
BLANCO: 100% BLUE WEBER AGAVE UNAGED TEQUILA 

Arette Blanco: vegetal, grassy, black pepper     $9 

Mijenta: cantaloupe, honey, cinnamon     $10 

Don Fulano: floral, lemon, mint       $12 

Casamigos Blanco: vegetal, vanilla      $12 

Caballito ‘Azul’ Blanco: grilled pineapple, dill, mustard seed  $13 

Volans Still Strength: rain, white pepper, fruity    $15 

Clase Azul: vanilla, meyer lemon, green guava     $30 

REPOSADO: TEQUILA AGED ANYWHERE FROM 2-11 MONTHS IN OAK BARRELS

Arette Reposado: floral, pear, butter      $9 

Caballito ‘Azul” Reposado: herbal, citrus, oak    $22 

Casamigos Reposado: slight oak, caramel, cocoa    $13 

Cazcanes No. 7: cinnamon, pine tree, cardamom     $20 

Don Fulano Reposado: banana, oak, dark chocolate    $12 

Milagro Select Barrel: vanilla, white pepper, dry    $9 

Volans Reposado: citrus, butter, minerals      $12 

AÑEJO: TEQUILA AGED IN OAK BARRELS FOR AT LEAST 1 YEAR, CAN BE UP TO 2 YEARS 11 MONTHS 
EXTRA AÑEJO: TEQUILA AGED IN OAK BARRELS FOR OVER 3 YEARS 
CRISTALINO: AGED TEQUILA FILTERED THROUGH CHARCOAL FOR A CRYSTAL CLEAR FINISH

123: butterscotch, all spice, cream soda       $15 

Chinaco: honey, citrus, whisky        $13 

Corralejo: cherry, citrus, cinnamon      $10 

Don Julio 1942: toffee, black pepper, vanilla      $35 

Tapatio: fruity, barrel spices, citrus       $11 

Tres Generaciones: smoke, anise, banana      $11 

2015 Fuentesecas 5yr: butter, whisky, green pepper    $39 

Maestro Dobel Diamante: floral, fruity, white pepper    $12 

Gran Centenario Cristalino: pear, apple, grassy    $17
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All prices subject to local sales tax.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

MEZCAL: SMOKY AGAVE SPIRIT, CAN BE MADE FROM ANY AGAVE VARIETAL

Bahnez Arroqueño: apricot, earthy, scotch     $20 

Bahnez Tobala: green mango, leather, rosemary     $21 

Del Maguey Jabali: fig, apple, parmesan rind     $20 

Contraluz Mezcal Cristalino: dried fruit, cedar, cacao   $10 

Lucy Pistolas: green peppercorn, shishito, raspberry    $9 

Montelobos Pechuga: pumpkin, turkey breast, roasted almond   $28 

Montelobos Tobala: pear, macadamia, truffle     $23 

Rey Campero Jabali: jackfruit, honeysuckle, funky    $20 

Siete Misterios: lemon, lavender, ancho chili     $9 

Vago Elote: roasted corn, papaya, pepper      $11


