
margaritas   /  12.00  
house margaritas made from fresh juice,  

olmeca altos 100%, agave blanco tequila,  
orange liqueur, organic agave.  

choose your base:  
lola’s, spicy lola’s, or frozen lola’s  

choice of seasonal flavor  /  + 1.00 
strawberry, passionfruit, banana ginger 

 
 
 
 classic cocktails 

with Lola’s twist  
House old fashioned  /  13.00 

elijah craig bourbon, agave, house bitters 
 

lolita  /  12.00 
coffee and vanilla infused blanco tequila, espresso 

 make it a cappuccino with a splash of baileys  /  + 1.00 
 

Feelin Chipper  
Manhattan  /  14.00 

barrel aged rittenhouse rye,  
carpano antica vermouth, mexican  

bitters, tequila barrel staves 
 
 

 non-alcoholic  
phony mezcal negroni  /  10.00 

 
mexican Coca cola  /  5.00 

 
topo chico sparkling water  /  5.00 

 
jarritos mexican soda  /  5.00 

choice of watermelon, mango, or grapefruit 

 lola’s orginals  
Paleta Colada  /  13.00 
malibu coconut rum, don q, coconut cream,  
pineapple juice, coconut popsicle 
 
Cantaritos Cup  /  12.00 
el tequileno reposado, orange juice,  
jarritos soda, tajin rim 

 
Calaveras y  
Chorizo  /  15.00 
chorizo washed mezcal vida, ancho  
reyes verde, celery bitters, smoke 
 

Tamarind Daiquiri  /  12.00 
bacardi rum, tamarind cordial, lime 
 
 
   sip tequila like  
   a oaxacan  /  8.00 
      rosaluna mezcal with a choice of the  
      following classic pairings:  
      gringo - orange & salt  
      locale - orange, worm salt, & crickets 
 
 
Insta-Famous  /  mp 
check out our pinned post on instagram  
@lola’slongmeadow to check out what’s new this week. 
 
Ranch Water  /  11.00 
topo chico sparkling water, lime,  
olmeca altos blanco tequila 

        red wines by the glass 
 

Bonanza  /  11.00 g   /  44.00 b   
cabernet sauvignon  california, usa 

 
Escudo Rojo  /  10.00 g   /  40.00 b  

pinot noir  casablanca valley, chile 
 

Santa Carolina  
“Finca"  /  10.00 g   /  40.00 b  

malbec  uco valley, argentina  
 

Tarima  /  11.00 g   /  44.00 b    
monastrell  alicante, spain 

 
Bodegas Borsao  

“Tres Picos"  /  14.00 g   /  56.00 b   
garnacha  aragon, spain 

 
Carlos Serres  /  11.00 g   /  44.00 b   

tempranillo  rioja, spain 
 
  sparkling wines 

by the glass 
 

Campo Viejo  / 9.00 g   /  36.00 b    
cava, spain 

 
Saint-Hilaire  /  12.50 g   /  50.00 b   

limoux, france 
   white wines  

by the glass  
 

Wither Hills  /  11.00 g   /  44.00 b    
sauvignon blanc  marlbourough, new zealand 

 
Bodega Santa Julia  /  10.00 g   /  40.00 b  

chardonnay  menoza, argentina  
 

Bodegas Colome  /  10.00 g   /  40.00 b   
torrontes  salta, argentina  

 
Casa Magoni Blanco Manaz 

  /  14.00 g   /  56.00 b  
fiano, viognier  baja california, mexico 

 
Foral  /  10.00 g   /  40.00 b  

alvarinho  melgaco, portugal 
  

red wines  
by the bottle  
 
Luca  /  88.00  
malbec  uco valley, argentina  
 
Caymus  /  165.00  
cabernet sauvignon  napa, california  
 
Faustino  /  95.00  
gran riserva  rioja, spain  
 
Duckhorn  /  98.00  
merlot  napa, california  
 
Chateau Haut  
Beausejour  /  77.00  
bordeaux blend  st. estephe, france  
 
Iron & Sand  /  55.00   
cabernet sauvignon  paso robles, california 
 
  white wines  
by the bottle  
 
Trimbach  /  60.00   
pinot gris  alsace, france 
 
Whispering Angel  / 69.00  
rose  cotes de provence, france 
 
Cakebread  /  112.00  
chardonnay  napa, california 
  
 draft beer  
 
Pacifico pilsner, mexico  /  7.00 
 
Amherst Jess ipa, usa  /  8.00 
 
 
 bottled & canned beer  
 
Modelo pilsner, mexico  /  6.00 
 
Corona lager, mexico  /  6.00 
 
Victoria vienna, mexico  /  6.50 
 
Coors Light light beer, usa  /  5.50 
 
Michelob Ultra light lager, usa  /  5.50 
 
Presidente pilsner, domican republic  /  6.00 
 
Dos Equis Ambar vienna, mexico  /  6.50 
 
Castle Island White white, usa  /  9.00 
 
Athletic Brewing Cerveza  
non alcoholic, usa  /  6.00 


