
Private ReserveTequila Basics

Tastier than other grain spirits, and obviously more fun, tequila over the past few 

years has rapidly become the spirit of choice for discerning aficionados.  As a 

product so “new” to the American consumer, no spirit has ever been so completely 

misunderstood.  For starters, any tequila with the title “Gold” is not, as the name 

implies, a premium product, but instead the exact opposite.  For a tequila to even 

begin to be classified as quality, it needs to be made exclusively from the Blue 

Agave plant.  Gold tequilas are only required to contain 51% Blue Agave while 

adding caramels for coloring and other grain spirits to boost its alcohol content.

The Agavcia itself can only come from a specific region in Central Mexico and 

requires a minimum of 8 to 12 years before harvesting.  At this point, several 

different climate zones and the independent growers many different distillation 

and fermentation methods will determine the final characteristics of each 

individual tequila brand.  When the tequila is ready for consumption, it will fall into 

one of three categories.  How long it is aged, if at all, will determine it’s final 

classification.

Blanco-  Not aged in oak at all. Theoretically these will be crisper  

 and hotter than aged tequilas, and will display more raw 

 characteristics of the agave plant.

 Reposado- Rested between 2 and 12 months in oak barrels. 

 Typically barrels were previously used for aging bourbon 

 in Kentucky.

Anejo- Aged over one year. Aging mellows the harshness and  

 builds body and smoothness.

We’ve got over 140 premium tequilas to choose from; all great, several 

exceptional, and each distinctively different from one another.  If you’re new to 

tequila, do yourself a favor and try something better than your sub-standard Gold.  

The boldness, uniqueness, quality, and effects of 100% Blue Agave is simply too 

precious to deny. Try it straight up, with ginger ale, or as a margarita but please, 

do yourself a favor and experiment.

Always Great Food & Always Good Times

The Cantina 

Snifters Only

1800 Reserva  12

 * Aha Toro Anejo  12

Casa Noble Anejo  12

Casta Passion Anejo  19

Chinaco Negro 29

Clase Azul Anejo  20

Cuervo Reserva de la Familia  12

* Don Julio 1942  15

Don Julio Real  44

El Gran Conquistador  12

 * El Tesoro Paradiso  17

Frida Kahlo Anejo  12

Herradura Seleccion Suprema  36

Hijos de Villa Reposado  10

* Lapis Anejo  15

Milagro Romance  19

Patron Gran Platinum  26

Porfidio Anejo  26

Porfidio Plata  19

Porfidio Reposado  30

Purasangre Reposado  11

Tequila Flight Samplers

125 More 
Tequilas & Mezcals 

on Next Page… 

Premium Flight  $16

-Any silver, reposado, and anejo out of the premium or classic groups 

 OR we’ll choose three.  

Don Eduardo Silver

Oro Azul Reposado

 Espolon Anjeo

First Class Flight   $36

Patron Gran Platinum

El Tesoro Paradiso 

Lapis Anejo

The Shot Ski

Do ANY 7 shots on a ski and get $7 off cost.

 1800 Reposado or Silver
Commerativo
Cuervo Gold

Cuervo Tradicionales
El Mayor Reposado
Hornitos Reposado

 * Milagro Silver
Monte Alban Mezcal

Pueblo Viejo Reposado
Sauza Gold

  * Sotol Plata or Reposado
  

1800 Anejo
Bien Amigo Supremo

Cabo Wabo Silver
Campo Azul Reposado

Cazadores Blanco or Resposado
Centenario Reposado or Silver

Certeza Blanco, Reposado, or Anejo
Cesar Monterrey Silver

  * Chinaco Blanco
Cielo Blanco

Conquistador Blanco or Reposado
Corazon Blanco
Corralejo Blanco

  * Correlejo Reposado
  * Del Maguey Crema de Mezcal

Don Alvaro Silver
Don Eduardo Silver, Reposado, or Anejo

El Jimador Reposado
El Mayor Anejo

  * El Tesoro Silver
Espolon Silver

Fina Estampa Blanco or Reposado
Fina Estampa Anejo

Guerrillero Reposado
Herencia Anejo

  * Herradura Silver or Reposado
Hussongs Anejo

Mi Tierra Reposado
Milagro Reposado

Milagro Anejo
  * Oro Azul Blanco or Reposado

  * Partida Silver
Patron Silver

Sol Dios Platinum
Sotol Anejo

Tres Generations Plata, Reposado, or Anejo
  * Tres Mujeres Resposado

Zafarrancho Silver

1921 Silver
Cabo Wabo Reposado
Casa Noble Blanco or Reposado
Cazadores Anejo
Centenario Anejo
Cesar Monterrey Reposado or Anejo
Chamucos Reposado *
Chinaco Resposado
Cielo Reposado
Conquistador Anejo
Corazon Reposado or Anejo
Corzo Silver or Reposado *
Don Amado Mezcal
Don Julio Blanco, Reposado or Anejo
El Tesoro Reposado or Anejo
Espolon Reposado or Anejo
Frida Kahlo Blanco
Herradura Anejo
JB Wagoneers USA
Oro Azul Anejo
Partida Reposado or Anejo
Patron Reposado or Anejo
Scorpion Anejo *
Sol Dios Anejo
Teporocho Blanco
Tezon Silver or Reposado

