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COCINAMEXICANA

COCINAMEXICANA

PROUDLY PRESENTS MARGARITAS
OUR TEQUILA OF THE
MONTH
] | B | [ ] 1 ]
Margarita of the Month
CAZADORES 10/35
Cazadores Blanco, slightly sweet taste and soft finish
] | B | I [ 1 |
SINGLE/PITCHER
ERITAGE AND TRADITION WITH MODERN AMARANTA 8/28
OGY, CAZADORES H@® DEVELOPED Zapopan Silver, fresh lime juice and sugar
CORAZON DE AGAVE 8/28

—PIRIT OF INCRED&E INTEGRITY:

Corazon Blanco, the true essence of the heart of
TO & MAINTA = THIS HIGH

the agave, perfect for mixing.
Make it a “cadillac” with Grand Gala Liquor +$1

HACIENDA DE LOS DIAZ 9/32

Reposado, light straw and yelow hues; hints of
oak, cherry and coffee

JIMADOR 8/28

Jimador Blanco, smooth blue agave notes and
with hints of citrus fruit

HE DISTILLATION®PROCESS EVEN BEGINS. TEZON 10/35
0 FURTHER} ENHANCE THE
SEMOOTHNESS, CLASSICAL MUSIQ

PLAYED  DURING  FERMENTATION

Tezon Blanco, bright citrus fruits with hints of
honey, vanilla and spice

PARTIDA (Organic) 10/35
Partida Blanco, boasting a soft floral aroma and
blended perfectly with hints of citrus, fresh herbs
and tropical fruit

*CAZADORES
BLANCO  HAS
A eSSy pATE. BAL AMATE 10/35
AND SOFT FIN- e N Amate Blanco, sea salt, herbs, and earthy peppery
ISH, AND IS . .. . .
A SMOOTH, DOES NOT_ OVER- agave; finishes with a reveal of sweet fruity agave
st exeen. +NOSE: SWEETARO- and spicy pink peppercorns
= MA PROVIDES EN-
: BIFONALFIIE\,{IETL? JOYABLE NOSING.
QUALITY  AND £J  DISTINGUISHABLE CORZO 10/35
TASTE  GIVE @ , AROMAS OF AMERI- . .
CAZADORES Q CAN WHITE OAK. Corzo Blanco, notes of citrus and vanilla
) I oFLAVOR  NOTES:
sunco THe Sej B AR NOES
& CITRUS, RIPE FRUIT,
ke OF MEXICO m SLIGHTLY SWEET. M_ILAGRO o 9/32
.@ Y T e Milagro Blanco, mashed raisins, honeyed toast,
‘ FLAVOR/ALCOHOL and pepper; finishes with a sweet peppery fade
o (- ON PALATE AL-
IQQ A LOWS FOR SIPPING
ENJOYMENT  WITH
[ NO AFTERTASTE CORRALEJO 10/35

oHIGHLY-DEFINED CHARACTER WITH
§ NOTES OF AGAVE, WOOD, VANILLA AND
4 PEAR. SMOOTH  WITH  CARAMEL/EARTH.
eMEDIUM  BODY, SLIGHT BUT PLEAS-
ANT HEAT ON THE MID-PALATE. ME-
DIUM FINISH, SIMPLE, CLEAN.
eEXCELLENT FOR SIPPING OR MIX-
ING, MAKES A PERFECT MARGARITA.

ENJOY ALL THREE AS A FLIGHT
1 OZ OF EACH 25

Corralejo Blanco, fruit-filled, with hints of pepper,
exceptionally smooth and clean

HERRADURA 9/32

Herradura Blanco, moderate earthy aroma, slight
amounts of spice, citrus, and floral scents aged for
45 days in white oak

Grand Gala Liquor Float 2
Grand Marnier or Cointreau Float 3
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so extraordinary the aromas derived from lengthy contact with
the fine woods in which it is casked,robust character with hints
of almond, it dictates a silky-smooth texture

GRAN PATRON BURDEOS

the oldest tequila from this house, full flavored, five year old
tequila aged in new French oak barrels - a superb and deli-
cate spirit of the highest class that denotes subtle aromas;
the careful aging of this tequila gives it a clear sovereignty
through its exceptional quality

DON JULIO REAL

aged 3 years in American oak barrels, golden in color, with
hints of chocolate, caramel and coffee

LO MEJOR DE LO MEJOR
THE BEST OF THE BEST

HERRADURA SELECCION SUPREMA

aged for five years in oak barrels, blends the sweetness of
agave and the flavor of oak - the cognac of tequila

