
WILD = Harvested from  
wild agave plants

ANCESTRAL = Traditionally 
produced without the use of 
industrial equipment. Agave 
hearts must be roasted in 
an underground pit oven 
and crushed by hand or a 
stone wheel. Then they are 
fermented in stone, earth, 
wood, or clay containers 
and distilled with the agave 
fibers in a clay still.
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Blanco 
ESPOLÒN  $11
ALTOS  $12
CASA NOBLE  $12
VOLCÁN  $13
PARTIDA  $13
DON FULANO  $14
EL TESORO  $14
DON JULIO  $15
PATRÓN  $15
TAPATIO 110  $15
FORTALEZA  $16
CASAMIGOS  $16
DON LORENZO  $16
4 COPAS  $16
CÓDIGO  $16
SIETE LEGUAS  $16
OCHO  $17
PUESTO’S CÓDIGO 
ROSA  $19 
CASA DRAGONES  $22
FUENTESECA  
COSECHA $30
CASA DRAGONES  
JOVEN  $70

Tequila Flight 
Three 3/4 oz. pours $22
PUESTO’S  
CÓDIGO ROSA
yeah, we made it

EL TESORO REPOSADO
legendary

CASA NOBLE AÑEJO
industry secret 

Tequila
Make it a margarita (2 oz tequila) +$3 
Make it a Cadillac (tequila & Grand Marnier) +$5

Make it a margarita (2 oz tequila) +$3 
Make it a Cadillac (tequila & Grand Marnier) +$5

Mezcals & Agave Spirits

Añejo
CASA NOBLE  $15
VOLCÁN  
CRISTALINO  $18
CASAMIGOS  $19
OCHO  $20
4 COPAS  $20
PATRÓN  $22
DON JULIO  $22
SIETE LEGUAS  $24
CÓDIGO  $30  
DON JULIO 1942  $35

GRAN PATRÓN  
BURDEOS  $70

Reposado
ESPOLÒN  $11 
ARETTE  $11 
MAESTRO DOBEL  
DIAMANTE  $13 
CASA NOBLE  $14 
OCHO  $15  
PARTIDA $16 
CASAMIGOS  $17
CÓDIGO  $17  
FORTALEZA  $17 
SIETE LEGUAS  $17
PATRÓN  $18
EL TESORO  $18
DON JULIO  $18  
4 COPAS  $18  
CHINACO  $18
CLASE AZUL  $36

