
Vino
Blanco

‘06 ceja, Chardonnay, Los Carneros - 39
‘07 ceja, Sauvignon Blanc, Sonoma Coast 8 28
‘07 king estate, Pinot Gris, Oregon - 33
‘06 la vis, Pinot Grigio, Dolomiti, Italia 7 26
‘05 mi sueño, Chardonnay, Los Carneros - 45
‘08 robert hall, Chardonnay, Paso Robles 9 30
‘08 sterling, Chardonnay, California 8 28

Tinto

‘06 bv, Zinfandel, Napa - 25
’06 david bruce, Pinot Noir, Sonoma - 39
’08 casillero del diablo, Pinot Noir, Casablanca Valley 7 26
‘06 ceja, Vino de Casa, Pinot Noir/Syrah, Napa 10.5 35
’06 mi sueño, El Llano, Cabernet Sauvignon/Syrah, Napa - 45
’07 santa julia, Malbec Reser va, Mendoza, Argentina 7 27
’08 santa rita, Merlot, Chile 7 26
’07 seven deadly zins, Zinfandel, Lodi 9 33
‘06 sterling, Cabernet Sauvignon, California 8 28

Reser va

‘97 bv, Georges De LaTour, Napa - 160
’06 caymus special selection, Cabernet Sauvignon, Napa - 130
‘98-’01 chateau montelena estate, Cabernet Sauvignon, Napa - 140
’04 hewitt, Cabernet Sauvignon, Ruther ford - 115
‘04 opus one, Mondavi & Rothschild, Oakville - 250
’05 william selyem, Pinot Noir, Sonoma - 88

Burbujas

NV cristalino,  Cava, España 7.5 28
NV moet & chandon,  White Star, Epernay - 65

Cócteles

pisco sour,
Chile / Peru

Barsol  Acholado, Lime, Sugar and Egg White.     9

caipirinha,
Brasil

Leblon Cachaça,  Lime, Sugar and Rocks.     9

paloma,
México

El  J imador Blanco, Lime, Salt  and Squir t.     9

mojito,
Cuba

Bacardi  White Rum, Mint,  Lime and Soda. Also available with Blackberry ,  Mango  
or  Pomegranate .     9

fresh seasonal sangria,
España

Red Wine, Peach, Strawberry, Lemon, Orange, Agave Nectar and Grand Marnier.    7

Agua / Té

aguas frescas, non-alcoholic

Housemade fruit  waters.  O�fering a new �avor dai ly.  Ask your ser ver for  today’s  
special.    2.5 / re�ll :   0.50

republic of tea, non-alcoholic

Blackberr y Sage, Ginger Peach, Mango Ceylon, Pomegranate Green Tea, Raspberr y 
Quince.   2.25

Margaritas
Our specialty 2 oz. margaritas are the purest margaritas you’ll ever try. We hand-squeeze 
fresh limes and use agave nectar for a touch of natural sweetness. Our margaritas will  
highlight the true character of the 100% blue agave tequila. ¡Salud!

margarita de la casa
100% Blue Agave Blanco, Agave and Lime.    8.5 / pitcher:  35

the hand-crafted
El Jimador Blanco, Agave and Lime.    9.5 / pitcher:  44

julio bermejo margarita
Siete Leguas Blanco, Agave and Lime.    10.5 / pitcher:  39

la chapulina
Herencia Mexicana Blanco, Agave and Lime.    9.95 / pitcher:  38

oaxaqueña
100% Blue Agave B lanco,  D el  Maguey Crema de Mezcal,  Agave and Lime.     9 .5

corazón puro
100% B lue  Agave  B lanco,  Canton G inger,  POM pomegranate,  Agave  and L ime.  
S er ved up.      9 .5

the zócalo blackberry margarita
100% Blue Agave B lanco,  B lackberr ies,  Agave and L ime.     9 .95  /   p i tcher:   42 
with 7 Leguas Blanco :      12  /  pitcher:   49

