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DOS XX | $8

PURO PILS | $8

MICHELOB ULTRA | $8

PACIFICO | $8

MODELO ESPECIAL | $8

KARBACH HOPADILLO | $8

KARBACH SEASONAL | $8

STELLA | $8

KARBACH CRAWFORD BOCK | $8

GOLDEN ROAD MANGO CART | $8

KARBACH LOVE STREET | $8

AGUA FRESCA | $6
lime, lemon, horchata, watermelon

JARRITOS | $6
pineapple, tamarind, lime, grapefruit

MEXICAN COCACOLA | $6

TOPO CHICO | $6

mocktails

BUD LIGHT | $4

MILLER LIGHT  | $4

DOS XX | $4

MICHELOB ULTRA | $4

COORS LIGHT | $4

CORONA REFESCAS | $7

canned
Beer
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TRADITIONAL RUM PUNCH | $14

TRADITIONAL PALOMA | $14

SMOKED MARGARITA | $14

AGAVE OLD FASHION | $16/$17

POMEGRANATE PALOMA | $14

TAMARIND SOUR| $14

HIBISCUS MULE | $14

PINEAPPLE EXPRESS | $14

cocktails

BLOOD ORANGE MARGARITA | $14 

MARGARITA | $14

NONALCOHOLIC FROZEN | $9

frozen

mount gay black barrel rum, lime juice, agave, topo chico

blanco tequila, agave, lime juice, topped with grapefruit jarritos

burrito artisinal mezcal, lime juice, agave

your choice of lalo blanco tequila or dos hombres joven, orange bitters, 
angostura bitters, agave syrup

volcan blanco tequila, pama pomegranate, lime juice, agave, cranberry juice

amaris verde mezcal, agave, lime juice, liquid alchemist tamarind syrup 

new amsterdam vodka, simple syrup, lime juice, hibiscus ginger beer

blanco tequila, agave, lime juice, pineapple, cilantro

camarena blanco tequila, blood orange puree, lime juice, agave, orange juice

camarena blanco tequila, agave, lime juice
choice of, classic lime, spicy, mango, strawberry, guava, prickly pear

margarita or pina colada
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The agave category is an ancestral one that, very similar from other world 
class spirits, has developed diverse sophisticated aromas and profiles. 
With ever changing crafting methods, and distinct unique terroirs, these 
elixirs showcase the beauty of each agave and the traditions employed by 
the women and men behind them.

Meaning ‘noble’ and ‘admirable’, the word agave comes from old Greek, 
and truly embodies the marvel of these semi-desert plants. More akin to a 
lily, the agave plant is certainly not a cactus. There are agaves that will 
mature in just 6 to 8 years, such as the tequilana weber, and others that will 
take up to 35 years to be ready for harvest. 
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This iconic spirit continues to showcase why it deserves a 
glass at our table. From the humble town of Tequila, the spirit 
welcomes people from all over the world who want to 
discover its origins in the Tequila Valley, in the state of 
Jalisco. Lying at the foothills of a dormant volcano, the town 
of Tequila boasts beautiful distilleries with historic 
production methods, as well as more modern ones.

Tequila can be produced in 5 states (Jalisco, 
Michoacan, Guanajuato, Nayarit, Tamaulipas), 
with only one species of agave: tequilana weber 
blue variety. Whilst each region births wonderful 
expressions of tequila, the two most coveted and 
historic regions are the Valle de Tequila 
(surrounding the town of Tequila), and Los Altos 
de Jalisco (the highlands of Jalisco).

tequila



Typically unaged, these tequilas are bright and delicious. They can 
be aged up to two months in oak, yet most celebrate the raw agave 
forward notes. Earthy, vegetal, floral, and citrus. Excellent for 
opening your appetite, and beginning your meal with ceviche, 
guacamole. 

