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WE ARE PROUD TO SERVE AN UNRiVALED COLLECTiON OF ONLY 100% BLUE AGAVE TEQUiLAS. WE OFFER ONLY 
THE FiNEST AND MOST PRiZED TEQUiLAS FOR THEiR REFiNED FLAVOR PROFiLES AND SUPER-PREMiUM QUALiTY. 

THE SELECTiONS ON THiS PAGE ARE SERVED iN A HAND-PAiNTED CLAY MEXiCAN SHOT GLASS OR MUG FOR 
YOU TO KEEP AND CHERiSH THE MEMORiES OF YOUR SOPHiSTiCATED JOURNEY SOUTH OF THE BORDER. 

HERRADURA SUPREMA TEQUiLA ***$75 
SELECTiON SUPREMA iS A LiMiTED-EDiTiON TEQUiLA AGED iN OAK FOR 49 MONTHS. FULL BODiED 
WiTH NOTES OF DRY OAK. SPiCES iNCLUDiNG NUTMEG, CiNNAMON, BOURBON AND A LiTTLE 
FLORAL NOTE WiTH A STRONG, MUSTY SCENT OF AGAVE. 

KOMOS EXTRA AÑEJO ***$62 
AGED FOR A MiNiMUM OF 3 YEARS iN BOTH FRENCH OAK WHiTE WiNE AND AMERiCAN OAK 
WHiSKEY BARRELS. SCENTS OF DRiED PEACH, PECAN PiE, AND TURMERiC. NOTES OF DRiED ORANGE 
PEELS, CANDiED GiNGER AND TOASTED PECANS. 

DON FULANO IMPERiAL TEQUiLA **$42 
FULL FLAVORED AND WARM, AGED iN NEW FRENCH OAK BARRELS. A SUPERB AND DELiCATE 
SPiRiT OF THE HiGHEST CLASS THAT DENOTES SUBTLE AROMAS THAT FOLLOW. A CLEAR 
SOVEREiGNTY THOUGH iTS EXCEPTiONAL QUALiTY. 

CLASE AZUL TEQUiLA REPOSADO **39 
SLOW COOKED iN TRADiTiONAL STONE OVENS FOR A MiNiMUM OF 72 HOURS. ONCE DiSTiLLED, iT’S 
AGED FOR EiGHT  MONTHS iN HAND-SELECTED OAK BARRELS. A SUPERB, SMOOTH TASTE, WHiCH 
EXCEEDS EXPECTATiONS WiTH EACH SiP. 

OCEANO AZUL GRiM REAPER TEQUiLA AÑEJO ***39 
THiS AÑEJO TEQUiLA iS DiSTiLLED FROM 100% PURE AGAVE. AS iT RESTS, iT ACQUiRES A DEPTH OF 
FLAVOR THAT TELLS  TALES OF THE SUN-DRENCHED AGAVE FiELDS AND THE HANDS THAT HAVE 
CRAFTED THiS LiQUiD GOLD. 

CLASE AZUL TEQUiLA PLATA *35 
SiLVER-CLEAR TEQUiLA THAT’S FULL OF BODY BUT NOT TOO STRONG. HERBAL AND CiTRiC NOTES 
WiTH A VERY SMOOTH  MOUTHFEEL AND LONG, OFTEN SWEET AFTERTASTE. PERFECT TO DRiNK 
NEAT OR iN YOUR FAVORiTE COCKTAiL. 

KOMOS TEQUiLA REPOSADO ROSA **29 
WE REST THiS iMPECCABLE TEQUiLA iN THE FiNEST FRENCH OAK RED WiNE BARRELS FOR TWO 
MONTHS. IT HAS A COLOR REMiNiSCENT OF GREAT FRENCH ROSÉ, WiTH RiCH FLAVORS AND A 
CREAMY MOUTHFEEL iMPARTED BY iTS TiME SPENT iN THESE SPECiAL BARRELS. 



THE SELECTiONS ON THiS PAGE ARE SERVED iN A STEMMED SHOT GLASS FOR YOU TO KEEP AND REMiND YOU OF YOUR ADVENTURE AT LATiTUDES....ENJOY! 

