B O TA NA S (all served with telmo's especial naranja and salsa verde)

4505 MEATS CHICHARRONES

MS. REYES' TAMALE braised chicken | green beans | potatoes
PESCADO DEL DIA

TACO EL CALIFA nopales | queso oaxaca

TACO AL PASTOR spit-roasted pork | pineapple

HOUSE COCKTAILS

EL MOSTO el jimador reposado | agave nectar | lime juice
MARGARITA CONTRAMAR pueblo viejo blanco | agave syrup | lime juice
TEQUILA SUNRISE corralejo reposado | house-made grenadine | orange juice

FERRO’S LIL’ DEVIL don julio blanco | massenez cassis | lime | house-made ginger beer
LA PALOMA el jimador blanco | st. germaine | grapefruit juice | jarrito’s toronja

TAP BEER

TECATE

VICTORIA

DOS XX
MODELOESPECIAL

TAP WINE

LONG MEADOW RANCH, SAUVIGNON BLANC, NAPA 2010 grassy | ass | amigo
SOLINDO, PINOT NOIR, CARNEROS 2010 luis | es | loco

NON ALCOHOLIC BEVERAGES

MIA blood orange puree | lime juice | agave
SILAS black tea | persimmon | cinnamon | agave
MOSS mexican coke | house-made grenadine | lime juice

HATERS

VODKA HANGER 1

GIN JUNIPERO

RUM CHARBAY
BOURBON CYRUS NOBLE

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

a.q.
1.5
1.5
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250ml | 500ml

11120
13125

O© O O O



BLANCO | LOWLANDS

101
102
103
104
106
107
108
109
110
111
112
113
115
116
155
117
118
119
120
121
122
123
124
125
126
127
128
129
320
320

EL JIMADOR orange | pineapple | mango | pepper
HERRADURA butter | almond | wood | earth

CASA NOBLE agave | spice | herbs | mint

DON CAMILLO ‘LIMITED EDITION’ pears | citrus | salt
TEQUILA REVOLUCION 100 proof | burly | mo-fo
CORAZON cardamom | smoke | cream

FORTALEZA grass | earth | roasted agave

ARTA fresh herbs | honey | orange zest

ANTIGUO heat | lemon peel | fresh pear

KAH cooked agave| white pepper | spice

AZUNIA grassy | lemon juice | orange peel

LA CERTEZA black pepper | citrus | raw agave

MAGAVE clean | bright | tropical fruit

LOS AZUELOS crisp | black pepper | anise

PAQUI fresh flowers | stone fruit | clove

PARTIDA mexican limes | flowers | sunshine

CABO WABO i | can’t| drive | fifty five

CAVA DON ANASTACIO dried apricots | roasted peppers
FAMILA CUERVO PLATINO RESERVA feminine | agave | pears
TRES AGAVES full bodied | roasted agave | pure tequila
AGAVE 99 organic | kosher | 99 proof

BRACERO dried papaya | white toffee | marinated peppers
DON ROBERTO PLATA olive | melon | green peppers

EL TEQUILERO sharp | hot | summer citrus

DON ABRAHAM cardamom | orange citrus | licorice

EL ULTIMO grapefruit | black pepper | green olive
TEQUILA REVOLUCION pineapple | brown sugar | cinnamon
TRES GENERACIONES floral agave | pear | mint

CASA DRAGONES teeny | weensy | burn

SEMENTAL spearmint | lemon peel | pepper

BLANCO | HIGHLANDS

130
131
132
133
134
135
136
137
138
139
140
141
105
142
143
144
145
146
147
148
149
150
151

DON JULIO lightly sweet | fresh agave | lush

SIETE LEGUAS dried stone fruit | flowers | honey

ESPOLON vanilla bean | pepper | grilled pineapple

MILAGRO mashed raisins | green peppercorns | powdered sugar
MILAGRO ‘SELECT BARREL RESERVE’ meyer lemon | salt | acido
AVION mint | rosemary | black pepper

GRAN CENTENARIO PLATA light | bright | citrus | smoke
901 fresh agave | brine | moss

PELIGROSO black pepper | earth | danger

CALLE 23 granny smith apples | pear | twang

CORZO light bodied | vanilla | feminine agave

PUEBLO VIEJO fresh herbs | sweet agave | length

HERENCIA MEXICANA fennel | cinnamon | fresh lemons
CLASE AZUL green pepper | flowers | structure
ASOMBROSO PLATINO green olives | brine | licorice
CORRIDO CRISTALINO papaya | white pepper | roasted meat
OCHO PLATA ‘SINGLE ESTATE’ pine | spearmint | flowers
ALMA sweetburn | jalapeno | honey