BLANCO

CAZADORES BLANCO oily, sweet, citrus 11 17

CORAZON BLANCO ripe pear, sweet apple, white pepper 11 21

DON JULIO BLANCO lime, lemon, orange 13 20

PATRON SILVER fruity, citrus, light pepper 13 20

PATRON ROCA SILVER fresh citrus, earthy, sweet, black pepper 14 21

HERRADURA SILVER subtle oak, vanilla 16 24

CASAMIGOS BLANCO citrus, vanilla, grapefruit 12 18

MAESTRO DOBEL SILVER caramel, honey, maple, nutty, vanilla 13 20

FORTALEZA BLANCO vanilla, basil, olive, lime 18 27

MILAGRO SILVER lemon grass, black pepper, pear, citrus 11 17

VOLCAN BLANCO cherry, pear, grapefruit, black pepper 15 23

CODIGO BLANCO earthy, citrus, sweet 11 17

EL TESORO SILVER green olive, honey, white pepper 12 18

LALO dulce de leche, citrus, tropical fruits, sweet potato 13 20

TEREMANA BLANCO citrus with a smooth fresh finish 13 20

ESPOLON grilled pineapple, vanilla bean, tropical fruit, lemon zest 11 17

MIJENTA canteloupe, honey, cinnamon 15 23

CAMARENA fresh green herbs, vibrant citrus, sweet vanilla 11 17

2 OZ 3 OZ



REPOSADO

Tequila that has enjoyed at least two months of aging in oak. These 
tequilas will express delicious soft vanilla and oak. Delicious to 
pair with your main course.

24 36RIAZUL REPOSADO caramel, butterscotch, spicy peppers  

12 18PATRON REPOSADO oak, fruity, honey, citrus

16 24PATRON ROCA REPOSADO oak, vanilla, ginger, caramel, mushroom

16 24HERRADURA REPOSADO cooked agave, butter, vanilla 

14 21CASAMIGO REPOSADO dried fruits, spicy oak

14 21MAESTRO DOBEL REPOSADO wood, fruits, nuts, cinnamon

13 20MILAGRO REPOSADO warm caramel, peach, black pepper

12 18OCHO REPOSADO herbal, slight oak, pear, tapenade 

14 21EL TESORO REPOSADO robust oak blend, dill, vanilla

30 45CLASE AZUL REPOSADO hazelnut, vanilla, cloves, 

14 21VOLCAN REPOSADO blackcurrant, red apple, pineapple, ripe peaches 

11 17EL TEQUILENO REPOSADO vanilla, hints of oak 

11 17CAMARENA REPOSADO caramel, vanilla, almond, mango, pineapple 

12 18TEREMANA REPOSADO oak & vanilla with a smooth, rich finish

15 23LOBOS REPOSADO bold & robust, notes of wine, wood, medium roast cocoa  

25 38MIJENTA fresh herbs, apricot, lemon

30 45CINCORO REPOSADO vanilla, baking spices, toasted oak

17 26DON JULIO REPOSADO dark chocolate, vanilla, light cinnamon

2 OZ 3 OZ



Aged for at least one year, these tequilas take on more oak 
nuances, & are phenomenal in old fashioned, and to sip with 
desert. 

ANEJO

CAZADORES ANEJO cinnamon, vanilla, nut, pepper, smoked wood 16 24

CORRALEJO ANEJO sweet notes of coffee & nuts 12 18

CORZO ANEJO caramelized vanilla, dried apricot, over-ripe starfruit 15 23

DULCE VIDA ANEJO intense fruit notes, vanilla, cinnamon 15 23

DON JULIO ANEJO, 1942 warm oak, caramel, vanilla, chocolate 40 60

MIJENTA vanilla, oak, caramel, orange peel 79 119

DON JULIO ANEJO wild honey, oak-infused butterscotch 17 23

PATRON ANEJO oak, vanilla, raisins 21 32

PATRON ROCA ANEJO, LCR&S BARREL 21 32
bourbon barrel, citrus, ginger, black pepper

HERRADURA ANEJO toasted oak, dried fruit 16 24

CASAMIGOS ANEJO barrel oak, soft caramel, spice 16 24

AESTRO DOBEL ANEJO fruity, nutty, vanilla, sweet 16 24

MILAGRO ANEJO stone fruit, butterscotch 16 24

MILAGRO ANEJO BARREL RESERVE oak, maple, chocolate, vanilla 18 27

OCHO ANEJO sweet with coffee & tobacco 18 27

SIETE LEGUAS ANEJO sweet with coffee & chocolate 15 23

CORAZON EXPRESS GEORGE  T STAGG caramel, pineapple, tobacco 18 27

EL TESORO ANEJO oak, floral jasmine 16 24

CAMARENA sweet potato, toasted oak, nutmeg, baked apple, vanilla 12 18

2 OZ 3 OZ

CORAZON EXPRESS ANEJO SAZERAC 18 27
oak, caramel, almond, chocolate, cinnamon & vanilla

