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MEZCAL
D E R R U M B E S ,  D U R A N G O                   9    17
 cenizo; tropical fruit, pomelo, tamarind, pine, smoke

N U E S T R A  S O L E D A D ,  E L  L A C H U I G I ,  M I A H U A T L A N     8     15
 espadin; high-toned, freshly cut grass, mint, cherry, cedar

M E Z C A L E R O ,  N  2 1                      11      20
 wild cirial, tepeztate, tobala; dark cocoa, green plantain,
 grilled pineapple

R E A L  M I N E R O ,  B A R R I L                  12  22
 barril; full-bodied, vanilla, black pepper, sweet potato,
 kiwi, smoke

RUM
C L A I R I N  S A J O U S ,  C R I S T A L L I N E                13
 cristalline sugar cane; pickled herbs, bee pollen, 
 green olive, green apple, white pepper

SCOTCH, COGNAC
 ARMAGNAC
L O U I S  R O Q U E ,  La Vielle Prune              11

M I C H E L  C O U V R E U R ,  The Unique              12

M I C H E L  C O U V R E U R ,  VJ Maturation            18
   
C H Â T E A U  D E  B R I A T ,  Armagnac, Hors D’age         15

D U D O G N O N ,  20 YEAR, Vielle Reserve            17

AMARO & VERMOUTH
F O R T H A V E  S P I R I T S ,  Marseille              14
 
F O R T H A V E  S P I R I T S ,  a Coffee Liqueur           14
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