


NaChOsNaChOs
fAjItA nAcHoS                   $13.50

Add shrimp $6

Grilled steak or sautéed chicken,
served with onions, tomatoes and
bell peppers, topped with cheese dip 

nAcHoS sUpReMe                    $11.50
Ground beef or shredded chicken,
topped with beans, lettuce, pico de
gallo and sour cream

dOn dIaBlO nAcHoS            $14
Steak and saussage, melted cheese,
beans, avocado, sour cream and
grilled jalapeño

nAcHoS aL pAsToR             $14

nAcHoS gRiLlEd cHiCkEn       $10
aNd cHeEsE

Al pastor style pork, pineapple,
cheese dip and avocado

SoUpS & SaLaDsSoUpS & SaLaDs
cLaSsIc tOrTiLlA sOuP      $9.50

Add toppings:
- Grilled chicken or steak $14
- Shrimp  $18

Add shrimp $6

vEgGiE sOuP                           $10
Seasonal vegetables, avocado,
cheese, onion and cilantro

Chicken or beef, pico de gallo,
rice, avocado, vegetables and
tortilla chips

tAcO sAlAd                        $9.50
Crispy tortilla bowl with your
choice of ground beef or shredded
chicken, tomatoes, cheese, sour
cream and guacamole

aZtEcA sAlAd                        $14
Grilled shrimp, chicken and
mushrooms over romaine lettuce, 
avocado, tomato and fresh cheese

fAjItA rIcE bOwL                $14.50
Bowl of rice topped with grilled, chicken
or steak, grilled peppers, onion, tomatoes,
cheese, black beans, corn, romaice lettuce
and pico de gallo

ApPeTiZeRsApPeTiZeRs
gUaCaMoLe                          $mP
Add toppings:
- Mango $2 - Chicharrón $4
- Roasted Corn $3

eLoTe                                   $9
Mexican street corn on the cob,
mayonnaise, cheese, lime and 
pepper

fLaUtAs                          $10.50
Four chicken taquitos served
with lettuce, cheese, sour cream
and tomato

eMpAnAdAs                      $12.50
Four homemade chicken and
beef empanadas served with
cream salad

tAqUiToS cHiQuEaDoS      $12.50

Choose flavor:
- Buffalo - BBQ - Mango habanero

cHiCkEn wInGs                     $12
Eight pieces and traditional
chicken wings

Four taquitos stuffed with potato
and topped with cheese, meat
and tomato sauce

qUeSaDiLlA pIzZa            $12.50
Stacked flour tortillas filled with
shredded chicken or ground beef.
Served with guacamole and
sour cream

aGuAcHiLe rIb-eYe*   $20
8 oz. Rib-Eye, cooked in lime 
juice and black sauce. Mixed
with avocado

- Ground beef, birria or chicken

DiPsDiPs
cHeEsE dIp              s $6 - l $8
bEaN dIp                               $5
cHoRiQuEsO                         $10
dIp sAmPlEr                    $10.99
Small samples of cheese dip,
guacamole and bean dip

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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QuEsAdIlLaSQuEsAdIlLaS
qUeSaDiLlA lA gRiNgA           $14
Quesadilla filled with al pastor
style pork, oaxaca cheese, roasted
pineapple, onion and cilantro.
Served with “charro beans” and
taquera sauce
  
qUeSaDiLlA fAjItA                 $14
Grilled flour tortilla with your choice
of chicken or steak, tomato, onion,
bell pepper and cheese. Served with
sour cream, rice and guacamole

qUeSaBiRrIa                         $14
Flour tortilla filled with birria beef and
cheese. Served with rice and beans 

qUeSaDiLlA cLaSsIcA       $13.50
Flour tortilla filled with steak or
grilled chicken, guacamole,
sour cream and rice