CHAMUCOS cooked agave | apples | fresh pineapple
CAMARENA green herbs | vanilla | brown spice

DON PILAR fresh pineapple | white chocolate | yuzu

ORO AZUL marinated olives | creamy vanilla

CHARBAY sweet grass | olives | green pepper

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

glass | carafe

8|24
1030
10 30
1133
1133
1030
1133
1030
9127
1236
1133
1133
1030
1236
1133
1030
1030
10 30
12136
1030
1030
1030
1236
10 30
1030
8 | 24
1030
1133
45135
1030

glass | carafe

1030
10130
1030
9|27

11133
1030
1030
1030
11133
9|27

1030
9|27

1030
1339
1030
12136
1236
1030
12136
9|27

11133
1030
12136



152
154
156
157
158
159
160
161
162
163
164
165
166
167
168
169
170
171
172
173
174
173
173
173
173
173

4 COPAS white pepper | lime | 100% organic

EL TESORO earthy | fresh agave | green grapes
DON AGUSTIN coconut husks | minerals | peppery
COMISARIO raw agave | butter | spiced mint
CAZADORES heat | bright citrus | smooth

SINO 100% latina staffed | sweet | feminine
TRAGO cooked agave | fresh citrus | minty

FRIDA KAHLO sweet agave | fruit | pine

CHAYA floral | meyer lemon | earthy

AZUL green herbs | vanilla | brown spice
HACIENDA VIEJA anise | spearmint | orange peel
IXA rich agave | clean | 100% organic

LA CAVA DEL MAYORAL cookie dough | dried cherry | agave
DON RAMON green herbs | vanilla | brown spice
CABRITO licorice | chamomile | a little burn
CAMPEON silky | gentle | smoky pepperwood
CENTINELA tropical fruit | citrus zest | sweet
1921 herbs | grass | cinnamon

3 AMIGOS sweet peppers | mint | butter

CHIMAYO crisp | jalapeno | mango

EL MAYOR floral | peppery | lime

T1 ‘ULTRA’ citrus zest | green olive | roasted agave
T1 ‘SENSATIONAL’ pear | quince | dill

EL AGAVE creamy | vanilla | white pepper

MI CASA lemon verbena | citrus | sea salt

KARMA white pepper | orange blossom | light spice

BLANCO | TAMAULIPAS/GUANAJUATO

114
153

CORRALEJO flowers | spice | white pepper
CHINACO green agave | citrus peel | tropical fruit

REPOSADO | LOWLANDS

177
178
183
186
194
195
197
198
200
202

204"

205
206

210
212

214
216
217
218
222
225
237
242
246

CABO WABO some | kind of | alien

EL JIMADOR rich oak | vanilla | caramel

ANTIGUO cinnamon | cocoa | strong

ARTA honey | herbs | smoke

LOS AZULEJOS tart | acidic | sweet oak

CORAZON rosemary | herbs | honey

AZUNIA wood | buttery agave| chocolate

LA CERTEZA butterscotch | roasted cinnamon | vanilla
PAQUI elegant | sunlight | maple

DON ROBERTO white oak | honeycomb | mineral oil
EL TEQUILERO caramel custard | brown spices | roasted pineapple
DON ABRAHAM nougat | peppercorn | cedar

CUERVO TRADICIONAL earth | smoke | burn

TEQUILA REVOLUCION mellow | sweet | roasted agave
HERRADURRA subtle oak | orange peel | earth

PARTIDA dried papaya | hazelnut | almond liquor
TONALA brown sugar | char oak | creamy vanilla

CASA NOBLE earthy | cream | cotton candy

TRES AGAVES jack daniels| sweet agave | lemon twist
AGAVE 99 rich | potent | organic