GRAN CENTENARIO LEYENDA

double distilled, aged in new French oak barrels, combines
traces of cinnamon, vanilla and almonds, with a distinctive
woody overtone and slightly sweet bouquet

REY SOL

aged in oak barrels for five years, like a fine bourbon, hints
of oak and caramel and a smooth sweet flavor of agave -
one of the few tequila companies owned by a woman

CABO UNO

matured in charred American white oak barrels for 38 months
and is produced in very small batches. Boasting delicate aro-
mas of fresh herbs and fruit, our Uno Tequila excites the palate
with elegant notes of chocolate, caramel, and roasted coffee
before delivering an exceptionally long and ultra-smooth fin-
ish

CHINACO NEGRO

aged in oakwood to a distinguished maturity this delicate treat
is the latest addition to the quality that is Chinaco. this rare
treat offers a soft sweet nose with accents of honey and vanilla
and a very bold and robust finish on your palate

ASOMBROSO ANEJO

evokes an image of raw sophistication, smooth palate and
a subtle undertone of floral and berry

ESPERANTO

very smooth, round, opulent with restrained agave, honey,
light caramel, elegant, with a dry and spicy sweetness

DON FULANO IMPERIAL 5 YEARS

brilliant copper color; lavish aromas of dark chocolate, dried
black cherries, cola nut, blossoms, leather, toffee, and roasted
nuts lead to a super smooth, oily, and fruity sweet full-bod-
ied palate of chocolate covered cherries, and apricots, sweet
brown spices, cola nuts, suede, and caramel. Finishes effort-
lessly with a long, complex, and effortless fade of chocolate,
dried fruits, and peppery spice. A wonderfully smooth and rich
anejo with a great combination of elegance and power

EL TESORO ANEJO 70th ANNIVERSARY

aged in Spanish sherry oak casks, mild flavor and aroma, the
only tequila commemerating the date of the European Union'’s
recognition of “Denomination of Origin Tequila” signed in Brus-
sels, Belgium by representatives of the European Union and
Mexico

DON JULIO 1942

an exquisite Anejo created to celebrate the 60th anniversary
of the opening of Don Julio’s first distillery. Rested in oak
barrels for over 2 years. Pure golden color, full nose of vanilla,
apple, and oak. Silky profile with a sweet vanilla finish

HERENCIA MEXICANA EXTRA ANEJO

created at connoisseurs request, beginning with carefully se-
lected ripe Agave plants, harvested in the dry season to obtain
the highest sugar content, produced by artisan process, and
slowly aged in used white oak barrels for 3 years, 8 months

TESORO PARADISO

literally a “paradise” created by Don Felipe Camarena and
Alain Royer of A. de Fussigny Cognac, this unique, handcrafted
blend of 100% blue agave tequilas takes on a remarkable el-
egance from its distinct, Cognac-barrel aging process
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WINE

SPARKLING
L'Domaine Sparkling Wine
Moet Chandon White Star

WHITE

Calina Reserva / Chardonnay / Chile

Casa Lapostolle / Sauvignon Blanc / Chile
Ruffino / Pinot Grigio / Italy

Edna Valley / Chardonnay / California

La Crema / Chardonnay / California

Kendall Jackson / Grand Reserve / California
Sonoma Cutrer / Chardonnay / California

RED

Red Guitar / Tempranillo-Garnacha / Spain

Cono Sur / Merlot / Chile

Gnarly Head / Zinfandel / California

Terrazas / Malbec / Argentina

Clos LaChance / Merlot / California

Irony / Pinot Noir / California

Silver Palm / Cabernet Sauvignon / California
Hartford Court Land’s Edge / Pinot Noir / Sonoma
Atalon / Cabernet Sauvignon / Napa

CERVEZA
IMPORTED BOTTLE

Corona, Corona Light, Carta Blanca,
Pacifico, Modelo Especial, Bohemia, Negra Modelo,
Dos Equis Lager, Heineken, Sol, New Castle

DOMESTIC
Bud Light, Bud, St.Pauli non-alcoholic

DRAFT

Dos Equis Amber, Tecate, Stella Artois

MICHELADAS
beer of your choice in a salt rimmed glass with
ice and fresh lime juice (0.75 surcharge)

AGUAS FRESCAS

GLASS
PITCHER

ask your server for today’s available flavors
variations include: Horchata, Cucumber,
Cantaloupe, Honeydew, Watermelon, Strawberry,
Jamaica, Mango, Pineapple