Substitute for shrimp $18

FaJiTaSFaJiTaS

cHiCkEn fAjItAs For one $16/For two $28
sTeAk fAjItAs   For one $16/For two $28
rIb-eYe fAjItAs  For one $19/For two $38
vEgGiE fAjItAs    For one $14/For two $27
sHrImP fAjItAs   For one $20/For two $38
fAjItAs tExAnAs For one $17.50/For two $29

All fajitas are served on a sizzling platter
with grilled onions, bell peppers and
tomatoes. Side fajita salad (lettuce,
guacamole, sour cream and pico de
gallo) rice, beans and flour tortillas

(Chicken, steak and shrimp)

hAwAiIaN tExAnAs For one $16/For two $28
(Chicken and steak with grilled pineapple)

pArRiLlAdA sAn jOsE     $38.50
Dinner for two, grill steak, chicken,
shrimp, carnitas and mexican sausage,
topped  with 2 corn quesadillas  

Tacos are served with rice and beans.
Three tacos per order. 

tAcOs sTeAk aNd cHoRiZo    $14
Corn tortillas, mexican sausage,
steak, cilantro and onion

tAcOs dE cArNiTaS               $14
Corn tortillas, pork, jalapeño
and pico de gallo

tAcOs aL pAsToR                  $14
Corn tortillas, marinated pork,
pineapple and grilled onions

bIrRiA tAcOs                   $14.50
Corn tortillas with birria, cheese,
cilantro, and onions. Served with
birria consome

tAcOs dE cOcHiNiTa pIbIl     $14
Corn tortillas, pork in mayan adobo
sauce and pickled onions 

tAcOs lOs gRiNgOs               $12
Hard corn tortillas filled with ground beef
or shredded chicken,lettuce, tomato and
sour cream, wrapped in soft flour tortillas 

tAcOs dE pOlLo               $12.99
Grilled chicken tacos with abocado
and queso fresco  

tAcOs dE cArNe aSaDa          $14
Corn tortilla, grilled angus beef,
onion and cilantro

tAcOs cAnAsTa                $14.50
Three corn tortillas with chicharrón
and three corn tortillas with potatoes.
Topped with cabbage and green sauce

tAcOs dE pEsCaDo                $16
Flour tortilla filled with fish or shrimp.
Topped with a special creamy cabbage

tAcOs dE lEnGuA                   $Mp
Corn tortilla, beef tongue, onion 
and cilantro

cHiPoTlE pOrK tAcOs            $14
Marinated pork in chipotle sauce,
cabbage and corn tortillas

vOlCaNoS tAcOs                   $15
Steak, roasted poblano, chihuahua
cheese and guacamole

tAcOs dE tRiPa                     $14
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BuRrItOsBuRrItOs
bUrRiTo aMlO                      $15

bUrRiTo dE lA rOqUeTa        $14
Filled with carnitas and onion. Topped
with green tomatillo sauce, cheese
sauce and pico de gallo. Served
with rice and beans

bUrRiTo cAnCuN                 $14
Filled with mexican sausage, steak,
avocado, cheese and sour cream.
Topped with cheese dip and
mexican sausage

bUrRiTo dOn dIaBlO             $14
Grilled chicken, chorizo, cheese
and tomatillo sauce. Served with
charro beans

bUrRiTo cAlIfOrNiA             $12
Steak or grilled chicken, rice and
beans, pico de gallo, guacamole 
and sour cream

bUrRiTo cAtRiN                   $15
Steak, chicken and shrimp burrito
with rice and beans, pico de gallo, 
sour cream. Topped with cheese and
green sauce

Steak or chicken, rice and beans,
lettuce, guacamole and pico de gallo.
Topped with three sauces: green, red
and cheese 
Add chorizo $3 - Add shrimp $6