Cerveza
draft  5
XX Amber, XX Lager, Tecate, Sierra Nevada Pale Ale, Stella Ar tois, Blue Moon

bottle  5    /   (750 ml):   15
XX Lager, Bohemia, Cucapa Chupacabra Pale Ale, Estrella Damm Inedit (750 ml),  Heineken, 
Coors Light, Guiness, Paulaner Hefeweizen, Negra Modelo, Modelo Especial,  Buckler N/A
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Amatitan, Jalisco
This neighboring town of Tequila has a lot to o�er with its vast agave �elds. Located at 
the foothills of the Sierra Madre Mountains–Amatitan was put on the map by Herradura, 
but has also been home to great agave growers like Enrique Partida. 

 Blanco Reposado Añejo Extra Añejo

El Jimador $ 7 - - -

Herradura $ 8 $ 10 $ 12 -

Herradura Seleccion Suprema - - - $ 40

Par tida $ 9 $ 11 $ 14 -

Par tida Elegante - - - $ 65

Arandas, Jalisco
At seven thousand feet above sea level, Arandas is known for producing some of México’s 
best agave. The soil is deep red, rich in iron and is completely di�erent than what you would 
�nd in the lowlands. Many a�cionados attribute the tequilas’ �oral notes to its soil and altitude.

 Blanco Reposado Añejo Extra Añejo

Cazadores - $ 10 - -

Corazón $ 9 - - -

Corzo $ 9 - - -

El Tesoro $ 9 $ 10 $ 12 -

El Tesoro Paradiso - - - $ 20

Orgullo - - $ 12 -

Gonzalez, Tamaulipas
The Gonzalez family, owners of Tequila Chinaco, gave bir th to tequila in the nor thern 
state of Tamaulipas. Through the vision of German Gonzalez they jumped started the 100% 
agave boutique style tequila that began in the late 80‘s and early 90’s.  

 Blanco Reposado Añejo Extra Añejo

Chinaco $ 9 $ 10 $ 12 -

Chinaco Negro - - - $ 75

Tequila, Jalisco
Populated �rst in the 1530’s, this town is the epicenter of México’s national spirit. There 
is no denying you are in Tequila as you walk past the distilleries and the smell of cooked 
agave �lls the air. It is truly a wonderful place to taste tequila with your friends and family.

  Blanco Reposado Añejo Extra Añejo

1800  - $ 9 - -

Cabo Wabo  - $ 9.5 - -

Casa Noble  $ 9 $ 13 $ 16 -

For taleza  $ 9 $ 12 $ 14 -

Jose Cuer vo Reser va de la Familia $ 13 - $ 18 -

Single Village Mezcals del Maguey - Oaxaca
Del Maguey (pronounced: ma-gay) brings you a collection of �ne, rare, unblended mezcals 
made by individual family producers in tiny remote villages scattered throughout the state 
of Oaxaca (pronounced: wah-ha-kah), México. Each Del Maguey Mezcal bears the name of 
the village where it is produced. For 400 years the highest level of integrity is maintained 
in order to preser ve this ar t which is  revered by the peoples of the mountains, plains 
and fertile valleys of this magical region. Mezcal embraces the ancient notion of alcohol 
as a gift  from the Gods. 

Chichicapa $ 11 San Luis del Rio  $ 11

Crema de Mezcal $ 8  Santa Domingo Albarradas $ 11

Minero $ 11 Tobala   $ 18

Pechuga $ 30

Tequila Flights
Our tequila �ights consists of three, 1 ounce pours. Taste and experience the di�erences 
from a variety of some of today ’s great tequilas.

fortaleza flight
For taleza Blanco     For taleza Reposado     For taleza Añejo                                        $ 19

herencia mexicana flight

Herencia Mexicana Blanco      Herencia Mexicana Reposado     Herencia Mexicana Añejo        $ 19

Arenal, Jalisco
A small town on the way from Guadalajara to the town of Tequila, Arenal  is known for 
producing small boutique tequilas.