KAH strong agave | grapes | butterscotch

BRACERO earth | radish | grilled pepper

TRES GENERACIONES grassy | fruity | minty finish

EL ULTIMO AGAVE warm caramel | mineral | vanilla flan

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

1030
1133
1030
1133
1030
9127
1030
1133
9127
9127
9127
1236
1133
1133
8|24
1236
1030
1133
9127
9127
1133
1030
12136
9127
1030
1133

glass | carafe

10130
11133

glass | carafe

11133
10|30
10130
11133
12136
11133
12136
1236
13139
13139
11133
12136
9|27

1236
11133
13139
11133
12136
11133
11133
13139
11133
12136
9|27



247
249
249
220

PENCA AZUL almond croissant | raw agave | lemon thyme
TENOCH sweet vanilla | toasted coconut | bourbon
SEMENTAL berry fruit | syrupy | warm finish

FORTALEZA sweet agave |strong caramel | staff favorite

REPOSADO | HIGHLANDS

175
176
180
182
184
185
187
188
189
190
191
192
193
196
199
201
203
207
208
209
211
213
215
219
221
223
224
226
227
229
230
231
232
233
234
236
238
239
240
241
243
244
245
248
244
245
248

CLASE AZUL dark chocolate | sherry | clean finish
CHIMAYO bright agave | vague smoke | semi sweet
DON ANASTACIO sweet heat | white oak | gram cracker
CORZO ginger | light vanilla | black licorice

AVION cherry | persimmon | cinnamon

CALLE 23 caramelized agave | hazelnut | spice

DON CAMILO green apple | mint | agave nectar
MILAGRO stone fruit | fresh herbs | brown sugar

HERENCIA MEXICANA sautéed veggies | sandalwood | light spice

DON JULIO chocolate | cinnamon toast | oak
MAGAVE dried fruits | buck wheat honey | zesty citrus
CAMARENA  at&t park | garlic fries | go giants

CAZADORES waxy honeycomb | roasted pepper | sweet tropical fruit

AZUL prickly pear | cracked pepper | rhubarb
ALMA sweet cooked agave | heat | earthiness

LA CAVA DEL MAYORAL caramelized pumpkin | cola nut | cream

DON RAMON hot peppers | mango | tequila burn
7 LEGUAS fernando | kicks | ass

MILAGRO ‘SELECT BARREL RESERVE’ meyer lemon | salt | acid

CARMESSI pepper oil | honey tropical fruit | sassafras
ESPOLON coconut macaroon | fruity | peppery finish
GRAN CENTENARIO pear | fire | earth

CHAMUCOS sautéed fennel | smoke | joe’s favorite
OCHO full of agave | bright citrus | spice

PELIGROSO apples | caramel | artichoke

REBANO SAGRADO goooaaal | goooal | gooaaal

ORO AZUL peppery rhubarb | nut fudge | ripe citrus
4 COPAS powdered sugar | yellow pepper | organic
EL TESORO fresh agave | wood | pickled peppers
DON AGUSTIN olive | green herbs | bit-o-honey candy
COMISARIO sweet | buttery raw agave | citrus

SINO peppercorn | spicy agave | sweet finish

TRAGO mineral | wood | peppermint

FRIDA KAHLO baked lemon | honeycomb | white pepper
CHAYA smoked agave | licorice | earth

RANCHO LA JOYA papaya custard | pineapple | feminine side
CRISTEROS blah | blah | blah

CABRITO buttery oak | chamomile | sharp

CAMPEON dry | fruity | mocha milkshake

CENTINELA slightly sweet | creamy | cinnamon sticks
1921 charred wood | honey caramel | spice

3 AMIGOS tobacco | grassy | spiced agave

EL MAYOR caramel cake | leather | wax peppers
CORRIDO intensely spicy | cloves | ground cinnamon
EL AGAVE white toffee | pink peppercorn |oak

T1 sweetagave | light vanilla | wood

MI CASA butterscotch | creamy | rich

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

18|54
12136
11133
12136

glass | carafe

14| 42
11133
11133
11133
11133
9|27
12136
1030
1339
11133
11133
11133
11133
1030
11133
12136
12136
11133
12136
1030
11133
11133
13139
1339
12136
9127
12136
11133
13139
11133
13139
1030
12136
1339
1030
11133
1030
1030
13139
1030
11133
9127
11133
1236
9|27
13139
11133



REPOSADO | TAMAULIPAS/GUANAJUATO

252
278
282

CORRALEJO vanilla cream | orange peel | anise
CHINACO nectarine | lavender | honey
LOS ARANGO roasted pecans | coffee | warm

ANEJO | LOWLANDS

251
253
258
261
263
264
265
266
268
273
275
280
281
288
289
294
296
297
302
305
309
310
313
314
249