BOTTLED WATER

STILL
PANNA - 1taly / 500 ml
PANNA - 1taly / Liter

SPARKLING
SAN PELLEGRINO - 1taly / 500 ml
SAN PELLEGRINO - Italy / Liter

SODA
Coke, Diet Coke, Sprite, Fanta Orange,
Minute Maid Lemonade, Iced Tea, Squirt

GLASS BOTTLE
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— 60

GLASS BOTTLE

7 26
7 26
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8 30
10 38
12 46
---48

GLASS BOTTLE
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10 38
— 74
— 94

5.75



TEQUILA

WE PROUDLY PRESENT OVER 300 TEQUILAS
MADE FROM 100% BLUE AGAVE

“Tequila has no history; there are no anecdotes confirming its birth. This is
how it's been since the beginning of time, for tequila is a gift from the gods
and they don't tend to offer fables when bestowing favors. That is the job of
mortals, the children of panic and tradition.” Mexican Poet, Alvaro Mutis

BLANCO

crisp, sharp, dry and clear, a finished product after two
distillations, unaged, preferred for pure agave flavor

REPOSADO

rested tequila, aged for sixty days to one year in oak barrels,
smoother than blanco tequila, great for margaritas

ANEJO

aged for one or more years in oak barrels, darker than reposado
tequila, distinctive wood flavor, recommended for sipping