 Blanco Reposado Añejo Extra Añejo

4 Copas $ 10 $ 12 $ 15 -

Atotonilco, Jalisco
A gorgeous town in the Highlands of Jalisco, Atotonilco puts a bit of México in your heart. 
This picturesque town is rich in tequila history and its terroir is one of the best in Jalisco.

 Blanco Reposado Añejo Extra Añejo

Don Julio $ 9 $ 10 $ 12 -
Don Julio 1942 - - $ 18 -
Don Julio Real - - - $ 60
Patrón $ 10 $ 11 $ 12 -
Gran Patron Platinum $ 35 - - -

Jesus Maria, Jalisco
Often overshadowed by its neighboring town of Arandas, Jesus Maria produces great tequila 
without the recognition from tequila lovers from around the world. Here, you might �nd 
some agave farmers and a couple gas stations but if you’re really lucky, you will �nd some 
gems of tequila.

 Blanco Reposado Añejo Extra Añejo

Herencia Mexicana $ 9 $ 10 $ 14 $ 18
Clase Azul - $ 20 - -

Penjamo, Guanajuato
Close geographically to Arandas and Atotonilco, Penjamo is just across the border from 
Jalisco in the colonial  state of Guanajuato.  Not known for producing a lot of  tequila,  
Penjamo, has had Corralejo as a staple since 1775.

 Blanco Reposado Añejo Extra Añejo

Corralejo $ 9 $ 10 $ 11 -
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Town descriptions
Arenal, Jalisco
A small town on the way from Guadalajara to the town of Tequila, Arenal  is known for producing small 
boutique tequilas.

Atotonilco El Alto, Jalisco
A gorgeous town in the Highlands of Jalisco, Atotonilco puts a bit of Mexico in your heart. This pictur-
esque town  is rich in tequila history and its terroir is one of the best in Jalisco.

Penjamo, Guanajuato
Close geographically to Arandas and Atotonilco, Penjamo is just across the border from Jalisco it the 
colonial state of Guanajuato. Not known for producing a lot of tequila, Penjamo, has had Corralejo as a 
staple since 1775.

Arandas, Jalisco
At seven thousand feet above sea level, Arandas is known for producing some of Mexico’s best agave. The 
soil is deep red and rich in iron and is completely different than what you would find in the lowlands. 
Many aficionados attribute the tequilas floral notes to its soil and altitude.

Tequila, Jalisco
Populated first in the 1530’s, this town is the epi-center of Mexico’s national spirit. There is no denying you 
are in Tequila as you walk past the distilleries and the smell of cooked agave fill the air.  It is a wonderful 
place to taste tequila with your friends and family.

Jesus Maria, Jalisco
Often overshadowed by its neighboring town of Arandas, Jesus Maria produces great tequila without the 
recognition from tequila lovers from around the world. Here, you might find some agave farmers and a 
couple gas stations but if you’re really lucky, you will find some gems of tequila.

Gonzalez,    Tamaulipas
The Gonzalez family, owners of Chinaco tequila, gave birth to tequila in the northern state of Tamaulipas. 
Through the vision of German Gonzalez they jumped started the 100% agave boutique style tequila that 
began in the late eighties and early nineties.  

Single Village Mezcals
Del Maguey (pronounced: ma-gay) brings you a collection of fine, rare, unblended mezcals made by 
individual family producers in tiny remote villages scattered throughout the state of Oaxaca (prounced: 
wah-ha-kah), Mexico. Each Del Maguey Mezcal bears the name of the village where it is produced. For 400 
years the highest level of integrity is maintained in order to preserve this art which is revered by the 
peoples of the mountains, plains and fertile valleys of this magical region. Mezcal embraces the ancient 
notion of alcohol as a gift from the Gods. 