EL JIMADOR butter | toffee | cinnamon

FORTALEZA rich | caramel | roasted agave

ARTA honey | dark caramel | vanilla

ANTIGUO sweet | feminine | delicate

LOS AZULEJOS cocoa | pineapple | oranges
HERRADURA spicy | green pepper | banana

TONALA rich | creamy | summer fruit

CASA NOBLE chocolate | smoke | herbal

TRES AGAVES sweet agave | burnt citrus | light oak
AGAVE 99 chocolate wafer | white oak | quemadito
KAH apricots | rich agave | mint

PAQUI meyer lemon | toasty nuts | raisins

PARTIDA créme caramel | dried cherry | baking spices
AZUNIA Dbutter cream | spumoni | cola

LA CERTEZA smoky wood | pine | peppery

BRACERO smoked paprika |[woody | heat

CIELO caramel gelato | dried pineapple | roasted nuts
DON ROBERTO barrel char | vanilla oak | tobacco
CABO WABO let me | take | you down

TRES GENERACIONES citrus marmalade | spice cake | dry
EL ULTIMO AGAVE oak |sweet vanilla | cherry

PENCA AZUL baked dates | honey suckle | cedar

DON ABRAHAM cooked agave | cinnamon | earth
TEQUILA REVOLUCION burnt honey | butter scotch | leather
SEMENTAL werther's candy | cherry | grapefruit

ANEJO | HIGHLANDS

250
254
255
256
257
259
260
262
267
269
270
271
272
274
276
277
279
283
284
285
286
287

DON JULIO cherries | vanilla | butterscotch

7 LEGUAS sweet | bazooka bubble gum | awesome
CALLE 23 soft | smooth | coffee

HERENCIA MEXICANA ripe agave | toffee | cedar
AVION coconut | mint | rosemary

PUEBLO VIE]JO ‘ORGULLO’ mellow | soft | light tequila burn
CORZO big | okay | buttery

SAN MATIAS ‘GRAN RESERVA’ brown sugar | vanilla | great sipper
MILAGRO honey | grilled pineapple | wildflowers
OCHO Dberries |citrus | light oak

PELIGROSO creme fraiche | banana | agave

DON PILAR sweet coconut | chocolate | sea salt
MAGAVE cherry bonbon | sandal wood | figs

ORO AZUL cola nut | dry | white pepper

4 COPAS herbal honey | tobacco | dried fruit
CHAMUCOS almonds | prunes | robust

EL TESORO melted caramel | cigar box | pistachio
COMISARIO spicy butter cream | cola | dried mango
CAZADORES wood | oily | smoke

TRAGO maple | grapefruit | almond

FRIDA KAHLO honeyed ginger | creamy vanilla | rich
CHAYA cracked pepper | grassy | oak

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

glass | carafe

1133
1236
1339

glass | carafe

10130
15 | 45
12136
11133
15| 45
12136
12136
1339
12136
11133
13139
14| 42
14| 42
15 | 45
14| 42
1339
15| 45
15 | 45
14| 42
14| 42
11133
1751
1339
14| 42
11133

glass | carafe

12136
12136
10130
12136
1030
1236
12136
13139
11133
14| 42
13139
13139
1236
14| 42
14| 42
15| 45
14| 42
15 | 45
13139
1339
16| 48
1030



290 ALMA cacao | toasted coconut | cloves

292 ORO AZUL fruity | pickling spice | nutty toffee

293 LA CAVA DEL MAYORAL olives | herbs | peppery

295 GRAN CENTENARIO warm honey | smoked oak | sweet
298 DON RAMON praline | apple | cinnamon

299 MILARGO ‘SELECT BARREL RESERVE’ snickers bar | sweet agave
300 PUEBLO VIEJO sweet | woody | dry

301 ASOMBROSO butterscotch | oak | baked agave

303 CAMPEON guava | pineapple | pink peppercorn

304 CENTINELA earthy | fruity | sweet spice

306 1921 rich | chocolate | toasted nuts

307 3 AMIGOS white oak | caramel cream | mineral

308 EL MAYOR buttery | tropical fruits | heat

311 DON FELIX peach | clover honey | smoke

312 CORRIDO walnut | cloves | mint

666 EL AGAVE zesty agave | citrus | vanilla

666 MI CASA black pepper | cocoa | cinnamon

666 T1 anise candy | wood spice | sweet

324 DON JULIO 70 fresh agave | wild honey | clear

ANEJO | TAMAULIPAS/GUANAJUATO

252 CORRALEJO rich | cooked pear | cardamom spice
278 CHINACO toffee | milk chocolate | roasted nuts
282 LOS ARANGO pine needle | toffee | heat

