLASE AZUL REPOSADO  2 oz. pour ............................................................................................. 39

HERRADURA ANEJO LEGEND  2 oz. pour ............................................................................. 38

DESSERT COCKTAILS

MOCKTAILS
WATERMELON AGUAS FRESCAS ..............................................................................................
Lime juice, agave, watermelon puree, grapefruit Jarritos, and a splash of soda 
water.

10

BLOOD ORANGE SPRITZER .............................................................................................................
Ginger beer, lemon juice, blood orange syrup muddled with mint.

10

PRICKLY PEAR PEPINO MOCKTAIL .....................................................................................
Muddled cucumber and jalapeno, fresh lime juice, agave and soda water.

10

NON-ALCOHOLIC
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CARNITAS CHEESE CRISP ESPECIAL ......................................................................................................................
Flour tortilla topped with crispy pork carnitas, Monterey Jack and Cheddar cheese, grilled 
jalapeños and cotija cheese. 

14

CHEESE CRISP ....................................................................................................................................................................................
A 14” flour tortilla toasted till crispy and toppped with a melty blend of Cheddar and Monterey 
Jack cheeses.

8

BAJA SHRIMP COCTEL  GF ...................................................................................................................................................
Chilled shrimp in a Mexican tomato sauce with fresh cucumber, tomato, onion, jalapeño, cilantro 
and avocado served with tostadas.	

14 

SHRIMP CEVICHE TOSTADA***  GF ............................................................................................................................
Lime-cooked shrimp, diced with cucumber, tomato, onion, cilantro, and avocado served on top of 
a crispy tortilla.	

13

MEXICAN STREET CORN  GF .............................................................................................................................................
Slow-roasted kernel corn with a creamy blend of cotija cheese, chile powder and fresh cilantro.

9

FRIJOLES DE AMOR .....................................................................................................................................................................
A must-have house specialty! Isabel’s creamy refried beans in a hot cast-iron skillet topped with 
red enchilada sauce, jalapeño cream cheese, bubbly melted cheese and green onions.

9

HOUSE MADE PICO DE AVOCADO  GF ................................................................................................................... 
Hand-smashed avocados with onion, lime, tomato and cilantro, dusted with cotija cheese.

9

MINI CHIMI TRIO ..........................................................................................................................................................................
A green chile beef, chicken, and refried bean chimi topped with jalapeño cream cheese, Cheddar 
and Monterey Jack.

12

NACHOS ....................................................................................................................................................................................................
Crispy corn tostada chips topped with refried beans, melted cheese, jalapeños and tomatoes. 
[Topped with chorizo, pollo asado or carne asada +6]

12

A EMPEZAR

EL PRESIDENTE



FAMOUS CARNITAS ...............................................................................................................................................................
Tender pork slowly braised in citrus and spices and broiled for a crispy finish. Served with fresh 
salsa on the side and a homemade flour tortilla.
     Cazadores Añejo

20

CARNE ASADA ..............................................................................................................................................................................
Marinated steak grilled to perfection and topped with charred green onions. Served with sour 
cream, guacamole and a homemade flour tortilla.     
     Cazadores Reposado

28

POLLO ASADO ESPECIAL ................................................................................................................................................
A grilled chicken breast topped with green chiles, onion, jalapeño cream cheese, and melted 
cheese. Served with a homemade flour tortilla.
      Don Julio Reposado

21

FAJITAS ................................................................................................................................................................................................
Marinated steak, chicken, or shrimp, grilled in a medley of bell peppers and onions. Served with 
sour cream, guacamole and a homemade flour tortilla.  [Shrimp +2] 

21

CHILE VERDE ................................................................................................................................................................................
Tender beef slow-cooked with green chiles and spices, served with a homemade flour tortilla.

18

POBLANO CHILE RELLENO...........................................................................................................................................
A whole roasted poblano chile stuffed with melted Monterey Jack cheese, topped with red 
sauce and drizzled with sour cream. Served with a homemade flour tortilla.

