
Bar



SMALL JICARA

your choice of tequila or mezcal 
sangrita 
  choice of los adornos

LARGE BOTELLON

your choice of tequila  or mezcal  
sangrita  
  todos los adornos

LOS AD ORNOS

SPICY TINCTURES Ancho Grapefruit

Smoky Serrano

Arbol Chili

SAL DE ES CACHARD O Oaxacan Sea Salt

Limusina Tajin

Sal de Gusano

FRUIT CHASERS Lime

Blood Orange

Charred Lemon

 VAULT SELECTIONS



FEATURED TEQUILA
CASA DRAGONES 
boasts the world’s smallest tequila bar, which seats only six guests;  
reservations are highly recommended

Joven	 60 	 165

CASA OB SIDIANA 
each bottle is adorned with pure, black obsidian relic, found   
on the same volcanic fields where the agave is grown

Blanco	 30	 80
Añejo	 45	 120

CASAMIGOS 
founded by Rande Gerber and George Clooney, this tequila  
was never meant to be sold publicly...

Blanco	 19	 52
Reposado	 20	 55
Añejo	 21	 58

CAS CAHUIN 
Tahona refers to the centuries-old, two-ton, carved volcanic  
stone wheels used to crush agave

Blanco, Tahona	 25	 68

CAZCANES 
uses a three century old recipe discovered in a jungle still,  
with spring water trucked in from the Navichi springs

Blanco	 24	 65
Reposado	 27	 72
Añejo	 30	 80
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FEATURED TEQUILA
CINCORO 
created by 5 NBA owners, including Michael Jordan;  
4 of them have sold their teams in the last two years

Blanco	 23	 60
Reposado	 25	 68
Añejo	 29	 75

CLASE AZUL 
each ceramic decanter is hand-painted artisanally,  
a process that usually takes up to two weeks to complete

Blanco	 35	 90
Reposado	 40	 105
Añejo	 80	 195

CÓDIGO 
uniquely ages its tequila in French white oak barrels that 
were previously used for Napa Valley Cabernet

Blanco	 19	 52
Rosa	 20	 55

D OBEL 
created the world’s first Cristalino tequila by blending resposado,  
añejo and extra añejo tequilas

Reposado Cristalino, Diamante	 19	 52
Extra Añejo Cristalino, 50	 30	 80
Extra Añejo, Vintage 1970	 99	 250

D ON JULIO 
the 1942 was first released in 2002 to celebrate the 60th anniverary  
of Don Julio’s first commercially made tequila

Blanco	 19	 52
Reposado	 20	 55
Añejo	 21	 58
Añejo, 1942	 45	 120
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FEATURED TEQUILA
EL TES ORO 
one of few tequilas still using Tahona, a two-ton volcanic wheel  
to crush its 100% estate-grown agave

Blanco	 19	 52
Reposado	 20	 55
Añejo	 21	 58
Reposado, Basil Hayden Cask	 32	 85
Añejo, Laphroaig Cask	 35	 90
Añejo, Yamazaki Cask	 35	 90
Extra Añejo, Paradiso	 42	 110

ESPOLÒN 
this añejo is aged for ten months in new, white American oak, then  
finished for the final two months in Wild Turkey bourbon barrels

Añejo	 19	 52

FUENTESECA RESERVA 
the most aged tequilas in the world, vintage dated like fine wine,  
with its youngest release 7 years past vintage date

Extra Añejo, 5 year, vintage 2015	 35	 90
Extra Añejo, 7 year, vintage 2014	 42	 110
Extra Añejo, 9 year, vintage 2011	 45	 120
Extra Añejo, 18 year, vintage 2005	 95	 230

GRAND MAYAN 
each bottle is individually numbered and hand-painted by  
local artists in Mexico City

Blanco	 24	 65
Reposado	 27	 72
Añejo, Extra Aged	 30	 80
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FEATURED TEQUILA
KOMOS 
ages its tequila exlusively in French oak wine barrels, and the  
only tequila to be aerated in clay amphorae before bottling

Añejo Cristalino	 25	 68
Añejo, Reserva	 27	 72

LALO 
crafted by Lalo González, grandson of Don Julio, uniquely  
using local well water and champagne yeasts

Blanco	 19	 52

MIJENTA 
derived from “mi gente” literally meaning “my people,” and likely  
the only producer to be fully carbon neutral

Blanco	 19	 52
Reposado	 22	 59
Añejo	 29	 75

PATRÓN 
these higher marques are made exclusviely from agave  
that’s been crushed traditionally by Tahona

Reposado, El Alto	 30	 80
Extra Añejo, Piedra	 45	 120

RESERVA DE LA FAMILIA 
originally reserved for the Cuervo family’s private cellars,  
and producer of the world’s first extra añejo tequila

Blanco	 23	 60
Reposado	 25	 68
Añejo Cristalino, PX Sherry Cask	 30	 80
Extra Añejo	 37	 99
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400 CONEJOS 
named after the  ancinet Aztec belief that agave spirits were  
inhabited by 400 mischievous rabbits

Tobala	 20	 55
Cuishe	 22	 59

CLASE AZUL 
each ceramic decanter is hand-painted artisanally,  
a process that usually takes up to two weeks to complete

