WINE
Sparkling
N.V. Pierre Sparr - Brut, Alsace 12 / 60
2017 Buglioni - Brut Rosé, Italy 14 | 54
White and Rosé
2018 Posada - "BlancA" Sauvignon Blanc, LV 12/ 46
2020 Pazo das Bruxas - Albarifio, Rias Baixas 12/ 46
2019 Hugel - Pinot Blanc “Les Amours” Alsace 12 / 48
2018 Haras De Pirque, Chardonnay, Chile 13/ 56
2016 El Coto, Rioja Blanco, Spain 12 / 48
2020 Pascal Jolivet - Rosé, Sancerre, France 1/ 42
Red
2018 Typicité - Lichen Vineyard Pinot Noir, AV 16 | 64
2019 Faiveley - Pinot Noir, Burgandy 15 / 60
2015 Torres - Altos Ibericos, Rioja Reserva, Spain 14 / 56
2018 Celeste - Tempranillo, Ribera del Duero 12 / 48
2018 Luigi Bosca - Malbec, Lujan de Cuyo 15 / 62
2018 L’Autre C6te, Cabernet Franc, Livermore 17 | 68
2019 Tenuta Seste Cieli, Yantra, Cabernet Blend 15 / 60

MARGARITAS

Cadillac - hornitos tequila reposado, grand marnier, house sweet
and sour, seasonal fruit 14

Santa Fe - hornitos tequila reposado, grand marnier, spicy sweet
and sour 14

Skinny - hornitos tequila plata, cucumber, cranberry, lime,
agave nectar 12

HOUSE COCKTAILS

Sangritas - classic frozen margarita with house sangria 12

Posada Michelada - hornitos tequila plata,
lager beer, bloody mary mix, lime, bacon, shrimp 16

Posada Old Fashioned - classic drink made with
rye whiskey for a crisp lingering finish 14

Mango Mojito -A refreshing drink made with Bacardi Rum,
mango juice and fresh muddled mint 13

Hiroyasu Kayama - hornitos tequila plata, soursop
juice, lychee liqueur, creme de cassis 15

TEQUILAS

Extra Anejo  minimum of three years in oak barrels

Jose Cuervo, Reserva de la Familia, Tequila Jalisco 30
Cazadores, Arandas, Jalixco 22

Chamucos, Los Altos Tequila, Jalisco 32

Corralejo 1821, Pénjamo Guanajuato 30

1800 Tequila Milenio, Tlaquepaque, Jalisco 33

Porfidio, First Growth, Los Altos 30
El Tesoro, Paradiso 42

El Tesoro, Los Altos 27

Afnejo minimum one year, but less than three years in small oak barrels

Chinaco, Tamaulipas 25
Clase Azul, Los Altos Jalisco 120

Corazon, Sazerac Rye whiskey barrels, Ojo de Agua, Jalisco 20

Rep osado minimum two months, less than a year, oak barrels any size

Clase Azul, Los Altos, Jalisco 27

Porfidio, Oak Infused, Los Altos 18
Clase Azul, Gold 60

Tequila Blanco or Plata unaged and bottle after distillation

Clase Azul, Los Altos, Jalisco 24

La Adelita, Los Altos, Jalisco 14

Porfidio, First Growth Los Altos 15

SPARKLING COCKTAILS

Champagne Cocktail - prosecco, sugar, bitters, lemon twist 11

SEASONAL COCKTAILS

Blueberry Lemon Drop - light, fruity, and
refreshing, made with home-made blueberry syrup 13

La Fogata - A fall drink made with whiskey, pear puree,
warm spices 16

WHISK(E)Y

American Whiskey

George T. Stagg Jr., Kentucky Straight bourbon 21
E.H. Taylor, Kentucky Straight bourbon 20
Basil Hayden 10 yrs, Kentucky Straight Bourbon 20

Basil Hayden 10 yrs, Kentucky Straight Rye 20

George Dickel 15 yrs, Tennessee Single Barrel 22
Makers Mark 46, Kentucky Straight Bourbon 15
Knob Creek 15 Yrs, Kentucky Straight Bourbon 30
Angel Envy, Kentucky Rye 20

Scotch Whisky

Oban 18 yrs, West Highland Single Malt 27
Johnnie Walker 12 yrs, Blended 12
Johnnie Walker 18 yrs, Blended 25

2011 Samaroli Caol lla 35

Samaroli, Blended Islay 32

BEER ON TAP

(ask server)

BOTTLE BEER

Pliny The Elder, Double IPA 9 Blind Pig, IPA 9

BEVERAGES

Juice Cooler 5 Ppellegrino 7 Lemonade 4 Sodas 3

WINE CORKAGE
FIRST BOTTLE 35 SECOND BOTTLE 45




