
*House favorites

BLANCO
(Silver or White Tequila)

Stored in stainless steel casks and bottled within sixty days of being
distilled. Considered by experts to have the “true” aroma and flavor of

the blue agave. Ideal for mixing in one of your favorite margaritas.

1800
9.00

Chamucos
9.00

Clase Azul Plata
18.00

Don Julio
11.00

El Jimador
7.50

El Tesoro
9.00

Excellia
11.50

Maestro Dobel
11.00

Milagro
8.00

Milagro Select
Barrel Reserve

13.00

Olmeca Altos
8.00

Patrón
11.00

Patrón Gran
Platinum
35.00

Sauza Tres
Generaciones

9.00

Tavi Platinum
18.00

Cabo Wabo
9.00

Casamigos
11.00

Corzo
10.00

*El Mayor
9.00

Espolón
8.00

Exotico
8.00

Gran Centenario
9.50

Jose Cuervo
Platino
12.00

Jose Cuervo
Tradicional

7.00

Lunazul
7.50

Sauza 901
7.50

Avión
11.00

Casa Noble
10.00

Cazadores
8.00

Corazon
9.00

Corralejo
8.00

Fortaleza
12.00

Herradura
10.00

Roca Patrón
16.00

Sauza Hornitos
7.50

Tres Agaves
9.00

FRUIT & CITRUS
crisp, hints of orange peel, grapefruit, pineapple, lemon

PEPPER & SPICE
bold, hints of peppercorn, cinnamon, clove, long finish

EARTHY & FLORAL
clean, hints of herbs, clay, mint, fresh flowers, wood, licorice
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REPOSADO
(Rested Tequila)

Aged from two months to a year in oak barrels, or “pipones”, which
impart a light amber color and a warm, soft finish.

Great for mixing or sipping.

1800
10.00

Cabo Wabo
10.00

*Casa Noble
12.00

Casamigos
12.00

Clase Azul
22.00

Corralejo
9.00

*Don Julio
12.00

El Jimador
7.50

El Mayor
9.50

Fortaleza
14.00

Hussongs
8.00

Lunazul
8.00

Maestro Dobel
12.00

Maestro Dobel
Diamante

10.00

Milagro
8.50

Milagro Select
Barrel Reserve

14.00

Aha Toro
11.00

Cazadores
8.50

*Chamucos
10.00

Corazon
9.50

Excellia
12.50

Exotico
8.00

Herradura
11.00

Olmeca Altos
8.00

Roca Patrón
18.00

Tavi
11.00

Tres Agaves
9.50

Avión
12.00

Corzo
12.00

El Tesoro
9.00

Espolón
8.00

*Gran Centenario
11.50

Jose Cuervo
Tradicional

7.00

Patrón
12.00

Sauza Hornitos
7.50

Sauza Tres
Generaciones

9.50

HONEY & CARAMEL
hints of vanilla, chocolate, butter, toffee, cinnamon, toasted, sweet

SMOKE & OAK
hints of wood, agave, leather, heat, pepper

HERBAL & FLORAL
clean, hints of freshly cut grass, earthy, licorice, juniper, agave
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AÑEJO
(Aged Tequila)

Aged for a minimum of one year in oak barrels which produce
a darker color and smoother, more complex flavor. An excellent

alternative to traditional whiskeys or cognacs.