CORAZON EXPRESS ANEJO OLD 22 18 27
caramel, almond, chocolate, ripe plum



EXTRA ANEJO
Aged for at least three years, these are sipping tequilas that still 
enjoy the beautiful personality of the blanco, whilst showcasing 
notes of toffee, chocolate, cinnamon, rich cooked agave.

CRISTALINO
An anejo that has been filtered, often through charcoal, to remove 
the natural colors the tequila would pick up from the barrel during 
the aging process. When filtered the tequila is stripped of some of 
its woodier notes without removing the rich flavors and textures 
imparted by the barrel. The result is a tequila that has the 
complexity and character of an anejo with the crisp bright notes of 
a blanco.   

PATRON 7 ANOS woody, dry fruits, light caramel & vanilla 15 23
PATRON 5 ANOS toasted oak with vanilla, raisins & clove 48 72
HERRADURA SELECCION SUPREMA
dark amber color with cooked agave, spice & floral 

75 113

GRAN PATRON PIEDRA sweet, vanilla & mushroom 75 113
GRAN PATRON BURDEOS AGED oak wood, vanilla, raisins 95 142
123 ORGANIC DIABLITO sweet and rich 95 142
LOBOS citrus, oaky and sherry, hint molasses  40 60
KOMOS dried orange peel, candied ginger, toasted pecans 110 165

VOLCAN CRISTIANO sweet tobacco, fruit, chocolate, caramel, vanilla 16 24

KOMOS sugared pineapple, lime zest 36 54
HERRADURA ULTRA caramel & honey with toasted almonds 17 25

2 OZ 3 OZ

2 OZ 3 OZ

MAESTRO DOBEL DIAMANTE 16 24
caramel, maple, vanilla, honey, nutty



BARREL AGED INFUSED

14

11

21

17

DON JULIO REAL vanilla, brown sugar, honey, caramel 126 190

KOMOS REPOSADO ROSA vanilla, butterscotch, dry dark chocolate 37 56

GRAN PATRON SMOKY 
smooth, smoked agave, sweet, cooked agave, citrus & pepper

41 62

PATRON GRAN PLATINUM citrus, fruity, black pepper 45 68

CODIGO ROSA red wine notes of cabernet 14 21

SUAZA HORNITOS BLACK BARREL
woody, vanilla & citrus

11 17

LOBOS JOVEN slight balsamic tones, freshly cut blue weber agave 16 24

DESERT DOOR vanilla toffee, mint, & spice

POR SIEMPRE SOTOL  sweet, leather, smoke & white pepper

Often thrown into the agave spirits category, sotol is an 
absolute spirit on its own. Not only does it possess its own 
story and traditions, but the plant also itself is a dessert 
spoon, and not an agave nor cactus. Like the latter two 
mentioned, sotol plants are also desertic plants that can 
thrive in arid lands. Most authentic sotol comes from the 
northern state of Chihuahua, and sotol is known for its 
grassy, nutty, earthy, and delicate floral profile. 

sotol

2 OZ 3 OZ

2 OZ 3 OZ
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MG JOVEN well rounded, fresh, crisp clean

GRACIA A DIOS green tea, passionfruit, coffee 

26

27

17

18

Tripled-distilled from Espadin, it is infused with botanicals 
and spices from the 32 states of Mexico, including nuts, 
coffee, passionfruit, mate, green tea, guarana, and 
Bougainvillea flowers

agave gin

2 OZ 3 OZ

2 OZ 3 OZ

VENENOSA RAICILLA SUR earthy, herbal & funky 23 35

VENENOSA RAICILLA SIERRA DEL TIGRE 
fruit, cheese, light smoke, chocolate

40 60

VENENOSA RAICILLA SIERRA unsweetened lemon & lime, fruity 23 35

VENENOSA RAICILLA COSTA fruity, spicy, sweet spice 23 35

Raicilla is most known in the state of Jalisco. With its new 
designation of origin, raicilla has two regions: raicilla de la 
costa (from the coast), and raicilla de la Sierra (from the 
mountains). The most common agaves used for raicilla are 
agave inaequidens, angustifolia and maximiliana. 