Add shrimp $6

Add cheese dip $2
Add shrimp $6

VeGeTaRiAnVeGeTaRiAn
vEgGiE tAcOs                      $12

sPiNaCh eNcHiLaDaS           $12
Three corn tortillas with spinach, 
topped with green sauce and 
melted cheese. Served with rice,
black beans, avocado and tomato

vEgEtArIaN bOwL                 $12
A bowl of rice, seasonal vegetables,
black beans, corn and pico de gallo.
Topped with cheese

cHiLeS pObLaNoS                $14
Two chile poblano peppers stuffed
with cheese and topped with a
homemade tomato sauce. Served
with rice and black beans

qUeSaDiLlA vEgEtArIaNa     $13
Seasonal vegetables and cheese.
Served with rice and guacamole salad

vEgGiE bUrRiTo                   $12
Rice, black beans, seasonal veggies, 
avocado and sour cream. Topped
with cheese sauce

Three tacos filled with seasonal
vegetables and cheese. Served
with black beans 

ChIcKeNChIcKeN
aRrOz cOn pOlLo                $12.99
Grilled chicken over a bed of rice,
smothered with melted cheese. 
Served with tortillas

cHoRi pOlLo                        $14
Grilled chicken breast topped with
our homemade chorizo and melted
cheese. Served with rice, beans and
corn tortillas

pOlLo sUpEr cHaRrO           $16
Grilled chicken breast cooked to
perfection with bacon, mexican
sausage and grilled onions. Topped
with cheese sauce and served with
rice and charro beans

Add shrimp $6

Add shrimp $6

pOlLo cOn cReMa            $12.50
Tender strips of chicken cooked with
sour cream and peppers. Served with
rice, house salad and corn tortillas

pOlLo pOpEyE                      $15
Chicken breast covered with spinach,
bacon, cheese dip. Served with rice, 
cream and salad 

pOlLo rAnChErO                  $15
Chicken breast with ranchera sauce,
onion on top served with rice, beans
and guacamole salad

pOlLo hAwAiI                   $14.50
Chicken breast with sausage
covered in pineapple, pico de gallo,
onion, cheese dip. Served with rice
and beans

pOlLo jAlIsCo                     $16.50
Grilled chicken breast, shrimp, onion,
bell peppers and tomatoes, topped
with cheese sauce. Served with rice
and beansAdd shrimp $6
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EnChIlAdAsEnChIlAdAs
eNcHiLaDaS rAnChErAs     $12.50

eNcHiLaDaS rOjAs            $12.50
Three chicken enchiladas in a red
sauce, served with rice, lettuce,
guacamole and sour cream

Five different enchiladas: ground beef,
chicken, shredded beef, bean and 
cheese, topped with crema sald
and ranchera salad 

eNcHiLaDaS vErDeS           $12.50
Three chicken enchiladas topped
with green tomato sauce, served
with rice and beans

eNcHiLaDaS cHiPoTlE       $12.50
Three enchiladas with chicken,
topped with creamy chipotle sauce,
sour cream and pico de gallo,
served with rice ans beans

eNmOlAdAs                       $12.50
Three enchiladas with chicken,
topped with oaxacan mole sauce,
served with rice and beans

StEaKsStEaKs
sTeAk aNd sHrImP               $22

cHoRiStEaK                         $17.50
Rib-eye with mexican sausage on
top and cheese sauce. Served with
rice ans beans

sTeAk a lA tAmPiQuEña         $17
8 oz. Rib-eye cheese enchilada, rice,
beans, onion and poblano chile on top.
Served with guacamole salad

cArNe aSaDa                       $16
Grilled steak smothered with grilled
onions, served with lettuce, pico de
gallo, beans, grilled jalapeño and
sliced avocado.

sTeAk rAnChErO                 $18
Rib-eye steak covered with ranchero
sauce. Served with rice, beans, house
salad and corn tortillas

Rib-eye steak with grilled shrimp on
top and cheese. Served with rice,
beans and salad 

Add shrimp $6

Add shrimp $6

rIb-eYe aL tEqUiLa               $22
Rib-eye steak grilled with onions and
jalapeño, flamed on the table with tequila

sTeAk a lA mExIcAnA            $18
Cubes of rib-eye cooked mexican style with
onion, jalapeño, tomato, cilantro with a touch
of ranchero sauce and guacamole salad

aRrAcHeRa                          $22
Skirt steak with rice, beans and house salad

