
TEQUILAS
Agaves in the highlands of Jalisco grow with cooler nights and 
more rain in red clay soil, resulting in a balance of minerality, 
citrus, tropical fruits and subtle herbaceous characteristics. Lower 
altitude and higher temperatures make Jalisco’s lowland tequilas 
more aggressive with robust and earthy notes.

Arte Nom 1579 Blanco  � $14 
Arte Nom 1414 Reposado  � $16
Arte Nom 1146 Añejo  � $18

� NOM 1137 
Casa Noble Blanco  � $16
Casa Noble Reposado  � $17
Casa Noble Añejo  � $19 

� NOM 1416 
Clase Azul Reposado  � $50

� NOM 1449 
Don Julio Blanco  � $16
Don Julio Reposado  � $18
Don Julio Añejo  � $20
Don Julio 70th Añejo Cristalino  � $25
Don Julio 1942  � $55

� NOM 1139 
El Tesoro Platinum  � $18
El Tesoro Reposado  � $19
El Tesoro Añejo  � $21

� NOM 1493 
Fortaleza Blanco  � $21
Fortaleza Reposado  � $22
Fortaleza Añejo  � $24

� NOM 1119 
Herradura Blanco  � $17
Herradura Reposado  � $22
Herradura Añejo  � $22
Herradura Ultra  � $21

� NOM 1137
Komos Añejo Cristalino  � $45

� NOM 1122
Maestro Dobel Diamante  � $16
Maestro Dobel Reposado  � $17
Maestro Dobel Añejo  � $18
Maestro Dobel Pavito  � $24

� NOM 1559
Milagro Blanco  � $14
Milagro Reposado  � $15
Milagro Añejo  � $16

� NOM 1438
Siempre Añejo  � $19

� NOM 1120
Siete Leguas Blanco  � $18
Siete Leguas Reposado  � $19
Siete Leguas Añejo  � $21

� NOM 1474
Tequila Ocho Plata  � $18
Tequila Ocho Reposado  � $19
Tequila Ocho Añejo  � $20

� NOM 1523
Volcan Blanco  � $15

MEZCALS
Mezcal is made by a palanquero using traditional techniques, 
capturing the true body and spirit with only two ingredients: 
water and the heart of the maguey. Known for its smoky flavor, 
each Mezcal has unique aromas that will open your senses to the 
culture of Mexico.
� NOM O220X
400 Conejos Cuishe  � $16
400 Conejos Espadín   � $13
400 Conejos Tobalá� $16

�
� NOM O98X
Agave de Cortez � $11
�
� NOM O472X
Bozal Jabalí  � $25

� NOM D291G
Clase Azul Durango  � $80
Clase Azul Guerrero  � $80

� NOM O220X
Creyente Joven  � $14

� NOM O41X
Del Maguey Barril  � $26
Del Maguey Crema de Mezcal  � $16 
Del Maguey Ibérico  � $65
Del Maguey Las Milpas  � $18
Del Maguey Minero  � $19
Del Maguey Pechuga  � $45
Del Maguey San Luis del Rio  � $25
Del Maguey Vida  � $16

� NOM F283D
Derrumbes San Luis Potosi  � $11 
Derrumbes Tamaulipas � $17 

� NOM O98X
El Jolgorio Espadín � $18 
El Jolgorio Madrecuixe� $40
El Jolgorio Pechuga  � $42
El Jolgorio Tepeztate  � $39

� NOM O171X
El Silencio Espadín  � $15

� NOM O15X
Fidencio Clásico  � $18
Fidencio Madrecuixe  � $37
Fidencio Tepeztate  � $37
�
� NOM O380X
Gem & Bolt  � $14
�
� NOM O01X
Ilegal Joven  � $18
Ilegal Reposado  � $22
Ilegal Añejo  � $28 

� NOM O017X
Leyenda Durango  � $14
Leyenda Guerrero  � $14

� NOM O168X
Mezcal Verás Joven  � $20
Mezcal Verás  Reposado  � $25

� NOM O98X
Nuestra Soledad   � $17

� NOM O120X
Pierde Almas La Puritita Verda� $18  

� NOM O37X
Real Minero Arroqueño  � $42

� NOM F193D
Xicaru Silver  � $17
Xicaru Silver 102  � $18
Xicaru Reposado  � $18 

BACANORA	
Produced in the Northern state of Sonora with agave Pacifica, 
bacanora is roasted in earthen pits imparting a smoky character. 
Sonora’s dry dessert is the ideal climate for the agave to flourish.
� NOM 168
Rancho Tepua   � $15

RAICILLA	
With over 500 years of history, raicilla was overshadowed by the 
popularity of Jalisco’s biggest export, tequila. Here, the piñas 
are typically cooked above ground and distilled using ancestral 
methods in the palenque. 
� NOM 1480
La Venenosa Costa  � $21
La Venenosa Sierra   � $19
La Venenosa Sur  � $21

POX
A distillate of corn, pox (pronounced “posh”) is a 
centuries-old Mayan liquor traditionally used in shaman 
ceremonies and medicine. 

Siglo Cero  � $13 

SOTOL	
Made from the Dasylirion Wheeleri plant, which translates to 
“Desert Spoon,” sotol is produced using traditional methods 
in the states of Chihuahua, Durango and Coahuila.
  � NOM 1480
La Higuera Cedrosanum  � $17
La Higuera Leiophyllum      � $17
La Higuera Lucidum Rose  � $35

 � NOM 1480
Los Magos  � $18

  � NOM 199
Sotoleros Lechuguilla  � $22

FLIGHTS
Created for the spirit lover in you, our tasting flights will take 
you on a unforgettable sensory experience through the agave 
fields of Mexico.

Smoky Beginnings  � $17 
Del Maguey Vida, Fidencio Clásico, Xicaru Silver

Highlands  � $18  
El Tesoro Platinum, Tequila Ocho Plata
Siete Leguas Blanco

Reposado  � $17
Maestro Dobel, Casa Noble, Siete Leguas

Añejo  � $21
Casa Noble, Don Julio, Siempre

Collectibles  � $50
Don Julio 1942, Clase Azul Reposado,          
Komos Añejo Cristalino