Extra Añejo
SAN MATIAS 
GRAN RESERVA  $18  

EL TESORO  
PARADISO  $35

JOSÉ CUERVO RESERVA  
DE LA FAMILIA  $40
1800 MILENIO $45

SIETE LEGUAS  
D’ANTANO  $55

OCHO  $55

PARTIDA ELEGANTE $65

LA VENENOSA  
SIERRA DEL TIGRE  
RAICILLA
Bruto  $35 WILD  

LA VENENOSA  
PUNTAS RAICILLA
Maximiliana  $50

LA VENENOSA  
TABERNAS RAICILLA
Maximiliana  $50

MEZONTE  
JALISCO RAICILLA
Alineño &  
Cimarrón  $50

Other Agave 
Distillates

LEYENDA 
DURANGO
Cenzino  $22  
 
MARCA NEGRA
Tepeztate  $26 WILD  
   
DON AMADO 
Espadín Vegan “Pechuga”  
with wild fruits,  
nuts & spices  $27

FIDENCIO PECHUGA 
Espadín  $28  

BANHEZ PECHUGA
Espadín  $28

BOZAL
Tobalá  $33 ANCESTRAL  

DEL MAGUEY 
Arroqueño  $35 ANCESTRAL 
 
EL JOLGORIO
Tobolá  $38 WILD

EL JOLGORIO
Madrecuixe  $38

EL JOLGORIO 
Tepeztate  $40

BANHEZ
Jabalí  $42 WILD

DEL MAGUEY 
IBÉRICO 
Augustifolia  $50  
 
PIERDE ALMAS  
CONEJO 
Espadín “Pechuga” with  
wild rabbit  $56 ANCESTRAL  
 
CLAZE AZUL 
Cenzino  $60 WILD  

DEL MAGUEY VIDA
Espadín  $13

YUU BAAL JOVEN
Espadín  $13  
 
EL SILENCIO
Espadín  $13

UNIÓN UNO
Espadín & Cirial  $14 
       
400 CONEJOS
Espadín  $16 

UNIÓN VIEJO
Espadín & Tobalá  $17 

CREYENTE
Espadín $17   

DEL MAGUEY  
CHICHICAPA
Espadín  $18 

ALIPÚS  
SAN ANDRES 
Espadín & Bicuishe  $18 

VAGO ELOTE
Espadín Vegan “Pechuga” 
with roasted corn  $18

PIERDE ALMAS  
DOBADAAN
Mexicano  $19

EL SILENCIO  
ENSAMBLE
Espadín, Mexicano,  
& Tobaziche  $20 

Mezcal

Mezcal Flight 
Three 3/4 oz. pours $35
EL JOLGORIO 
MADRECUISHE
current favorite

BANHEZ JABALÍ
legendary

YUU BAAL AÑEJO
industry secret 



Spirits
Bourbon
MAKER’S MARK  $12
BUFFALO TRACE  $12
EAGLE RARE  $13
WOODFORD RESERVE  $13
ANGEL’S ENVY  $15
BASIL HAYDEN’S  $16
BLANTON’S  $18
BOOKER’S  $25

Rye
RITTENHOUSE  $11
WHISTLEPIG 10 YR  $25
ANGEL’S ENVY RYE  $26

Rum & Sugarcane 
Spirits
CRUZAN BLACKSTRAP  $10
SAILOR JERRY SPICED  $10
REAL MCCOY 3 YR  $11
REAL MCCOY 5 YR  $11
BACARDI 8 YR  $12  
ZAYA 12 YR  $12  
SMITH AND CROSS  $12 
APPLETON 8 YR  $13 
CLÉMENT VSOP  $14 
EL DORADO 15 YR  $20

Cognac & Brandy
HENNESSY VS COGNAC  $14
RÉMY MARTIN VSOP 
COGNAC  $18

International  
Whisk(e)y
CHIVAS 12 YR  $14

JOHNNIE WALKER  
BLACK LABEL  $14

TEELING IRISH WHISKEY  $16

NIKKA FROM THE BARREL  $18

HAKUSHU 12 YR  $30

JOHNNIE WALKER 
BLUE LABEL  $55

Single Malt Whisky
GLENLIVET 12 YR  $15

LAPHROAIG 10 YR $18

BALVENIE 12 YR  
DOUBLEWOOD  $22

MACALLAN 12 YR  $22

MACALLAN 18 YR  $50

White Wine
Domestic
ROBERT MONDAVI
Chardonnay, Napa  $40

Bubbles
France
VEUVE CLICQUOT
Champagne, NV  $120

DOM PÉRIGNON
Champagne, 2008  $295

Mexico
ROSÉ
Bruma, Carmenere, 2020, 
Valle de Guadalupe, MX 
$38

WHITE
Santos Brujos, Chardonnay, 
2019, Valle de Guadalupe, MX 
$44

RED
Palafox, Cabernet Sauvignon, 
Merlot & Tempranillo, 2019, 
Valle de Grulla, MX  $40

Baja Wine Red Wine
Domestic
MEIOMI
Pinot Noir, Coastal California  
$40

THE PRISONER
Zinfandel Blend, Napa  $75

SIMI ALEXANDER VALLEY
Cabernet Sauvignon,  
Sonoma  $40 

A 4% surcharge is added to  
all checks to benefit our  
non-tipped kitchen team. 
Thank you for supporting 
our staff. An 18% gratuity 
will be added to parties 
of ten or more. Water and  
straws served upon request.
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Vodka
KETEL ONE  $12
GREY GOOSE  $14
CHOPIN  $14
TITO’S  $15

Gin
BOMBAY SAPPHIRE  $12
MULHOLLAND  $12
HENDRICK’S  $13