Add shrimp $6

MoLcAjEtEsMoLcAjEtEs
mOlCaJeTe dE aRrAcHeRa    $26

mOlCaJeTe mAr y tIeRrA       $28
Skirt steak, roasted chicken, shrimp,
sausage, panela cheese, nopal, roasted
jalapeño and onion. Served with rice,
beans and corn tortillas

mOlCaJeTe dE mAr                $47
Fried tilapia, shrimp, grilled octopus
and scallops. Served with rice, beans
and house salad

Skirt steak, grilled onions, panela
cheese, nopal, grilled jalapeño and
sausage. Served with rice, beans 
and corn tortillas 

cAbO aGuAcHiLe rOlL        $14.50
Shrimp, mango habanero, 
philadelphia cream cheese

sEñoRiTa bOnItA rOlL       $14.50
Rib-eye, cucumber, philadelphia
cream cheese, avocado, banana

mAnGo tAjIn rOlL              $14.50

SuShI - NgAdASuShI - NgAdA

hOt cHeEtOs rOlL            $14.50
Avocado, shrimp tempura, cucumber,
philadelphia cream cheese

bOnItO rOlL                      $14.50
Shrimp, philadelphia cream cheese,
cucumber and crabmeat

Sushi fusion eight pieces
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dOcEnA dE oStIoNeS              $16
12 raw oysters on the shell 

dOcEnA oStIoNeS pRePaRaDoS  $25
12 raw oysters on the shell topped
with shrimp and octopus ceviche

cEvIcHe dE pEsCaDo                 $15
Raw fish cured in citrus juices with
onion, jalapeños, avocado, cilantro
and tomato

cEvIcHe dE cAmArOn                 $16
Raw shrimp cured in citrus juices
with onions, jalapeños, avocado,
cilantro and tomato

aGuAcHiLe dE cAmArOn              $17
Ceviche of raw shrimp mixed
with lime juice, red onion, cucumber,
avocado and chile piquin

tOrRe dE mArIsCoS               $39.99
Tower of shrimps, octopus, fish
ceviche, scallops, avocado in a
red chile piquin sauce

vUeLvE a lA vIdA                       $20

cAlDo dE cAmArOn                    $17
A delicious combination of shrimp
and vegetables in a hearty broth 

cAlDo 7 mArEs                          $21
A variety of seafood and vegetables
in hearty broth 

cOcTeL dE cAmArOn                  $16
Shrimp cocktail with chopped onions,
tomatoes, cilantro, jalapeño and
avocado in a special tomato sauce  

Add octopus $8 

Pick between: Red - Green - Black 

Add octopus $8 

Add oysters $5 

cOcTeL dE cAmArOn y pUlPo     $16
Shrimp and octopus cocktail with
chopped onions, tomatoes, cilantro,
jalapeños and avocado in a special
tomato sauce   
Add oysters $5 

cAmArOnEs mOmIa                      $19

cAmArOnEs a lA dIaBlA         $16.50
Shrimp in a spicy hot sauce. Served
with rice and house salad

Bacon covered shrimp stuffed with
cheese. Served with rice and salad 

cAmArOnEs aL mOjO dE aJo   $16.50
Shrimp in garlic sausage. Served 
with rice and house salad

cAmArOnEs cOrA                       $20

cAmArOnEs hUiChOl                  $20

Cooked Shrimp served as
Nayarit style

cAmArOnEs zArAnDeAdOs          $19
Shrimp in adobo sauce. Served
with rice and house salad

hUaChInAnGo zArAnDeAdO        $36
Whole red snapper in adobo sauce.
Served with a side of house salad
and rice

rEd sNaPpEr zArAnDeAdO         $15
Red snapper fillet cooked with
adobo sauce. Served with rice
and house salad

pUlPo zArAnDeAdO                    $26
Octopus in dressing sauce.
Served with rice and house salad

fIlEtE dE pEsCaDo                $16.50
Fish fillet with rice and house salad 

mOjArRa fRiTa                           $17
A whole fried tilapia. Served
with rice and house salad 

sAlMoN aL pAsToR                 $15.99
8 oz Salmon in adobo sauce. Served
with a side of rice and house salad 