1921 Reposado
Arette Reposado
Cabo Wabo Anejo
Cava Antigua Reposado
Chinaco Anejo
Cielo Anejo *
Correlego Anejo
Corzo Anejo
Del Maguey Chichicada
Del Maguey Minero *
Del Maguey San Luis Del Rio
Del Maguey Santo Domingo Albarradas
Del Maguey Tobala
Don Alvaro Anejo
El Gran Viejo
Frida Kahlo Reposado *
Hacienda Cristero
Lapis Platinum
Maya Mezcal
Milagro Single Anejo
Tenoch Reposado
Tezon Anejo
Tonala Anejo *
XQ Reposado
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10  12  14  24  48

8  10  11  19  396    7   8   14  28

7    8    9   16  32 
* STAFF RECOMMENDATIONS

BOTTLE PRICING AVAILABLE 
* STAFF RECOMMENDATIONS



Cerveza

Import Beers
Corona, Corona Light, Negro Modelo, Modelo Especial,

Bohemia, Sol, Tecate, Pacifico, Dos Equis
Amber, Guinness, Heineken, Haake Beck, Amstel Light

Domestic Bottles
Bud, Bud Light, MGD, Miller Lite

White Wines
Concha Y Toro Chardonnay
Chile

Cavit Pinot Grigio
California

Benziger Carneros Chardonnay
California

El Portillo Sauvignon Blanc
Mendoza, Argentina    

Sonoma Cutrer RRR Chardonnay
California

Mezza Corona Pinot Grigio
Santa Ynez Valley California

Cakebread Chardonnay
California

Red Wines
CK Mondavi Cabernet or Merlot
California

Trinity Oaks Pinot Noir
California

Terrazas Reserva Malbec
Mendoza, Argentina

Root: 1 Cabernet
Chile

Fleur Pinot Noir
Carneros, California

Rothschild Esudo Rojo
Chile

Condesa de Leganza
Spain

Ravenswood Zinfandel
California

Torres Sangre de Toro
Spain

Casa Lapostolle Cabernet
Chile

Mondavi Coastal Syrah
California

J Pinot Noir
Russian River Valley, California

Stags Leap Merlot
California

gl $6

gl $6

gl $8   blt $29

btl $26

btl $38

btl $28

btl $58

gl $6

gl  $7  btl  $30

blt $29

 btl  $26

btl  $34

btl  $38

blt  $28

blt  $29

btl  $19

btl  $41

btl  $32

btl  $47

btl  $65

Vino

Specialty Drinks

 

On Tap
Dos Equis Lager

Stella Artois
Fat Tire Amber Ale

90 Schilling
Stone Pale Ale

Sunshine Wheat

 

Blood O Vodka Rita
An alternative to the traditional margarita. Charbay Blood Orange Vodka mixed

with Cointreau and house margarita mix.
9

Mojito
Tommmy Bahama White Sand Rum with cool mint and pure cane sugar.

9

La Michelada
Spicy Mary mix with lime juice, white pepper and your choice of Mexican beer.

Always salted rim.
7

The Aspen Dream
Voted Aspen's official cocktail for 2005, this creamy blend of Finlandia Mango, 

Pearl,and Stoli Vanil Vodka will help make your Aspen dreams come true.
9

Coastal Cool-Aid
Wish you were on that sun drenched, tropical beach in Mexico? Let this 

awesome mixture of three rums and several splashes of juices take you there.
8
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Margaritas

8    9   16   34

8    9   17   34

7    8   14   28

7    8   14   28

8    9   17   34

11

12   or   39

6    7   14   28

Silver Sotol  
Hacienda de Chihuahua agavacea from the high 

deserts. Mixed with Cointreau, cranberry, and fresh lime. 

Sugar Daddy Caddy
Get taken care of with this blend of Pueblo Viejo Reposado, 

Cointreau, lime juice and Bauchant.

El Rey
Oro Azul Reposado, Cointreau, Bauchant, and fresh lime.  

Shaken, not stirred, and served martini style is what makes this 
rita the king.

Vegas
Can’t decide, have both.  We’ve got the perfect combination of 

tequila and beer with this unique mixture of Sauza Gold and 
Negro Modelo Cerveza.  Weird indeed, great for sure.

Paloma Blanca
Cazadores Blanco with Squirt Soda and a splash of grapefruit 

juice.  Native Mexican Style.

El Tiburon
Jose Cuervo Traditional with Grand Marnier.  On the rocks, 

martini style.  Or step it up with Cuervo Reserva de la Familia 
& GM Centenaire. Very smooth. Live Large.

Favorites 
The ‘Ol C-Rita (w/ orange juice)

The Loveless (w/ Damiana, a Mexican aphrodisiac)
Turbo (w/ Red Bull)

Baja (w/ blue curaco)
The Big Easy (w/ Chambord)

Italian (w/ amaretto)
Vanilla (w/ Navan Liquor)

Fruity Flavors
Mango   Strawberry   Melon    Prickly Pear

House
Our traditional lime ‘rita with our very own house-made mix.

 

6    7   13   25


