
El Rincon 
Tequileria y Comida 

Daily Specials 
________________________________________________________ 

Featured Beers 
Draft 
Coors Light    4 

Pacifico    5  

Illusive Traveler  Shandy 5 

Tivoli Colorado Helles  6    

Rotating Taps (ask your server) 

Roaring Fork Brewing Co 6 

Deschutes Brewing, Portland Or 6 

Bottles/ Cans 
Corona Extra    5 

Montejo    4 

Tecate can    5 

Imperial can   5 

Bud    4 

Bud Light   4 

Coors Banquet Stubbie   4 

Stella    6   

Dos XX    5    

Microbrews/Craft Beers 
312 Wheat   6 

Goose Island Brewing, IL 

Agave Wheat   6 

Breckenridge CO 

Obsidian Stout   5 

Deschutes, Portland OR 

Colorado Kolsh   5 

Steamworks, Durango, CO 

Colette Farmhouse Ale    6 

Great Divide, Denver CO 

White Rascal, Belgian Wit 6 

Avery Brewing, CO 

Power of Zeus IPA  6 

High Hops Brewing, Windsor CO 

This Season’s Blond   5 

Aspen Brewing Company, CO 

Independence Pass IPA               5 

Aspen Brewing Company, CO 

Hard	
  Cider	
  
Rekorderlig	
  Pear	
  cider,	
  Sweden	
   	
  10	
  	
  (2	
  Glasses)	
  
 

_____________________________________ 

 
Ask about our cocktail list consisting of bourbon, 
vodka, rum and other fun cocktails. As well as a 
complete list of all of the spirits, beers and wines by 
the bottle we carry.  

 
Aidan Wynn  
Operator 
 
Kelci Vannice 
GM 
 

Krystin Oda 
Catering Manager 
 
 

 
 
 

 
Margaritas and More 

 
The Traditional 
Tres Agaves Blanco, fresh pressed lime juice and agave 
nectar. The original, the best and the standard. 
12 glass 52 pitcher 
 
The Corner Mojitos 
Don Q Silver rum, house grown mint, lime and simple 
syrup. 
12 glass 52 pitcher 
 
The Rincon Mint 
Herradura silver, fresh lime, citronge, with fresh mint 
and strawberries.  
12 glass 52 pitcher 
 
The House Marg 
Silver tequila, marg mix, triple sec. 
7 glass 31 pitcher 
 
The Vacation House Margarita 
Sauza blue, house marg mix, triple sec. 
10 glass 42 pitcher 
 
The Cabo Mule 
South of the border take on a Moscow Mule. Patron 
Silver, ginger beer, fresh lime and a splash of habanero 
bitters. (We make regular Mules also!!!)  
10  
 
 
Rotating Infusions Margaritas 
Whatever fresh stuff we can get our hands on. Ask your 
server what we have for you today. 
10 glass 45 Pitcher. 

 
 
El Manhattan 
Dulce Vida Rocky Mountain edition Anejo tequila, house 
made cherry simple syrup, habanero bitters. Served up 
with a cherry. 
15 
 
The Escalade Margarita 
Maestro Dobel reposado tequila, citronge orange liqueur, 
fresh lime and a splash of agave nectar and a float of 
GM. 
2o Glass 80 Pitcher 
 
 
Baca Paloma 
Bacanora agave spirit, fresh grapefruit, agave and soda. 
Served up with a float of Citronge Lime and garnished 
with orange twist. 
16 
 
 
 
 
 
 

Please ask about hosting your 
next big event here.  We can 
accommodate groups of all sizes 
for any type of event.970-925-
3663 events@elrinconaspen.com 
 

click to eatAspen
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http://www.eataspen.com/aspen/restaurants/1155/el-rincon



