SPIRITS LIST

TEQUILA & MEZCAL FLIGHTS

CLASICO: FORTALEZA BLANCO UNAGED / REPOSADO AGED 6 MONTH / ANEJO AGED 1 YEAR / $15
ESPECIAL: HERRADURA 4 YEAR / CORAZON BUFFALO TRACE BARREL / PARADISO COGNAC BARREL / $19
MEZCAL: XICARU SILVER SMOOTH / DEL MAGUEY PECHUGA / PIERDE ALMAS GIN BOTANICALS / $22

MADE FROM 100% BLUE AGAVE
* Blanco/Silver ®* unaged
Don Fulano Fuerte Silver 100 Proof $7/14
Fortaleza Blanco $6.5/13
Ixa Organic Silver $6.5/13
Patron Silver $6.5/13

* Reposado * aged minimum 6 months
ArteNOM Seleccion 1414 Reposado $7/14
Fortaleza Reposado $6.5/13

Herradura Reposado $6.5/13

* Aiejo ®* aged minimum 1 year
ArteNOM Seleccion 1146 Aihejo $9.5/19
Fortaleza Ainejo $8/12

Herradura Ainejo $8/16

Gran Centenario Afejo $10/20

¢ Special Edition Tequila

Cuervo La Familia Reserva
aromas of sweet vanilla, toasted coconut,
dried fruit & roasted nuts $16/32

Don Julio 1942

sweet agave flavor, whisper of smoke, tropical fruit,
Sauternes & butterscotch $16/32

Corazon Expresiones Buffalo Trace
reposado aged for 10 months in Buffalo Trace
barrels $8/16

Herradura Ultra Afiejo aged for up to 49 months
in American white oak barrels $10/20
Paradiso cognac barrel aged $19/38

Patron XO Cafe $7.5/15

==V ODKA =

Belvedere $5.5/11

Beluga $5.5/11

Chicago Distilling Ceres $4/8
Chopin or Chopin Rye $8/16
Nemiroff Lex $5/10

St. George Chile $4/8

St. George Citrus $6/12

Vox $6/12
RUM

Barcardi Gran Reserva 8-yr $5/10
Clement XO Rhum Agricole $13/26
Mount Gay 1703 $5/10

Parce Rum 8-yr Colombia $8/16
Pyrat XO Reserve $6/12

Zafra $7.25/14.5

FLIGHT SAMPLE 4 OUNCE TASTES
*1-OZ & 2-OZ POUR PRICE LISTED BELOW

MORE FUN STUFF

e MEZCAL e

MADE BY ROASTING & DISTILLING AGAVE
IMPARTING A SMOKY FLAVOR

* Clay pot distilled

Don Amado Rustico espadin agave $8/16
Del Maguey Minero Single Village
espadin agave $11/22

* Copper pot

Del Maguey Tobala Single Village
100% wild tobala agave $18/36

Los Nahuales espadin agave, reposado aged in
french oak barrels for 12 months $10/20

Los Siete Misterios doba-yej agave $6/12

Mezcalero Release #3 2011
espadin & dobadan agave $10/20

Xicaru Silver espadin agave, joven $6/12

* Infused
Pierde Almas +9 Botanicals 1st ever gin flavored
agave spirit, espadin agave, copper pot $14/28

Del Maguey Pechuga distilled with wild
chicken breast, plums & apples, espadin agave,
clay pot distilled $20/40

Vago Elote infused with roasted oxaca corn,
espadin agave, copper pot distilled $8/16

GIN

Anchor Junipero unfiltered, juniper burst,
San Francisco, CA $6.5/13

Big Gin assertive juniper & pepper, WA $5/10

Bols Genever barrel aged, earthy, Holland, DNK $7/14
Boodles dry, nutmeg, sage, rosemary, London, GBR 5.5/11
Cap Rock apple base gin, CO $5/10

Chicago Distilling Finn’s big cardamom, Sichuan
peppercorns & citrus, IL $4/8

Chicago Distilling Barrel Aged Finn’s IL $5/10
Hendricks cucumber & juniper, Scotland, GBR $6.5/13
Malfy rich lemons from the Amalfi coast, ITA $4/8

Monkey 47 made with 47 botanicals including
lingonberries, blackberries, & honey pomelo
from the Black Forest, DEU $9/18

Nolets made with Turkish rose, peach, raspberry,
Holland, DNK $7/14

Ransom Old Tom wine barrel aged, rich cardamom,
Oregon $6.5/13

Plymouth soft juniper & citrus, GBR $5.5/11
St. George Dry Rye malty, warm & spicy, CA $8/16

St. George Dry Rye Reposado 100% rye,
1.5 years aged in oak, CA $8/16

Tanqueray #10 coriander, chamomile, whole citrus
London, GBR $6.5/13

GRAPPA PORTO ABSINTHE MALORT

ITALIAN (PEAR) FORTIFIED WINE
BRANDY PORTUGAL
Poli di Pere Fonseca Bin No. 27
S7/14 20z $9

WORMWOOD, STAR ANISE, MINT WORMWOOD
FENNEL, LEMON BALM ETC. LIQUEUR

St. George Absinthe Verte Jeppson’s Malort

$7/14 $5/10 .