19

THREE AMIGOS TACOS .....................................................................................................................................................
One Shrimp - jalapeño mayo, cabbage, avocado, mango salsa 
One Carnitas - onion, cilantro, fresh salsa 
One Carne Asada - onion, cilantro, pico de avocado	

22

PESCADO DE LA PARILLA ..............................................................................................................................................
Mahi Mahi cooked in cilantro butter served with fresh mango salsa and a homemade flour 
tortilla.
     Siete Leguas Blanco

22

GREEN CHILI AND QUINOA TAMALE PLATE (VEGAN) ................................................................
A vegan quinoa, corn, and green chile tamale served in the husk with black beans and a side 
salad.

17

EL PRESIDENTE ..........................................................................................................................................................................
Carne asada, poblano chile relleno, cheese enchilada. Served with sour cream, guacamole and a 
homemade flour tortilla.       
     Herradura Añejo

34

BURRO COMBO 
Includes Isabel’s rice and choice of refried beans, borracho beans or black beans [Enchilada 
style +2  |  Deep fried +1]

POLLO ASADO, CARNE ASADA OR CARNITAS ............................................................................. 19

GREEN CHILI BEEF, BEAN AND CHEESE, OR CHORIZO AND EGG ........................ 18

VEGGIE ....................................................................................................................................................................................... 18

DE LA CASA

ALL HOUSE SPECIALITIES "DE LA CASA" ARE SERVED WITH ISABEL'S RICE 
AND CHOICE OF ISABEL'S REFRIED BEANS, BORRACHO BEANS OR BLACK 

BEANS. (EXTRA TORTILLA +1)

*** Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness
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ENSALADAS & SOPAS

POSOLE
Red posole served with cabbage, onion, cilantro, lime and a homemade flour tortilla.  
Green Posole available October - February.	

CUP  ................................................................................................................................................................................................. 9

BOWL ............................................................................................................................................................................................. 14

ISABELS BOWL ...............................................................................................................................................................................
Choice of protein, black beans, pico de avocado, rice, chopped romaine, Cheddar and 
Monterey Jack cheeses, tomato and corn. [Sub Shrimp +2]

15

ASADO SALAD ................................................................................................................................................................................
Chopped romaine mixed with corn, black beans, cucumber, tomato and sliced avocado 
topped with cotija cheese, served with citrus vinaigrette. Choice of pollo asado or carne asada. 
[Add grilled shrimp +1]

17

HACIENDA SALAD ....................................................................................................................................................................
Fresh chopped romaine tossed with onion, tomato and cucumber, served with housemade 
jalapeño ranch dressing, and a sprinkle of cotija cheese. 
[Add carne asada or pollo asado +4 grilled shrimp +5]

14

ISABEL’S REFRIED BEANS .............................................. 4 BLACK BEANS GF .................................... 4

BORRACHO BEANS GF ........................................................ 4 ISABEL’S RICE ............................................ 4

HOMEMADE FLOUR TORTILLAS (Three) ..... 4 ADD SOUR CREAM GF ....................... 3

SALSA .................................................................................................... 
(mango, veggie, avocado tomatillo or habanero)

2 ADD GUACAMOLE GF ........................ 4

TAPITAS

HOUSE PAIRINGS
PICK TWO ...........................................................................................................................................................................................
Includes Isabel’s rice and choice of refried beans, borracho beans or black beans and a choice 
of two of the following:

18 

TACOS	
Crispy shredded beef or crispy shredded chicken. Choice of corn or flour tortillas. 
[+2 carne asada, carnitas, shrimp or pollo asado] 

ENCHILADAS
Cheese + onion. [Chicken, beef +1 (each)  or shrimp +2 (each)]

TAMALES	  
Green corn or chicken tomatillo topped with green sauce and cheese or Red chile beef 
topped with red sauce.

BEAN TOSTADA
Refried beans, cheese, lettuce and tomato.	



TORTAS

FRESHLY- BAKED BOLILLO BREAD TOASTED AND PILED HIGH WITH YOUR CHOICE OF 
PROTEIN, ROMAINE LETTUCE, SLICED TOMATO,ONION,AVOCADO AND CREAMY JALAPENO 
MAYO. SERVED WITH SEASONED FRIES.

CARNE ASADA ................................................................................................................................................................................. 16

GRILLED CHICKEN OR CARNITAS ........................................................................................................................... 14

CUCUMBER & AVOCADO .................................................................................................................................................... 13

CHORIZO AND EGG ................................................................................................................................................................... 15

KIDS MENU (12 YEARS OLD & UNDER)

SERVED WITH RICE, BEANS, KID'S FOUNTAIN DRINK, AND A SCOOP OF  
VANILLA ICE CREAM OR A CHURRO. .......................................................................................................................................