raicilla



From Old Nahuatl, translating to “roasted 
agave,” mezcal is the grandfather to the more 
internationally known tequila. Just as cognac is a 
type of brandy, but not all brands are cognac, 
tequila is a type of mezcal, but not all mezcal is 
tequila. Mezcal represents ancestral villages and 
peoples in diverse regions of Mexico and has a 
wide palate of wondrous flavors. From high 
desert lands to the lush coasts of southern 
Mexico, Mezcal today can be crafted in 9 
different states, and use any species of agave 
that grow within the state border lines. Some of 
the most desired agaves for mezcal are Espadin, 
Tobala, and Karwinskii, from which then stem 
many other varieties. There are unaged 
expressions to some that benefit from contact 
with oak. In general, mezcal wants to celebrate 
the individual footprint of each maestro 
mezcalero and their traditions. 

The mezcal most known hails from the beautiful 
southern state of Oaxaca, where many 
traditional and ancestral methods are employed 
in its creation. Often thought of as smoky, many 
mezcals possess an earthy smoke note due to the 
underground roasting, like a barbacoa. Not all 
mezcals are smoky, just as not all single malts are 
peated. The most enjoyed class are Joven, which 
are unaged, raw, bright and delicious. 
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AGAVE DE CORTEZ JOVEN subtle smoke, sweet, citrus, herbs 13 20

2 OZ 3 OZ

AGAVE DE CORTEZ REPOSADO dry rich smoke, butterscotch, brown spice 17 26

AGAVE DE EXTRA ANEJO caramel, cocoa, orange peel 25 38

EL JOLGORIO PECHUGA vanilla, citrus rind, caramel, pine, roasted pineapple 31 46

DEL MAGUEY, TOBALA fruity & floral with a creamy finish 19 29

DEL MAGUEY 'VIDA' tropical fruit ginger & tangerine 12 18

NUESTRA SOLEDAD 'SANTA MARIA ZOQUUTILN' 
raspberry, earthy, strong pepper

30 45

DEL MAGUEY SAN LUIS DEL RIO citrus, fruits, & cigars 20 30

EL JOLGORIO BARRIL sweet, floral & pineapple 33 50

DEL MAGUEY CREMA DE MEZCAL SWEET sweet, fruity, almond & coffee 40 60

DEL MAGUEY IBERICO stone fruits, nuts & Iberico ham 40 60

DEL MAGUEY MINERO citrus, honey and green herbs 28 42

DEL MAGUEY TEPEXTATE passionfruit, marzipan, & dark green herbs 19 29

DEL MAGUEY, SANTO DOMINGO ALBARRADAS
dry citrus & tropical fruits

13 20

EL JOLGORIO CENIZO clean, earthy, creamy 35 46

EL JOLGORIO MEXICANO JOVEN smoked, salted butter scotch 29 44

EL JOLGORIO TOBAZICHE cherries & limes with earthiness 35 53

EL JOLGORIO ARRUQUENO JOVEN tropical fruit & brown sugar 55 83

EL JOLGORIO CUIXE sweet, slightly floral, & creamy 28 42

EL JOLGORIO ESPADIN light smoke with some sweetness 22 33

EL JOLGORIO MADRECUIXE very earthy &  mineral 29 44

EL JOLGORIO TOBALA 
banana, bubblegum, leather, tobacco, & fresh serrano pepper

30 45

EL JOLGORIO COYOTE 
sweet & savory notes of roasted yams, brown butter, bubblegum

57 88



REY CAMPERO ESPADIN smokey, grassy, banana sweet 12 18

REY CAMPERO JABALI stone fruits & floral 34 51

REY CAMPERO MEXICANO sweet & bitter highlights; buttery smoothness 19 29

REY CAMPERO TEPEXTATE 
green pepper and fresh mint with little hints of citrus

24 36

REAL MINERO 4 BLEND 
rich expression, packed full of herbaceous tea, earthy smoke & a touch of fruit