BANHEZ TOBALA JOVEN MEZCAL ****$24 
ONE OF THE MOST REVERED OF ALL AGAVE SPECiES DUE TO iTS SCARCiTY AND RELATiVELY SMALL 
PHYSiCAL SiZE, TOBALÁ AGAVE HAS A GROWiNG PERiOD OF UP TO 30 YEARS. BANHEZ TOBALÁ iS 
KNOWN FOR iTS iNTENSE AROMATiCS AND SMOOTH FLAVOR PROFiLE WiTH TASTiNG NOTES CON-
SiSTiNG OF GREEN MANGO, LEATHER, AND FRESH GREEN HERBS. 

SKELLY AZULEJOS BY TiA TEQUiLA BLANCO *21 
CRAFTED iN JALiSCO, MEXiCO, THiS PREMiUM TEQUiLA COMES iN A SKELETON-SHAPED TALAVERA 
CLAY BOTTLE THAT WAS PAiNTED BY HAND. IT’S A BRiGHT AND LiVELY SPiRiT THAT’S BOTTLED AT 80 
PROOF. 

DON JULiO TEQUiLA ANEJO ***15 
BARREL AGED iN SMALLER BATCHES FOR 18 MONTHS iN AMERiCAN WHiTE OAK BARRELS. RiCH, 
DiSTiNCTiVE AND WONDERFULLY COMPLEX, iTS FLAVOR STRiKES THE PERFECT BALANCE BETWEEN 
AGAVE, WOOD AND HiNTS OF VANiLLA. 

DON JULiO REPOSADO **14 
SMOOTH, MELLOW WiTH AN ESSENCE OF SPiCES. AGED iN AMERiCAN WHiTE-OAK BARRELS FOR 
EiGHT MONTHS. 

CASAMiGOS TEQUiLA REPOSADO **13 
NOTES OF DRiED FRUiTS AND SPiCY OAK WiTH A TOUCH OF SWEET AGAVE. 

CASAMiGOS TEQUiLA BLANCO  *12 
100% BLUE AGAVE AGED 7-9 YEARS, FROM THE RiCH CLAY SOiL OF THE HiGHLANDS OF JALiSCO, 
MEXiCO. 

PATRON TEQUiLA SiLVER *12 
A CRYSTAL CLEAR, PURE ULTRA-PREMiUM TEQUiLA. MANY PREFER THiS SMOOTH SOFT AND LiGHT 
TEQUiLA OVER AN AGED AND SLiGHTLY OAKY FLAVOR. 

HUSSONG’S TEQUiLA REPOSADO **11 
AGED UP TO FiVE MONTHS iN AMERiCAN WHiTE OAK BARRELS. OAKY, SMOOTH AND 
SUPER-ELEGANT FiNiSH. 

CORRALEJO TEQUiLA AÑEJO ***10 
THiS 100% AGAVE TEQUiLA iS AGED FOR 12 MONTHS iN AMERiCAN OAK BARRELS AND HAS A 
SENSORY PROFiLE THAT’S UNiQUE iN iTS CLASS. 

MiLAGRO TEQUiLA SiLVER *10 
A 100% BLUE AGAVE TEQUiLA THAT’S RENOWNED FOR iTS CRiSP, FRESH AGAVE TASTE AND 
WORLD-CLASS SMOOTHNESS. 

*BLANCO: LOADED WiTH BOLD AND NATURAL BLUE AGAVE FLAVORS. 
**REPOSADO: AGED iN OAK BARRELS FOR 2 MONTHS TO A YEAR, SMOOTH AND BALANCED. 

***AÑEJO: AGED iN OAK BARRELS FOR OVER A YEAR, COMPLEX BOUQUET AND FLAVOR. 
****MEZCAL: OVEN-COOKED AGAVE NATiVE TO MEXiCO, SMOKY FLAVOR 

ALL TEQUiLA iS MEZCAL, BUT NOT ALL MEZCAL iS TEQUiLA. MEZCAL CAN BE MADE FROM A COMBiNATiON OF UP TO 30 AGA-
VE PLANTS. IT ALWAYS HAS SMOKiNESS, AND VARiOUS AGAVES ADD TROPiCAL NOTES, EARTHiNESS, AND MORE. 

CRAViNG A TEQUiLA OR AN EXCLUSiVE AND HAND-CRAFTED MARGARiTA?  CHOOSE YOUR TEQUiLA AND YOUR CHOiCE OF 
CANE SUGAR, HAWAiiAN BLACK LAVA SALT, HiMALAYAN PiNK SALT, SRiRACHA SALT OR COURSE GROUND WHiTE SALT FOR 

THE RiM OR THE WRiST! FRESH LiME WiLL ADD THE FiNiSHiNG TOUCH TO YOUR TEQUiLA CREATiON. 