EXTRA ANEJO | LOWLANDS

321 JOSE CUERVO RESERVE toasted almonds | apple | vanilla
326 TEQUILA REVOLUCION rich caramel | coffee | peppery

EXTRA ANEJO | HIGHLANDS

315 DON JULIO 1942 rolos candy | buttery | hazelnuts
323 DON JULIO REAL cherry | caramel | almonds
319 CORRIDO sour cherry | cardamom | cola

MEZCAL

327 LA PENCA cheap | dirty | two worms

328 SOMBRA pineapple | earth | burnt smores

330 ORO DE OAXACA green pepper | bonfire

331 SCORPION  white chocolate | dried fruit

329 DEL MAGUEY, VIDA ‘SAN LUIS DEL RIO’ sour | spicy

332 DEL MAGUEY, ‘CHICHICAPA’ mint | coco

333 DEL MAGUEY, ‘SAN LUIS DEL RIO’ roasted fruit | barbeque
334 DEL MAGUEY, ‘MINERO’ figs | vanilla

335 DEL MAGUEY, ‘PECHUGA’ apples | chicken

336 DEL MAGUEY, ‘SAN LUIS DEL RIO’ CREMA coffee | creamy
337 DEL MAGUEY, ‘ESPADIN ESPECIAL’ sweet pineapple | chewy
338 DEL MAGUEY, ‘santo domingo albarradas’ roasted pear | habanero
338 PIERDE ALMAS, ‘TOBALA’ lemon zest | green herbs

339 PIERDE ALMAS, ‘TOBAZICHE’ sweet agave | mint

340 PIERDE ALMAS, ‘ESPADIN’ morita | dried stonefruit

341 PIERDE ALMAS, ‘PECHUGA’ anise | smoked turkey

342 PIERDE ALMAS, ‘DOBADAA’ sweet | scotch like

343 DON AMADO grilled bananas | hot peppers

344 ILLEGAL tangy lemon | smooth

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

1236
14| 42
14| 42
1236
1236
17|51
1236
27|81
15| 45
1236
1339
1236
15| 45
16| 48
14| 42
1133
12136
14| 42
16|48

glass | carafe

12136
14 | 42
1339

glass | carafe

18|54
18 | 54

glass | carafe

2163
49 | 147
1236

glass | carafe

8 | 24
12136
9|27
1133
11133
13139
14| 42
15 | 45
30|90
11133
16 |48
15 | 45
18|54
1957
14| 42
27181
12136
1030
14| 42



345
346
347
348
349
350

SOTOL | OTHER AGAVE SPIRITS

352
353
354
400
401
402
351
316
317
318
325
322

BENESIN organic | chipotle peppers

SAN JUAN DEL RIO honeyed nuts | smoky citrus
EMBAJADOR vanilla | brown spice

LOS NAHUALES BLANCO vanilla | brown spice
LOS NAHUALES REPOSADO vanilla | brown spice
LOS NAHUALES ANEJO vanilla | brown spice

HACIENDA DE CHIHUAHUA PLATA marshmallow | olive brine | apricot
HACIENDA DE CHIHUAHUA REPOSADO banana bread | orange peel
HACIENDA DE CHIHUAHUA ANEJO vanilla | oak | blah blah blah
DON CUCO SUAVE cocaine | etc.

DON CUCO TRADITIONAL caramelized orange | hay | smoky bits
DON CUCO REPOSADO fried bananas | wet herbs

AGAVERO sweet raisins | toffee

LA PINTA pomegranate | tequila | hmm?

GRAN CENTENARIO ROSANGEL jamaica | vanilla cupcake
MAESTRO DOBEL DIAMOND sweet honey | baked agave

AGUA AZUL clean | zesty | herbal

ASOMBROSO LA ROSA bordeaux wine | spicy | sweet

all tequila is served with house-made sangrita and jugo de escabeche

don’t get too wasted, you won'’t get laid

13139
13139
11133
14 |42
15| 45
18|54

glass | carafe

9127
1030
1133
1133
1133
1030
11133
10 30
1030
15| 45
1339
1339