39 59

REAL MINERO BARRIL
allspice, brown sugar, salted meats, light clay & earth

28 42

REY CAMPERO CUISHE earthy & mineral 19 29

REY CAMPERO TOBALA sweet & grassy finish 38 57

WAHAKA ESPADIN BOTANIKO strong juniper & cardamom 11 17

VAGO CUIXE JARQUIN sweet, grassy, & spicy 20 30

VAGO ELOTE sweet corn, caramel, hints of cream & smoke 13 20

VAGO ESPADIN EN BARRO clay & dry finish, fruity to vanilla sweetness 20 30

VAGO TEPEZTATE green notes with signs of clay & funk, sweet finish 20 30

MEZCALERO RELEASE 12 sweet, fruity, hint of citrus & pine, light smoke 22 33

REAL MINERO LARGO earthy balance of green pepper, clay, & tropical fruit 34 51

OJO DE TIGRE green apple, citrus, caramel, smoked coca, cooked agave 12 18

DOS HOMBRES JOVEN apple, mango, zapote fruit, wood, smooth smoke 15 23

DOS HOMBRES TOBALA plums, lilies, chocolate, smooth smoke 70 103

BURRITO ARTISANAL creamy, tropical fruit, gentle smoke 14 21

BURRITO ANCESTRAL green pepper, green olives, apple, spearmint 40 60

2 OZ 3 OZ

RAY CAMPERO MADRE CUISHE earthy & mineral 19 29



NEW AMSTERDAM 11 17

BOMBAY SAPPHIRE 12 18

TANQUERAY 11 17

BEEFEATER 11 17

HENDRICK’S 13 20

NEW AMSTERDAM 11 17

TITO’S 11 17

KETTLE ONE 11 17

BELVEDERE 13 20

DEEP EDDY GRAPEFRUIT 11 17

DEEP EDDY LEMON 11 17

PAU MAUI 11 17

GIN
2 OZ 3 OZ

VODKA
2 OZ 3 OZ

SCOTCH
2 OZ 3 OZ

JOHNNIE WALKER RED LABEL 12 17

JOHNNIE WALKER BLACK LABEL 14 18

GLENFIDDICH 12 YR 14 21

MACALLAN 12 YR 17 25

DEWARS WHITE LABEL 11 17

CHIVAS REGAL 11 17

GLENLIVET 12 YR 11 17

GREY GOOSE 13 20



COGNAC

HENNESSY

WHISKEY

RUM

BACARDI LIGHT

MOUNT GAY BLACK BARREL

MYERS DARK

RUMHAVEN COCONUT WATER

CAPTAIN MORGAN

MALIBU COCONUT

LEBLON CACHACA

14

11

12

12

11

11

11

11

21

FIREBALL 11 17

2 OZ 3 OZ

2 OZ 3 OZ

2 OZ 3 OZ

JACK DANIELS 12 18

JIM BEAM 11 17

CROWN ROYAL 13 20

KNOB CREEK RYE 13 20

WOODFORD RESERVE 14 21

MAKERS MARK 14 21

ABASOLO MEXICAN WHISKEY 12 18

17

18

18

17

17

17

17



CABERNET SAUVIGNON UNCAGED, Z ALEXANDER| $13 california, 2018 

MERLOT, CANNONBALL| $12  sonoma county, california, 2017 

PINOT NOIR, MEIOMI, 2019 | $12 california, 2019

CHARDONNAY, WILLIAM HILL | $12 central coast, 2018 

ROTH SAUVIGNON BLANC | $14 russian river, 2017

THE BEACH ROSE | $13 la motte en provence, france 2017

TEMPRANO LA BODEGA NUMANTHIA | $16 castille la y leon, spain, 2016

PINOT GRIGIO, SCARPETTA | $14 2020

POEMA CAVA, SPAIN | $11

CHANDON CALIFORNIA BRUT CLASSIC 187ML | $12

CHANDON CALIFORNIA ROSE 187ML | $13 

CHANDON GARDEN SPRITZ | $14

MOET & CHANDON IMPERIAL | $75

bubbles

Wine
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