Guerrero	 45	 120
Durango	 45	 120

DEL MAGUEY 
pioneered the concept of of a single-village mezcal in 1995,  
highlighting that differences of terroir can apply to spirits

Vida	 18	 50
Chichicapa	 24	 65
Arroqueño	 28	 74
Pechuga	 33	 88

ILEGAL 
originally smuggled unbranded from Oaxaca into  
Guatemala by its original founder for his secret bar

Joven	 18	 50
Reposado	 20	 55
Añejo	 22	 59

MONTELOBOS 
100% organic, blended from three different agaves:  
paplote, espadin and tobala, and naturally fermented

Ensamble	 23	 60

FEATURED MEZCAL  
J ICARA /  BOTELLON 



tequila flights
served with Oaxacan Sea Salt

BLANCO                                                                    40 
pure, elegant, and unaged agave expressed in its truest form 

Cascahuin, Tahoma	  
Cazcanes 
Grand Mayan	

CRISTALINO                                                              4 8 
aged tequila that’s been charcoal filtered to maintain crystal clarity

Komos Añejo	  
Reserva de la Familia Añejo, PX Sherry Cask 
Dobel Extra Añejo, 50

FUENTESECA EXTRA AÑEJO                                   99 
the most aged tequilas in the world, vintage dated like fine wine

5 year, vintage 2015	  
7 year, vintage 2014 
18 year, vintage 2005



MARGARITAS

Classic  Our Classic Margarita shaken with Dobel Cristalino	 19

Flaca  Mijenta Blanco, Blood Orange & Serrano Spicy Tincture	 18

Gorda  Avocado Washed Espolon Añejo, Lime, Cointreau	 18

Mezcalero  400 Conejos Tobala Mezcal, Passionfruit, Charred Lime	 20

Limusina  Reserva de la Familia Extra Añejo, Grand Marnier Centennaire	 38

la tequila Limusina	

Frozen Vampiro  Grapefruit & Pomegranate Sangrita	 18

Tajín Martini  Tajin Infused El Tesoro Blanco, House Spicy Brine	 20

Loose Cannon  Código Blanco, Lime, House Elixir, Jalepeño Cubes	 19

Neon Negroni  Prickly Pear-Infused Ilegal Mezcal, Vermouth, Campari 	 17

HIGHBALLS 	

Tequila Highball  Dobel Cristalino, Topo Chico, Lime, Oaxacan Sea Salt 	 18

Paloma  Código Rosa, Giffard Grapefruit, Lime, Salt	 18

Jalisco  Lalo Blanco, Cucumber, Topo Chico, Fresh Mint	 18

TEQUILA ALTERNATIVES	

Hibiscus Spritz  Prosecco, Hibiscus, Grapefruit	 19

Sangria Picante  White Wine Sangria with Mango, Orange,  Ancho Verde 	 17	

Serrano Mule  Serrano Pepper Infused Grey Goose, House Ginger, Lime 	 18

COCKTAILS 



N/A CO CKTAILS	   0% ABV

Canela Shakerato  Espresso, Cinnamon Infused Demerara, Yucca	 11

Falso Spritz  St. Agrestis Amaro Falso, Topo Chico, Grapefruit	 15

Piña Picante  Pineapple, Serrano Pepper, Fresh Lime	 16

Phony Mezcal Negroni  St. Agrestis,  Brooklyn	 14

BEERS

Monopolio Lager “Claro”	 9

Captain Lawrence IPA “Citra Dreams”	 11

Amstel Light	 9

Modelo Negra	 10

Sazon Tepache Pineapple Cider	 11

Athletic Non-Alcholic Lager “Upside Dawn”	 8



BY THE GLASS	

NATURAL WINES MARKED *

SPARKLING

Prosecco, Gabbiano “Cavaliere d’Oro” Veneto NV 	 16

Champagne, Perrier-Jouët “Grand Brut” Champagne NV 	 28

WHITE

Caposaldo, Pinot Grigio, Veneto 2024 	 15

Matias Riccitelli, Torrontes, Mendoza 2023*	 17

Castro Martin “A20” Albariño, Galicia 2024 	 18

Routestock, Chardonnay, Sonoma Coast 2023 	 19

Lilou, Sauvignon Blanc, Touraine, Loire Valley 2024	 20

Flowers, Chardonnay, Sonoma Coast 2023 	 25



ROSÉ

Sainte Marguerite “Symphonie” Côtes de Provence 2024              19

RED

Marq. de Caceres, Tempranillo, Rioja Crianza, Rioja 2019              16

Paul Hobbs “Felino” Malbec, Mendoza, 2022                                       17

Stolpman “GDG” Gamay, Santa Barbara (chilled) 2022*              18

Gramercy, Cabernet Sauvignon, Columbia Valley 2020                20

Benton Lane, Pinot Noir, Willamette Valley 2023                                23

Antinori “Il Bruciato” Super Tuscan, Tuscany 2024                              24

Faust, Cabernet Sauvignon, Napa Valley 2022                                   33

ZERO -PRO OF

Muri “Yamilé” Sparkling Rosé, Copenhagen                                         17


