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TEquila &
mezcal

CERVEZAS

...........................................................................

DOS EQUIS...........................................
Cervecería Cuauhtémoc | Lager | Abv 4.5%

FLORIDIAN...........................................
Funky Buddha | Hefeweizen | Abv 5.2%

Lagunitas IPA..................................
Lagunitas | IPA | Abv 6.2%

EL CAMINO HAZE 2.0......................
Funky Buddha | Hazy IPA | Abv 7.5%
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7

7
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Draft

Tecate...................................................
Cervecería Cuauhtémoc | Lager | Abv 4.5%

Non-alcoholic CORONA .......
Grupo Modelo | Lager | Abv 0.5%

CORONA LIGHT..................................
Grupo Modelo | Light Lager | Abv 4.1%

CORONA................................................
Grupo Modelo | Lager | Abv 4.6%

PACIFICO...............................................
Grupo Modelo | Lager | Abv 4.6%

Modelo Especial..........................
Grupo Modelo | Lager | Abv 4.4%

Modelo Negra................................
Grupo Modelo | Dunkel style lager | Abv 5.3%
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6
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Bottles & Cans

MARGARITAS
all margaritas are served with cold-pressed juices

*THE CLASSIC...................................
Blanco Tequila + Fresh Lime + Agave Nectar
House Lime Bitters | Sub mezcal $3

50/50.....................................................
Mezcal + Blanco Tequila + Fresh Lime
Agave Nectar

*watermelon-jalapeno......
Blanco Tequila + Watermelon Juice + Jalapeño
Fresh Lime + Smoked Sea Salt

*strawberry..................................
Blanco Tequila + House Made Strawberry Jam
Fresh Lime + Rosa Aperitivo

blood orange...............................
Blanco Tequila + Hibiscus infused Orange Cordial
Fresh Lime + Agave

*GUAVA-HABANERO.....................
Reposado Tequila + Habanero Agave
Fresh Lime + Guava Nectar

PINEAPPLE-COCONUT.................
Blanco Tequila + Fresh Pineapple + Young Coconut
Toasted Coconut Salt

SMOKED PINEAPPLE 2.0..............
Mezcal + House Smoked Pineapple Juice
Vanilla Agave
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14

14
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*Mango-Chipotle......................
Reposado Tequila + Chipotle Adobo + Mango
Fresh Lime + Agave + Tajin

*PASSION FRUIT...............................
Blanco Tequila + Passion Fruit + Vanilla Agave
Firewater Bitters

Cucumber.........................................
Mezcal + Cucumber Water + Fresh Lime
Verde Poblano Cordial

*Hibiscus-Guava.........................
Reposado Tequila + Mezcal + Guava + Lime
Spiced Hibiscus Syrup

SPICY AVOCADO..............................
Blanco Tequila + Alma Finca + Ripe Avocado
Jalapeño + Fresh Lime

*Blackberry...................................
Reposado Tequila + Blackberries + Fresh Lime
Pineapple Juice

14

14

14

14

14

14

SPICED APPLE Margarita....
Cinnamon Apple Reposado + Fall Apple Mix

APPLE CIDER SANGRIA.............
Spiced Apple Tequila + Apple Cider + Prosecco
House Apple Bitters

PUMPKIN SPICED LATTE..........
Harvest Pumpkin Repo + Pumpkin Spice + Cold Brew 
Espresso Cordial + Pumpkin Dust

SEASONAL
14

14

14

* Available spirit free

ALMA DEL JAGUAR BARRICAS SERIES

FEATURED
TEQUILA

16 each (1 oz)

Apple Brandy Cask
Calvados is an apple and brandy unique to the region of 

Normandy, France. This expression marries cooked agave with 
French oak, and sweet cinnamon apple notes that are distinct 

to northern France. 

Mizunara Oak Cask
Mizunara, which means "water oak," has slim twisted branches 
and it is more porous than other oak species, making it more 
difficult to cooper. This expression marries cooked agave 
with notes of sandalwood, coconut, honey, tea, spice, and 

Japanese incense.

Ruby Wine Cask
Port is a fortified dessert wine unique to the Douro Valley 

of northern Portugal. This expression marries cooked agave with 
French oak and traditional port wine notes of ripe red fruit, 

berries, chocolate, and buttery caramel.

Vino de Naranja Cask
Vino de Naranja is a sweet white wine made from macerated orange 
peels from Andalusia, Spain. This expression marries cooked agave 
with rich notes of American white oak, orange zest, and citrus, 

emblematic of Spain's southern coast.

Pear Wood Cask
This rare expression was rested in wild-harvested pear wood casks 
from France. This is notable because almost all casks are made 
from a species of oak. This expression marries cooked agave with 

notes of sweet pear, spice, and earth.

EL VINO

La Gioiosa Prosecco............................
La Gioiosa Rose Prosecco.....................

12/48
12/48

SPARKLING

Barone Fini Pinot Grigio, Alto Adige....
Fleurs De Prairie Rosé, Provence......
The Crossings Sauv Blanc, New Zealand..

LIGHT & REFRESHING

JOSH Chardonnay, Central Coast.................
FULL BODIED

SCHUG Pinot Noir, Sonoma Coast..............
LIGHT & REFRESHING

The Calling Cabernet, Paso Robles........
FULL BODIED

BLANCO

TINTO

12/48
12/48
12/48

12/48

12/48

14/56

.......................

Watermelon Sangria..............
Rosé + Watermelon juice + Elderflower Cordial
Fresh Lime + Sparkling Rosé

sangria Roja.................................
Vino Tinto + Blanco Tequila + Grapefruit Soda

Michelada........................................
Michelada Mix + Clamato Juice + Tecate Cerveza
Michi Salt + Tamarind Candy Straw

PALOMA................................................
Blanco Tequila + Ruby Red Grapefruit + Primo
Fever Tree Grapefruit Soda

NAKED & SHAMELESS...................
Mezcal + Elderflower + Fresh Lime + Aperol

TEQUILA OLD FASHIONED..........
Alma del Jaguar Anejo + Mexican Chile Mix
Mole Bitters

ESPRESSO MARTINI........................
Reposado Tequila + El Camino Cold Brew
Espresso Cordial + Vanilla Demerara
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13

13

14

16

14

COCTELES

coffee tequila
Dark Roast Coffee + Vanilla Bean + Cinnamon

CINNAMON-APPLE
tequila

Apple Pie In a Glass!

10

Alma del Jaguar Barricas is a series showcasing the unique
 profiles created by different cask finishes. All of the 
Tequila’s below are served in 1 ounce pours to encourage 

tasting flights


