
TEQUILA
BLANCO

unaged
reposado
aged 2 to 11 months

anejo
aged 1 to 3 years

˜
Apocalypto	 $13 
Dried fruit, light vanilla, clean agave

Casamigos	 $11 
Vanilla, honey, citrus

Cazadores	 $6 
Agave, star anise, herbal

clase azul	 $21 
Papaya, brown sugar, black pepper

Cenote	 $10 
Spices, subtle wood, green vegetables 

Centenario	 $8 
Yellow bell papper, mango, nutmeg

Don Julio	 $11
Herbal, zesty lemon, citrus

Espolon	 $8 
Citrus, agave, vanilla

Grand Mayan 3d	 $15 
Vanilla, allspice, lemon

patrÓn	 $11 
Citrus, white pepper, white chocolate

rooster rojo	 $7 
Black pepper, tomato leaf, pear

Tequila Ocho	 $10 
Pepper, prune, earth

tierra noble	 $12 
Agave, black pepper, butter

tromba	 $9 
Caramel, pineapple, mint

volcan	 $10 
Fresh mint, herbs, spice

Arette	 $10 
Agave, honey, caramel

cabo wabo	 $11 
Vanilla, cinnamon, almond

Casamigos	 $13 
Caramel, butter, pvepper

Cazadores	 $8 
Mild pepper, nutmeg, dry spice

Centenario	 $9 
Oak, butterscotch, black pepper

Cenote	 $13 
Vanilla, wood, spices

clase azul	 $24 
Vanilla, caramel, butterscotch

don julio	 $13 
Biscuit, vanilla, pear

don julio dbl cask	 $17 
Sweet fig, oak, hint of smokiness

Herradura	 $12 
Orange peel, baking spice, vanilla

Kah	 $12 
Pepper, butterscotch, tobacco

patrÓn	 $13 
Thyme, vanilla, butterscotch

rooster rojo	 $8 
Vanilla, cooked agave, caramel

tequila ocho	 $12 
Almons, vanilla, vegetal

tierra noble	 $14 
Caramel, oak, butterscotch

tromba	 $11 
Coco, toasted nuts, o range, smoke

Arette	  $11 
Oak, vanilla, vegetal

Cazadores	 $10 
Mild pepper, nutmeg, dry spice

Centenario	 $11 
Buttery, Clove, white pepper

Cenote	 $15 
Vanilla, spice, chocolate

clase azul	 $91 
Vanilla, oak, caramel

don julio	 $14 
Biscuit, vanilla, pear

hornitos cristalino	 $8 
Filtered. Black pepper, agave, oak

Kah	 $14 
Vanilla, oak, cinnamon

Maestro Dobel	 $12  
Filtered. Melon, caramelized pineapple

padre azul	 $22 
Oak, honey, almond

patrÓn	 $14 
Gingerbread, vanilla, sandalwood

rooster rojo	 $9 
Vanilla fudge, dark chocolate

tequila ocho	 $13 
Oak, spices, vanilla

tierra noble	 $16 
Whiskey, cherry, vanilla

tromba	 $13 
Citrus, vanilla, stone fruits, smoke

extra anejo
aged 3 years & more

˜
Cazadores 	 $16
extra aÑejo
Agave, cinnamon, vanilla

clase azul 	 $200
ultra
Success, notes of upper tax bracket 

jose cuervo 	 $26
reserva de la familia
Smokey, whiskey oak, cherry

grand mayan 	 $20
ultra aged
Clove, cocoa, butter

Tierra noble 	 $31
extra aÑejo
Sweet fruit, woody, mild pepper

MEZCAL
agua santa 	 $11 
Citrus, tropical fruits, honey, agave, smoke

alipus san luis 	 $13 
Citrus, tropical fruits, honey, agave, smoke

alipus san baltazar 	 $14 
Leather, cinnamon, caramel

casamigos	 $13
Smoke, cucumber, pollen, more smoke

Clase azul	 $82 
Elegant smoke, mineral notes, wood

El jolgorio cuishe	 $27 
Smoke-dried grass, green apple, flint

el jolgorio tepeztate	 $28	
Herbal, earthy, lime

el jolgorio tobala	 $28 
Tangy citrus fruit, sweet banana, roasted agave

ENMASCARADO 45	 $13 
Smoking charcoal, salted caramel, Apple wood

ENMASCARADO 54	 $17 
Bonfire, smokey grass, leather

koch arroqueÑo	 $16
Grassy, light smoke, rich fruity sweetness

koch barril	 $16 
White pepper, red apple, smoked paprika

koch ensamble	 $13 
Leather, vanilla spice, smoke

koch espadin	 $11 
Pecan, Campfire Smoke, grapes

koch madrecuishe	 $16 
Charred oak, thyme, woody pepper

koch tobasiche	 $16 
Sweet citrus, roasted sugar, green ground vegetables

koch mexicano	 $16 
Black pepper, red chilli with roasted fruit

Mezcal Union Uno	 $11 
Key lime pie, rubber, vanilla

Mezcal Union El Viejo	 $14 
Fresh vegetable, wood, earth

Montelobos	 $10 
White pepper, cilantro, peatvv

sombra	 $10 
White pepper, jalapeno, firwood

siete misterios doba-yej	 $11 
Grilled lemon, vegetal agave, earthy

los danzantes joven	 $14 
Floral, light smoke, citrus

los danzantes reposado	 $15
Rich smoke, honey and roasted agave fruitiness

mezcal is mainly produced 
in oaxaca.  agaves are cooked  

in earthen pits lined  with 
volcanic rocks and 

charcoals. This agave based    
spirit imparts strong, 

smoky and earthy notes. 
a unique and exclusive taste.

OTHER AGAVES
ESTANCIA - RAiCILLA 	 $11 
Pine resin, burnt anise

ESTANCIA - destilado de pulque      	$11 
Spicy wintergreen, hint of licorice


