Tequila Menu

Blanco, silver or plata tequilas are bottled straight from the still or rested for no more than sixty days. Blancos feature the pure flavors of the agave plant, as well as crisp herbaceous and peppery qualities and are easily mixable in cocktails. These tequilas are further aged in order to create reposados and añejos. New to tequila? Try different brands and styles with our tasting pour to find your personal favorites. 

full shot/tasting pour
Casa Noble,  Triple-distilled. Peppery and fruity. Long agave finish
 8/4

Cabo Wabo,  Twice-distilled. Spicy palate with grilled pineapple
 6/3.5
Cazadores, Intense aromas of spice, herb, and earth

Centanario, Herbal Agave, vanilla, oak
 7/4

Cielo, Floral, agave, pepper, honey and stone fruits
 7/4

Conquisidor, strong agave and hints of dried fruit

Corazon,  Mellow agave and mineral tones, creamy and nutty
 7/4

Corralejo,  Medium, oily body. Mineral, herbal and pineapple notes.
 5/3

Corzo, agave, citrus and vanilla

Don Eduardo,  Triple distilled, agave and pineapple notes, spicy finish
 9/4

Don Julio, Elegant and full-bodied. Balanced agave, spices and herbs
 10/5

El Tesoro, Full agave flavor, white pepper, citrus, and pine
8/99
El Jimador, Rested 40 days in oak, Traditional notes of agave and herbs
6/3

Herradura, Rested 45 days in white oak. Full body, extremely smooth
6/3.5
Hornitos, intense fruit, spice, and floral aspects followed by moderate earth

La Certeza, Highlighted by black pepper and citrus

Lunazul, Spicy nose, hints of hot pepper, mint, and eucalalyptus

Patron, Very smooth, balanced notes of agave and citrus
8/4.5

Milagro, Soft, medium body. Toasted sugar and raisins. Peppery finish
5/3

Tezon, Oily mouth feel, vanilla, honey and spices. Lingering fade
9/5

Tres Generaciones, Spicy, herbaceous, a dry finish with lingering black pepper
7/4
Tres Rios, Agave, Spice and Clove


1800 Silver, Mild, , roasted pepper, herb, white pepper flavors, and peppery finish.


Patron, Gran Platino, Smooth, mild, honey dew, agave finish and a hint of mint 


Cuervo Reserva de la Familia Platino, agave, earth, and hints of floral.

Reposados can be rested in wood casks anywhere from 60 to 364 days. This process endows the spirit with hints of vanilla and spice and a mellow character. Reposados can be enjoyed in cocktails or sipped neat.
full shot/tasting pour
Cabo Wabo, Herbal, briny and spicy. A touch of heat and wood
8/4.5

Casa Noble, Dry, medium body. Fruity and spicy with a herbal fade
9/5

Cazadores, Light oil, Agave, Pepper

Centanario, agave with hints of caramel, cinnamon, pear and citrus

Cielo, Full body. Honey, caramel and brown spices. Long vanilla fade
8/4.5

Corazon, crisp, spicy; creamy dry fruit and caramel notes. Long finish
8/4.5

Corralejo, Earthy, honeyed agave flavors. Peppery and spicy fade
6/3.5

Corzo, agave, earth, and floral, sweet  fade

Cuervo Tradicional, A mildly balanced agave with hints of earth and caramel

Don Eduardo, Supple roasted pineapple, cinnamon and vanilla flavors
8/4.5

Don Julio, Roasted tropical fruit, wood and brown spice notes. Creamy
8/4.5

El Tesoro, agave, citrus, honey oak

Herradura, Balanced wood, fruit, vanilla and spices. Very refined
7/4

Hornitos, subtle agave, slight hints of caramel and wood

Houssong, chocolate, mint, and hint of vanilla with light body and a nice burn from beginning to end

El Jimador, Soft agave and wood notes. Excellent balance
7/4

Milagro, lush papaya, coconut and cinnamon hints. Long, woody finish
6/3.5

La Certeza, vanilla, butterscotch, roasted cinnamon, citrus

Lunazul, smooth vanilla notes, earthy agave, smoky finish

Patron, Smooth agave and citrus notes with a hint of oak
9/5

Tezon, Viscous, spicy and smoky. Butterscotch and vanilla flavors
10/6

Tres Generaciones, Smooth, round and slightly sweet
7/4

Añejos are aged in wood between one and six years. The lengthy resting process lends the spirit a mellow, balanced complexity. Mature agave, vanilla and caramel notes abound within this category. Sipping neat or on the rocks is recommended to fully appreciate them. New to tequila? Try different brands and styles with our tasting pour to find your personal favorites. 

full shot/tasting pour
Cabo Wabo, Herbal, briny and spicy. A touch of heat and wood
9/4.5

Casa Noble, Medium body. Toasted oak, caramel and peppery flavors
13/7

Cazadores, Floral Fruit, Vanilla, Smoky finish

Cielo, Decadently complex. Vanilla. fruit and spices in perfect harmony
10/6

Corazon, Floral hints of vanilla and almonds. Sweet, oaky finish
9/5

Corralejo, Medium body. Touches of coconut and green agave
9/5

Corzo, agave, floral, with hints of wood and spice

Cuervo, Black Medallion, dark chocolate, and smokey oak

Don Eduardo, medium body. Young coconut, spice and nuts palate
8/5

Don Julio, Buttery with caramel, dried tropical fruits and spices
9/5

Gran Centanario, sweet aroma, floral, light spice, and a smokey oak

Herradura, Elegant hints of agave, vanilla, pear and coffee
9/5
Hornitos, earthy, coffee and caramel, moderate floral, and wood

La Certeza, Roasted pepper, toasted almonds, and vanilla bean

El Jimador, Nuanced palate of roasted vanilla and agave. Caramel fade
9/5
El Tesoro,  agave, wood, smoke, caramel, and earth

Milagro, Creamy palate of flowery honey, caramel and mango
6/3.5

Patron, Spicy with peppers, lime zest. Creamy long fade
10/6

Sauza, Conmemerativo, slight oak, mild sweetness

Tres Generaciones, Dry, floral, earthy, with a blend of pepper and oak and a hint of butterscotch
8/4.50
Tres Rios, sweet vanilla, smoke and light floral


Unique, extra aged, hand selected. Ultra Anejo
full shot/tasting pour
Don Julio 1942 
Aged for over two year in oak barrels. sweet layers of agave and notes of ripe apples and oak. Rich and clean with an oak and vanilla finish
15/8

Gran Patron Platinum
Triple-distilled from hand-selected agave piñas, then aged and filtered. A palate of honeyed agave, orange blossom, rose petals and vanilla
23/12

Patron, Burdeos, oak, citrus, caramel, dark berry, vanilla, cocoa, and cherry with long vanilla, caramel and agave finish

Milagro Romance, outer reposado inner anejo hand selected blue agave harvested from the highlands of Jalisco


El Tesoro, Paradiso agave body with slight fruit, slight vanilla, and slight cinnamon.

Jose Cuervo Reserva de la Familia
Aged in French charred oak barrels. Complex, supple caramel, herbal agave, salty minerals, and brown spice notes. Akin to a fine XO cognac
15/8

Milagro Select Barrel Reserve Reposado
Triple distilled, aged ten months in new oak barrels. Delicate honey, toast, spice and dark dried fruit palate. Dry fade
14/8

Milagro Select barrel Reserve Añejo 
Triple distilled, aged 36 months in new oak barrels. Notes of creamy vanilla, light caramel and peppery spice. Citrus, caramel fade


16/9

