COCKTAILS DE LA CASA

Hibiscus Margarita el jimador blanco + hibiscus + fresh lime + chili salt 13
Margarita Cl4sica lunazul blanco + reposado, fresh lime + agave nectar 11
Corazén del Diablo svedka citron vodka + mango juice~chili infusion 13
Holly Golightly herradura antiguo blanco + cucumber + fresh lime + agave nectar 14
Mona Lupe el jimador reposado + grilled pineapple + serrano chili, cilantro + agave 15
Pelo del Perrito Martini dirty bulldog gin martini + guindilla chili 14
Sangria vino blanco + fresh fruits + brandy + splash cava 10
Tecate 12 0z can, mexico 5 Sparkling '
Pacifico Clara, mexico 6 Cava Brut, Juvé y Camps, spain ‘o5 10
Negra Modelo, mexico 6 Whites
Imperial, costa rica 6 Vinho Verde, Aveleda Fonte, port ‘o7 8
Dos Equis Amber, mexico 6 Chardonnay, Vega Sindoa, navarra ‘08 11
Beck’s Non-Alcoholic 6 Sauvignon Blanc, Montes, chile ‘08
Bud light (para los gringos) 5 Rosé, Bodegas Nekeas, spain ‘08
“Michelada Style” +1 Reds
lime juice + sea salt + valentina hot sauce Malbec, ‘C’ Goulart, argentina ‘08 1
Tempranillo, Vente Morales, spain ‘08 9
TEQUILA + MEZCAL
BLANCO REPOSADO ANEJO
silver, plata or blanco tequilas are clear + “rested” from 60 days to one year in aged from one to three years in oak barrels,
transparent ~ aged up to 59 days + reflect white oak barrels to pick up a mellowed developing silky flavors + amber color.
the truest flavors of blue agave taste + light golden color “reserve afiejos are aged for a minimum of
El Jimador 10 Jose Cuervo Tradicional 12 3 years and exhibit exceptional quality
Cazadores 12 Corazén 13 and cognac-like finish
Milagro 12 Cazadores 13 Conmemorativo 13
Corazén 12 Antiguo 14 Corazén 14
Corralejo 13 ([:)abo V\l/'abo s Don Julio 17
Cabo Wabo 13 on Julio 3 Patrén 17
. Chamucos 16 .
Don Julio 13 . Chinaco 19
] Corralejo 16 Tres G .
Chinaco 14 Patrén 6 res ejneracmnes 20
Patrén 14 Chinaco 17 Corralejo 21
Chamucos 15 El Tesoro 17 Herradura 21
El Tesoro 16 Herradura 17 Cabo.Wabo 24
La Certeza 16 Dobel Diamond Reserva 18 Tequila Ocho 33
Corzo 18 Tres Generaciones 19 Casa Noble 34
Siete Leguas 18 Corzo 20 Milagro Select Barrel Reserve 35
Tres Generaciones 8 Siete Leguas 20 _]cise Cuervo Res.er\;a de la Familia 38
Hacienda del Cristero 19 Gran Centenario 21 E Tesor‘o Para*dlso 40
Casa Noble 24 Don Julio 1942 55
Casa Noble Crystal B Tequila Ocho Herradura Seleccién Suprema* 70
Milagro Select Barrel Reserve 26 ! 29
Tequila Ocho 28
Gran Patron Platinum 60 MEZCAL
native to oaxaca, mexico and made from the maguey agave.
the agave are cooked with wood charcoal, giving mezcals distinctive smoky notes
Ilegal Mezcal, blanco 11 Del Maguey, Minero 18
Ilegal Mezcal, reposado 13 Del Maguey, Chichicapa 24
Del Maguey, Crema del Mezcal 14 Del Maguey, Tobal4 28
% TEQUILA FLIGHTS #
sampler trios served with sangrita
# blanco - don julio, corzo, milagro select barrel reserve 21
3% reposado - cabo wabo, don julio, gran centenario 24
#% afiejo - conmemorativo, chincao, don julio 27
% extra afiejo - jose cuervo reserva, don julio 1942, herradura suprema 52
Clément Rhum White, Martinique 10 Montanya Oro, Colorado 12
Matusalem Gran Reserva, Cuba 10 Diplimatico Reserva Exclusiva VSOP, Venezuela 13
Montanya Platinum, Colorado 10 Pyrat XO Reserve, Anguilla 13
Diplimatico Reserva Exclusiva afiejo, Venezuela 11 Clément Rhum Creole Shrubb, Martinique 14
Flor de Cafia 4 yr, Nicaragua 11 Flor de Cafia 7 yr, Nicaragua 15
Ten Cane, Trinidad 1 Clément Rhum VSOP, Martinique 16

Ron Zacapa 23 yr, Guatemala 19
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