REPOSAB\O TEQUILA
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Herradura - sweet oak, pepper and flowers
Milagro - pepper, citrus and spices
Don Julio - flinty with a long finish
Patron - delicate bourbon
1800 - smoke with aggressive agave flavor
1921 - buttery caramel, oak and pepper
Cabo Wabo - agave, dill and oak with light pepper
*~ Jose Cuervo Tradicional - sweet, bitter well balanced and dry
Corazon - smoke, spice and pepper with oak
Sauza Tres Generaciones - lavender pastilles and bacon fat
Espolon - slightly creamy, sassafras finish
Sauza Hornitos - fresh sage
Sauza 100 anos - hines of agave, oak and spice
Oro Azul - creamy caramel, spice and. tropical citrus fruit
Tequila Ocho - Single estate, high elevation and sweet complexity
Don Eduardo - tropical flowers with brown spiceness
Don Roberto - melon, pepper and tobacco
Gran Centenario - subtle pine with lots of vanilla
Cazadores - intense pepper, nice balance
Centinela - citrus and spice
Avion - charcoal and almond brittle
El Jimador - agave, cinnamon and hints of citrus and spice
Corzo - brown sugar and cloves
Partida - smooth and sweet caramel
Sauza Conmemorativo - peppery and smooth
Casa Noble - light agave with pepper
Los Azulejos - sweet oak and vanilla
Don Diego - vanilla, honey oak and cocoa butter
Casta Worm - oak, sweet spice, citrus and black pepper
Milagro Select Barrell - caramel, brown sugar a d cinnamon

ANEJO TEQUILA

Anejo refers to tequila that is aged for at least one year and up to three years.
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Corazon - minty and sweet

Patron - pepper, strong agave and hints of oak

Milagro - sweet spice with smoke and pepper

Don Julio - cinnamon, pepper and caramel

Cabo Wabo - buttered pecans

Sauza Tres Generaciones - buttery agave, oak and hints of lemon
1800 - sweet vanilla and smooth complexity

Avion - smooth and light pinecones

El Jimador - bananas foster

Herradura - fresh sage with hints of vanilla

Tequila Ocho - single estate, high elevation and rich complexity
Don Eduardo - sweet from bourbon cask aging

Don Roberto - pepper, dried herb and honey

Gran Centenario - vanilla ice cream

Cazadores - sweet with a peppery finish

El Tesoro - intense agave, smoke and caramel

Tequila 30-30 - notes of peach and pear

Oro Azul - smoke, pepper, caramel and floral
Asombroso - caramel and spice

Corzo - spearmint bergamot bitter cherries

Centinela - vanilla, fruit and cinnamon

1921 Reserva - smoke, oak and peppers

Partida - rich vanilla and hints of chocolate

Casa Noble - vanilla, wood and herbs

Don Diego - cinnamon, chocolate, vanilla and toasted oak

EXTRA ANEJO TEQUILA

Extra afnejo tequila is aged in small oak barrels for at least three years and no more than 5 years |
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Don Julio 1942 - pepper, hints of caramel and smooth finish 19
Patron Gran Burdeos - stunningly rich, cogna c style 67
Don Julio Real - delicate citrus, extremely smooth © 48
Gran Centenario Leyenda - woody, roasted almond and cloves 34
‘1Cabo Wabo Uno - lemony butterscotch, rye whiskey-like finish 30
Partida Elegante - fantastic butter pecan - : - 46
Milagro Select Barrel Reserve - mellow honey, vanilla and spice 13
Jose Cuervo La Reserva - lots of oak with some spice 18
Herradura Seleccion Suprema - aged 5 years, raisins and tobacco : 50
Patron Gran Platinium - ultra smooth and triple distilled ; 28
Tonala Reserva 4 anos - sherry wood, tropical fruit and spice 14

MEZCAL & INFUSIONS

~Mezcal, can be made from multiple varieties of agave Look for smoke, citrus, pepper and spice. |

& wild Shot Mezcal 7  Dos Tiranos Mezcal 5 _ Tanteo Jalapeno 6
Scorpion Silver Mezcal 6~ Del Maguey Tobala /1,-1' ~_Tanteo Cocoa 6

Scorplon Anejo Mezcal (/--._Del Maguey Minero
. -&- T . .




