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MEZCAL

-FUNDADO EN 2008-
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TEQUILA

distilled /e/fe/‘af/e of blue agare,

blanco - f/‘@d’é@ distilled, clear with a distirct taste of agave,
reposads - golden colored, one year aged in 0ak barrel.
aiejo - dark, more comples flavours,” 3-# years aged in 0ak barrel.

MILAGRO SELECTED
BARREL RESERVE

*blanco 41/82%*
reposado 43/86
afejo 45/90

EL JINADOR

blanco 16/32
reposado 17/34
afejo 22/44

PATRON

ESPOLON

blanco 19/38
reposado 21/42

BEERS

DRAFT BEER

san miguel especial 28/34
mahou IPA 30/36

BOTTLED BEER

goldstar 26
corona 34
negra modelo 38

MICHELADA

spiced beer, fresh lime,
salt & tabasco 28/34

WINE

WHITE

‘soave’, essere DOC,
valpolicella, italy 34/110

RED

‘solar viejo’, crianza,
rioja, spain 36/120

L s

the lime we use for the
margaritas is organic and
is grown especially for us.

STUITTTETTTT

*silver 30/60%*
reposado 32/64
afiejo 34/68
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DON JULIO

blanco 23/46
reposado 27/54
*aflejo 34/68%

MILAGRO

blanco 17/34
reposado 19/38
afiejo 21/42

*house’s choice*
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MARGARITAS

t‘ey«//a based cocktails

CLASSIC MARGARITA/SPICY

tequila ‘cuervo’, cuantro,
fresh lime & salt rim 45

MEZCAL ON THE ROCKS

mezcal ‘iba’, agave nectar,
lime, ice, salt rim & tajin 48

OLD FASHIONED MARGARITA

tequila ‘el jimador afejo’,
cuantro, cinnamon & cocoa
beans syrup, lime, angostura
bitter, orange peel 52

FROZEN LIME MARGARITA

a frosty smoothie of
tequila ‘cuervo gold’,
lime & agave nectar 38

BULLDOG

mini ‘san miguel’ on top of
a frozen lime margarita 42

MARGARITA DE JAMAICA

tequila ‘cuervo’, natural
home-made hibiscus syrup,
cuantro, fresh lime, tajin 45

MARGARITA PREMIUM

tequila ‘1800’, cuantro,
fresh lime & salt rim 52
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HERADURA

plata 20/40
reposado 22/44
afejo 24/48

CUERVO

silver/gold 17/34
black 19/38
tradicional 28/56
platino 35/70

CORRALEJO

blanco 22/44
*reposado 27/54%*
afiejo 34/68
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1800

silver 19/38
afejo 32/64

MEZCAL

distitled /at;era//e with a &’/r(ﬂ/gey essence,
made fM/r( the hearts af the agare //Mf,
that are roasted «/(/a/ymam/ with carbon,

IBA

iba forty 17/34
*iba forty citrus 19/38*
iba fifty five 24/48

DEL MEGUEY

vida 22/44
chichicapa 32/64

SPARKLING

SOFT DRINKS

coke/zero/sprite 12
mineral water 12
soda/tonic 10

NATURAL

natural, home-made, ron-alooholio drink

AGUA FRESCA

coconut/hibiscus/tamarind 12
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at the bar we use home-made
chamoi & tajin mixtures!
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