 
9

TACO 
Cheese, lettuce and tomato. Choice of shredded chicken or beef. 

MINI TOSTADAS 
Topped with refried beans, cheese, lettuce and tomato.

BEAN & CHEESE BURRITO 

FOLDED QUESADILLA 

GRILLED CHEESE TORTA  

SOPAPILLAS .................................................................................................................................................................................................
With powdered sugar and honey.

7

HOMEMADE FLAN ................................................................................................................................................................................
A silky, housemade custard topped with rich golden caramel. This classic Mexican dessert is 
lovingly prepared in our kitchen using a cherished family recipe.

8

CHURROS .........................................................................................................................................................................................................
With chocolate or strawberry crema. 

7

BROWNIE DE CHOCOLATE .........................................................................................................................................................
Chocolate fudge brownie with a ganache drizzle. Served with scoop of vanilla ice cream.

8

ADD A SCOOP OF ICE CREAM TO ANY DESSERT ....................................................................................................... 3

FRIED ICE CREAM .................................................................................................................................................................................
Fried ice cream served on a bed of cinnamon chips, topped with chocolate or strawberry crema.

8

POSTRE

NIÑOS
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SILVER  
FLIGHT

AÑEJO  
FLIGHT

HERRADURA 
FLIGHT

LEGEND  
FLIGHT

DON FULANO SILVER CAZADORES SILVER PARTIDA ELEGANTE

SIETE LEGUAS BLANCO CASA NOBLE REPOSADO HERRADURA LE GEND

MIJENTA SILVER PARTIDA AÑEJO HERRADURA SELECCIÓN

18 18 20 100

TEQUILA           FLIGHTS

MARGARITA
FLIGHT ............................

GREAT FOR SHARING. FLIGHTS INCLUDE 3/4 OZ. OF EACH AGAVE.

HOUSE PRICKLY PEAR MANGO STRAWBERRY

FLIGHT INCLUDES FOUR FLAVORS

TEQUILA 
FLIGHT

BLANCO - SILVER
These tequilas are clear and 
have been aged little, if at 
all. This is the spirit in its 

clearest form.

REPOSADO
“Rested” tequila that is aged 

between two and eleven 
months with a golden hue 

and flavors of balanced 
agave and wood.

AÑEJO
Barrel-Aged for at least 

twelve months, this 
tequila has an amber color 
and a smoother, more rich 

and complex taste.

EXTRA AÑEJO
Ultra-Aged for more 
than three years, this 
tequila is a mahogany 
color with a smooth, 

complex and rich taste.

18



LA GRAN CELEBRACIÓN MARGARITAS .............................................................................................................................................. 

Make the Celebración a Fiesta by ordering a Gran Celebración Margarita. 
A 22 ounce Margarita served with 3 ounces of Casamigos Tequila Blanco, agave, fresh lime juice and a  
Gran Marnier float. Garnished with a sun kissed lime.

38

TRADITIONAL  

STRAWBERRY

PRICKLY PEAR

WATERMELON

MANGO

Amatitán Jalisco

ISABEL’S SIGNATURE TEQUILA  ....... 10 16

HERRADURA SILVER ..................................... 9 12

HERRADURA REPOSADO .......................... 9 16

HERRADURA AÑEJO ...................................... 9 16

HERRADURA ULTRA AÑEJO ................. 19 33

HERRADURA LEGEND ................................. 20 38

HERRADURA SELECCION 
SUPREMA .................................................................. 51 100

Arandas, Jalisco

1800 SILVER ............................................................. 9 11

1800 REPOSADO .................................................. 9 12

1800 ANEJO ............................................................... 12 21

1800 COCONUT  ................................................... 9 12

CAZADORES REPOSADO ............................ - 12

CAZADORES AÑEJO ........................................ 9 16

ESPOLÓN BLANCO .......................................... 10 13

OCHO PLATA ...... ............. ............. .................... 10 17

OCHO REPOSADO ............. ............. ............... 10 17

MIJENTA BLANCO ........................................... 8 15

MIJENTA REPOSADO .................................... 12 21

Valle de Guadalupe, Jalisco

LA GRITONA REPO .......................................... 9 16

 1 oz.  |  2 oz.