o &
© & )
Q\’b Q/"Qe, .a(\e‘/\o
© & P f(@f @v
o oS & & S \s &
& X R R A &
Q N & & v S 3
1800 10 9 <> <> 26
1921 <> 12 13 <> <>
345 <> <> <> <> <>
5150 <> 14 <> <> <>
4 COPAS <> 16 <> <> <>
7 LEGUAS <> 12 <> <> <>
ABRAHAM, DON <> 12 <> <> <>
AGAVE, EL <> 12 <> 34 <>
AGUILA <> 8 <> <> <>
AGUSTIN, DON <> 9 <> <> <>
AMATE <> 13 <> <> <>
ANASTACIO, DON <> 15 <> <> <>
ANTIGUO <> 13 <> <> <>
ARANGO, LOS <> 14 <> <> <>
ARTILLERO <> 22 <> <> <>
ASOMBROSO <> 12 15 <> <>
AZULEJOS, LOS <> 14 <> <> <>
BRACERO <> 8 <> <> <>
CABALLO ESTRELLA <> 7 <> <> <>
CABO WABO <> 11 <> <> 62
CABRITO <> 7 <> <> <>
CAMILO, DON <> 14 <> <> <>
CARLOTA, DONA <> 14 <> <> <>
CARMESSI <> 6 <> <> <>
CASA NOBLE <> 14 <> <> <>
CASINO AZUL <> 11 <> <> <>
CAZADORES <> 11 <> <> <>
CENTINELA <> 9 <> 33 <>
CERTEZA, LA <> 12 <> <> <>
CESAR MONTERREY <> 12 <> <> <>
CHAMUCOS <> 18 <> <> <>
CHARRO, EL <> 9 <> <> <>
CHAYA <> 13 <> <> <>
CHIMAYO <> 12 <> <> <>
CHINACO <> 11 <> <> 60
CLASE AZUL <> 22 <> <> <>
COFRADIA IGUANAS, LA <> 17 <> <> <>
CONDE AZUL, EL <> 17 <> <> <>
CONMEMORATIVO, SAUZA <> <> <> <> <>
CONQUISTADOR, EL <> 10 <> <> <>
CORAZON <> 12 <> <> <>
CORRALEJO <> 12 13 <> <>
CORZO <> 13 <> <> <>
DE LOS ALTOS <> 16 <> <> <>
DIEGO SANTA ROSA, DON <> 11 <> <> <>
DOS LUNAS <> 13 <> <> <>
DOS MANOS <> 8 <> <> <>
EDUARDO, DON <> 12 <> <> <>
ESPERANTO <> 18 <> <> 43
ESPOLON <> 12 <> <> <>
FINA ESTAMPA <> 12 <> <> <>
FORTALEZA, LA <> 14 <> <> <>
FRIDA KAHLO <> 17 <> <> <>
FULANO, DON 17 19 <> <> 36
GRAN CENTENARIO <> 14 <> <> 86
GRAND MAYAN <> <> <> 24 <>
HACIENDA DEL CRISTERO <> <> <> <> <>
HACIENDA VIEJA <> 6 <> <> <>
HERENCIA DE PLATA <> 9 <> <> <>
HERENCIA DE VILLA <> 15 <> <> <>
HERENCIA MEXICANA <> 15 <> <> 31
HERRADURA <> 11 <> <> 92
HONORABLE <> 9 <> <> <>
HORNITOS, SAUZA <> 8 <> <> <>
JIMADOR, EL <> 8 <> <> <>
JULIO, DON <> 12 <> 31 95
LAPIS <> 14 <> <> <>
LEYENDA DEL CABALLERO, LA <> 12 <> 34 <>
MARNANA <> 13 <> <> <>
MANTE, EL <> 8 <> <> <>
MATIAS, SAN <> 7 <> <> <>
MAYOR, EL <> 10 <> <> <>
MI TIERRA <> 9 <> <> <>
MI VIEJO <> <> <> <> <>
MILAGRO <> 8 <> <> <>
MILAGRO SBR <> 19 <> <> <>
ORGULLO PUEBLO VIEJO <> <> <> <> <>
ORO AZUL <> 10 <> <> <>
ORTIGOZA 9 10 <> <> <>
PANCHO PISTOLAS <> 9 <> <> <>
PANCHO PISTOLAS PRIMA <> 9 <> <> <>
PARRENITA <> 14 <> <> <>
PARTIDA <> 14 <> <> <>
PATRON 51 13 <> <> 129
PENCA AZUL <> 25 <> <> <>
PENJAMO <> 16 <> <> <>
PEPE ZEVADA <> 9 <> <> <>
PUEBLO VIEJO <> 7 <> <> <>
PUERTO VALLARTA <> 7 <> <> <>
QUERIDO VIEJO <> 19 <> <> <>
QUITA PENAS <> 9 <> <> <>
RAFA, DON <> <> <> <> <>
REFORMADOR, EL <> 9 <> <> <>
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RESERVA DE LA FAMILIA <> <> <> <> <>
RESERVA DE MEXICO <> 11 <> <> <>
RESERVA DEL SENOR <> 10 <> <> <>
REVOLUCION <> 10 <> <> <>
REY SOL <> <> <> <> 83
SOL AZUL <> 11 <> <> <>
SOL DIOS <> <> <> <> <>
SOLO MEXICO <> 11 <> <> <>
TENOCH <> 11 <> <> <>
TESORO, EL <> 11 <> 29 37
TEZON <> 12 <> <> <>
TIKI <> 12 <> <> <>
TIRADOR, EL <> <> <> <> <>
TOMMY GUNS <> 15 <> <> <>
TONALA <> 12 <> 15 <>
TOTEM <> 13 <> <> <>
TRADICIONAL <> 16 <> <> <>
TRAGO <> 14 <> <> <>
TRES GENERACIONES <> 10 <> <> <>
TRES MUJERES <> 7 <> <> <>
TRES RIOS <> 11 <> <> <>
TRES TONOS, LOS <> 9 <> <> <>
ULTIMO AGAVE, EL <> 6 <> <> <>
VALENTE, DON <> 20 <> <> <>
VIEJITO, EL <> 13 <> <> <>
VIVA MEXICO <> 7 <> <> <>
XQ <> 12 <> <> <>
ZIRCON AZUL <> 10 <> <> <>
CLASIC MOJITO 9
Bacardi rum, fresh muddled mint, lime, sugar and
a splash of sparkling water
CAZUELA 10
Cazadores Reposado, Squirt grapefruit soda,
fresh orange, grapefruit and lime juice,
served in a Cazuela (clay pot)
CAIPIRINHA 9
Ypioca Brazilian Cachaga, muddled fresh lime
and brown sugar, shaken and topped with soda water
MANGO MOJITO 10

Bacardi rum, fresh muddled mint, mango puree, vanilla, lime,
sugar and a splash of sparkling water

COCO MOIITO 10
Malibu rum, fresh muddled mint, lime, sugar and
a splash of sparkling water

TINSERT-BERRY-HERE ; MARGARITA 10
Tequila of the Month blanco, fresh muddled berry,
sweet and sour mix, on the rocks

LIMONADA CON ALBAHACA 10
Absolut Vodka, fresh muddled basil, lemon, sugar and
a splash of sparkling water

BULL FIGHT 9
Red Bull and Absolut vodka, served with fresh made sweet
and sour and topped witha splash of cranberry juice

RED BULL COOLER 9
Red Bull and Bacardi Rum,with pineapple juice and
mango nectar shaken over ice

SANGRIA

GLASS 6
PITCHER 18

red wine, orange juice, lemon juice, fresh fruit
and our secret ingredient




