
La Cantina

Añejo (aged) 9.95/shot
This is tequila aged in oak barrels from one to three years. The  
longer aging darkens the tequila and gives it an even smoother  
and more sophisticated taste than Reposado tequilas.

•Antigua Cruz 
•Centenario 
•Chinaco 
•Corazon 
•Corralejo 
•Don Eduardo 

•Don Julio 
•Partida 
•Patron 
•Sauza Tres 
 Generaciones

•Antigua Cruz 
•Cazadores 
•Centenario 
•Chinaco 
•Corazon 
•Corralejo 

•Don Eduardo 
•Partida 
•Patron 
•Sauza Hornitos 
•1800

ReposAdo (rested) 8.95/shot
This more gentle tequila is aged between two months and one year 
in oak tanks or barrels. Aging in the oak barrels gives tequila a more 
mellow taste, and the varying types of oak used allow for subtle 
nuances that differentiate one tequila from another.

OUr HoUse TeqUiLas

TequilA FACTs: Just as with wine, tequilas vary greatly in quality and price. While the Mexican government 
mandates that true tequila contain at least 51% sugar from the blue agave plant found in the Tequila Region of 

Mexico, Paloma Blanca only serves pure 100% blue agave tequilas. There are three types of tequilas:

•Antigua Cruz 
•Cazadores 
•Chinaco 
•Corazon 
•Corralejo 
•Don Eduardo 

•Don Julio 
•Partida 
•Patron 
• Sauza Tres 
Generaciones

•1800

BlAnCo (silver) 7.95/shot
This un-aged tequila comes directly from the still and has a strong 
agave taste — it’s kept in metal tanks for no longer than 60 days. 
These tequilas, mellowed by the addition of caramel coloring, oak tree 
extracts, glycerine, or sugar syrup are often called Suave or Joven.

OUr Favorite TeqUiLas

los Azulejos Añejo
15.00 per shot

CueRvo ReseRvA de lA FAmiliA
20.00 per shot

don julio 1942
21.00 per shot

Cervezas

impoRTed BeeRs  4.25
Bohemia • Carta Blanca • Corona • Corona Light • Dos XX • Heineken • Modelo Especial • Negra Modelo • Pacifico Clara • Sol • Tecate

domesTiC BeeRs  3.75
Budweiser • Bud Light • Coors Light • Michelob Ultra • Miller Light • Shiner Bock • O’Doul’s (non-alcoholic) • Red Bridge (Celiac)

miChelAdA y miChelAdA mexiCAnA
Your choice of cerveza with fresh squeezed lime juice. Turn it into a “Mexicana” by adding Tabasco and Worcestershire Sauce.  
Served in a tall glass with salty rim.  5.25 y 5.75

house mARgARiTA 
Tequila, Triple Sec, Sweet ‘n Sour and a splash of fresh-
squeezed lime juice. Served frozen or on the rocks.  7.95 
Add a flavor: mango, strawberry, raspberry, peach, apple, 
melon or add a shot of red wine.  1.00 

mARgARiTA pRemium (top shelf)

Select any one of our fine silver tequilas. We add Cointreau, 
Sweet ‘n Sour and a splash of fresh-squeezed lime juice.  
Served on the rocks in a margarita glass.  9.50 

The vip 
Corralejo Reposado, Bauchant Orange Liqueur, Sweet ‘n Sour 
and fresh-squeezed lime juice. Served straight up in a martini 
glass.  9.50

The skinny mARgARiTA 
Partida Blanco  tequila, agave nectar and fresh-squeezed lime 
juice.  9.50

The ‘09 
Patron Reposado, Cointreau, Grand Marnier and fresh-squeezed 
lime juice. Served almost straight up in a martini glass.  9.95

The heighTs 
Your choice of silver tequila, Cointreau and fresh-squeezed lime 
juice. Served almost straight up in a martini glass.  9.50

The ’09 mojiTo 
Cruzan Rum, with fresh-squeezed lime juice and fresh mint.  
Add a flavor:  mango, guava, coconut or raspberry.  7.95

SpeciaLty Margaritas

Margaritas by Carafe

house mARgARiTA 
(Frozen or Rocks)  25.95

mARgARiTA pRemium  
(Rocks)  35.95

The heighTs  
(Rocks)  45.95