 1 oz.  |  2 oz.

 1 oz.  |  2 oz.

Tepatitlán De Morelos, Jalisco

MILAGRO SILVER ............................................. 10 14

MILAGRO REPOSADO .................................. 9 16

MILAGRO AÑEJO .............................................. 10 17

 1 oz.  |  2 oz.

EXPLORE OUR CURATED SELECTION OF TEQUILAS, EACH REPRESENTING DISTINCTIVE 
REGIONS OF MEXICO. DELIGHT IN DISCOVERING THEIR UNIQUE FLAVORS AND 
CHARACTERISTICS, INVITING YOU TO SAVOR THE ESSENCE OF EACH REGION.
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Tequila, Jalisco

CASA NOBLE AÑEJO ...................................... 10 17

CASA NOBLE REPOSADO .......................... 10 17

CENTENARIO REPOSADO ........................ 8 14

FORTALEZA BLANCO*.................................. 10 17

FORTALEZA REPOSADO*........................... 11 18

KOMOS REPO ROSA ........................................ 14 24

KOMOS ANEJO CRISTALINO ................. 20 34

MAESTRO DOBEL DIAMANTE ............. 9 16

MAESTRO DOBEL SILVER ......................... 9 16

MAESTRO DOBEL REPOSADO .............. 9 14

MAESTRO DOBEL AÑEJO .......................... 10 17

PARTIDA BLANCO ........................................... 8 14

PARTIDA AÑEJO ................................................ 9 16

PARTIDA ELEGANTE ..................................... 48 85

DON FULANO BLANCO ............................... 9 15

DON FULANO REPOSADO ........................ 9 17

DON FULANO ANEJO .................................... 12 19

CASA NOBLE MARQUES ............................. 19 33

 1 oz.  |  2 oz.

  New 



ORDER ONLINE BY VISITING ISABELSAMOR.COM  |  480-290-7060  
  

1490 E. Williams Field Rd. Suite 101, Gilbert AZ 85295 — NW Corner of Williams Field and Val Vista.  
Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase you risk of foodborne illness.     073126

Atotonilco El Alto, Jalisco

DON JULIO 1942 ................................................... 33 65

DON JULIO 70TH ANEJO ............................ 13 25

DON JULIO BLANCO ...................................... 9 15

MONTE ALBAN .................................................... 8 10

PATRÓN SILVER ................................................. 11 18

PATRÓN ANEJO .................................................. 10 16

PATRÓN EXTRA ANEJO .............................. 16 27

SIETE LEGUAS BLANCO.............................. 10 17

SIETE LEGUAS REPOSADO ...................... 9 15

SIETE LEGUAS ANEJO .................................. 12 20

TANTEO HABENERO ..................................... 10 16

TANTEO JALAPENO ....................................... 10 16

Jesús María, Jalisco

AVIÓN SILVER ..................................................... 8 14

AVIÓN REPOSADO ........................................... 9 16

AVIÓN 44 .................................................................... 22 38

CLASE AZUL REPOSADO ........................... 24 42

CASAMIGOS BLANCO ................................... 12 20

CASAMIGOS REPOSADO ............................ 10 17

CASAMIGOS ANEJO ........................................ 12 20

 1 oz.  |  2 oz.

 1 oz.  |  2 oz.

Los Altos, Jalisco

LALO ............................................................................... 9 16

3 AMIGOS BLANCO .......................................... 10 15

HUMANO BLANCO .......................................... 8 12

HUMANO REPOSADO ................................... 9 13

 

Pénjamo, Guanajuato

CORRALEJO SILVER ....................................... 8 11

CORRALEJO REPOSADO  BLUE............. 8 14

CORRALEJO GRAN AÑEJO ....................... 13 22

Mezcal

LOS VECINOS MEZCAL ................................ 8 14

LOS JAVIS ESPADIN REPO ........................ 9 16

LOBOS 1707 ............................................................... 9 14

 1 oz.  |  2 oz.

 1 oz.  |  2 oz.

  New 

 1 oz.  |  2 oz.
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