Avión
14.00

Casa Noble
16.00

Casamigos
14.00

Clase Azul
65.00

Don Julio
13.00

*Don Julio 1942
24.00

Don Julio 70th
Anniversary

14.00

El Mayor
10.00

Fortaleza
17.00

Herradura
12.00

Hornitos Black
9.00

Lunazul
9.00

Milagro
9.00

Milagro Select
Barrel Reserve

19.00

Milagro Unico
65.00

Roca Patrón
20.00

Porfidio Single
Barrel
28.50

Sauza
Conmemorativo

7.00

Sauza Tres
Generaciones

10.00

Tavi
12.00

1800
11.00

Cabo Wabo
10.50

Cazadores
9.50

Corazon
10.00

Corralejo
10.00

*Gran Centenario
12.50

Patrón
13.00

Tres Agaves
10.50

CINNAMON & SPICE
hints of peppercorn, orange peels, spice, chile pepper, heat

Chamucos
12.00

El Tesoro
11.00

Espolón
9.00

Excellia
13.00

Maestro Dobel
14.00

Siete Leguas
13.00

NUTTY & SMOKY
hints of oak, wood, brandy, earthy, fruit, cocoa, suede

VANILLA & TOFFEE
hints of caramel, almond, warm, buttery, toasted
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EXTRA AÑEJO
Aged for a minimum of 3 years in oak barrels no larger then 600 liters,

giving a rich, honeyed, and sometimes smoky flavor.

SOTOL
Distilled from Dasylirion Wheeleri, also known as Desert Spoon, in a
similar process to tequila. This gives the familiar tequila taste with a

distinct earthy finish.

Hacienda De Chihuahua Reposado
9.00

Avión Reserva 44
30.00

Cabo Wabo Uno Reserva
60.00

*Casa Dragones Joven
60.00

Cazadores
15.00

Clase Azul Ultra
275.00

Don Julio Real
55.00

*El Mayor
23.00

El Tesoro 70th Aniversario
19.00

*El Tesoro Paradiso
20.00

Gran Centenario Leyenda
45.00

Herradura Seleccion
Suprema
45.00

*Jose Cuervo Reserva
de la Familia

18.00

Patrón 7 Años
55.00

Patrón Burdeos
65.00

Patrón Piedra
60.00

Rey Sol
48.00
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Del Maguey Tobala
22.00

Del Maguey Vida
8.00

Del Maguey Wild
Tepextate

22.00

Ilegal Reposado
12.00

Monte Alban
8.00

Montelobos Espadin
9.00

Wahaka Reposado con
Gusano
11.00

Wild Shot
8.00

Bozal Ancestral
15.00

Bozal Ensamble
9.00

Bozal Tobasiche
13.00

Clase Azul Durango
60.00

Del Maguey Albarradas
16.00

Del Maguey Chichicapa
18.00

Del Maguey Crema
9.00

Del Maguey Pechuga
18.00

Del Maguey San Luis
Del Rio
12.00

MEZCAL
Made from various species of agave throughout Mexico, but made

primarily in the state of Oaxaca
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TEQUILA FL IGHTS

FAMILIAS
Try a blanco, reposado and añejo from

any of these brand families:

MEZCAL 2
30.00

Bozal Ancestral
Del Maguey Tobala
Del Maguey Pechuga

BLANCO
18.00

Jose Cuervo Platino
Corzo Silver
Don Julio

REPOSADO
20.00
El Mayor

Milagro Select Barrel Reserve
Chamucos

AÑEJO
25.00
El Tesoro

Gran Centenario
Don Julio 1942

EXTRA AÑEJO 1
50.00

Gran Centenario Leyenda
Jose Cuervo Reserva de la

Familia
Avión Reserva 44

EXTRA AÑEJO 2
85.00

Herradura Seleccion
Suprema

Don Julio Real
Gran Patrón Burdeos

MEZCAL 1
15.00

Wahaka Espadin
Del Maguey Chichicapa

Bozal Tobiche

Corralejo
14.00

Don Julio
17.00

El Mayor
15.50

El Tesoro
14.50

Espolón
16.00

Excellia
17.00

Fortaleza
20.00

Gran Centenario
17.00

Herradura
15.00

Lunazul
12.00

Maestro Dobel
18.00

Milagro
13.00

Milagro Select
Barrel Reserve

24.00

Patrón
17.00

Roca Patrón
27.00

Sauza Tres
Generaciones

14.00

Tavi
20.00

Tres Agaves
18.00

1800
13.00

Avión
16.00

Cabo Wabo
15.00

Casa Noble
19.00

Casamigos
19.00

Cazadores
15.00

Chamucos
16.00

Clase Azul
52.00

Corazon
16.50
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