Choose preparation:
Breaded - Grilled - Garlic sauce 
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l2 - cHiMiChAnGa                   $9.50
Chicken or beef, topped with melted
cheese, rice and cream salad

l1 - bUrRiTo aNd eNcHiLaDa   $9.50
Burrito and enchilada, rice and beans 

l12 - cHiLaQuIlEs                  $13
Green sauce, black beans, sour
cream, cotija cheese, avocado,
onion, egg and cilantro

l13 - bUrRiTo rAqUeL             $11
Flour tortillaon top filled with steak,
chorizo and cheese. Served with rice
and beans

l14 - pOlLo pOpEyE                 $12.50
Chicken breast topped with spinach
and cheese sauce. Served with rice
and beans

l16 - aRrOz cLaSiCo tExAnO  $14
Grilled steak, chicken and shrimp
bed of rice and cheese sauce

l17 - bUrRiTo rOqUeTa            $10

l18 - 2 tAcOs rIcE aNd bEaNs $6.50
Two hard tacos filled with ground
beef. Served with rice and beans

l19 - qUeSaDiLlA tRoPiCaL     $10.50
Filled with chicken, chorizo, pineapple,
onion and cheese. Topped with pico
de gallo tropical. Served with rice
and beans

l20 - bIrRiA bOwL                   $12.50
Onions, cilantro, rice, black Beans,
melted cheese and  consome

l21 - BuRrItO rIcE aNd bEaNs  $6.50
Burrito, rice, and beans.

l22 - BuRrItO  dElUxE  $5.50
Ground beef or tinga chicken, topped tettuce,
tomato, sour cream, rice or bean.

l15 - aRrOz cOn cAmArOn      $14
l3 - cHiCkEn qUeSaDiLlA        $10.50
Topped with nacho cheese. Served
with rice and cream salad

l5 - lUnCh fAjItA                   $13
Steak or chicken with salad, rice or
beans and flour tortillas
Add shrimp $3

l6 - fAjItA qUeSaDiLlA           $12
Steak or chicken with tomato, peppers,
onion. Served with rice and cream salad 

l7 - sPeEdY gOnZaLeZ             $6.50
One taco, one enchilada and rice. 
Your choice chicken or ground beef 

l9 - aRrOz cOn pOlLo            $11
Grilled chicken, rice and melted cheese 

l10 - hUeVoS cOn cHoRiZo     $10.50
Eggs scrambbled with chorizo. Served 
with rice and cream salad 

l8 - tWo eNcHiLaDaS             $10.50
cHiCkEn aNd rIcE

Topped wirh cream salad 

Add shrimp $3

l4 - cHiCkEn eNcHiLaDa          $9
rIcE aNd bEaNs

l11 - fAjTa rIcE bOwL              $13
Grilled chicken or steak with peppers,
onion and tomatoes. Topped with cheese
and served in a bowl with rice, black beans,
corn and pico de gallo 

Filled with carnitas and onion. Topped
with green tomatillo sauce, cheese
sauce and pico de gallo. Served
with rice and beans

mOnDaY tO fRiDaY 11 aM - 3 pM



tUlUm cHeEsE sTeAk            $14.50
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CoMbInAcIoNeSCoMbInAcIoNeS
# 1
# 2
# 3
# 4
# 5
# 6
# 7
# 8
# 9
# 10

Enchilada and taco (ground beef)
Enchilada and chile poblano (ground beef)
Enchilada chicken / Enchilada ground beef
Burrito and taco (ground beef)
Chicken burrito (with beans topped with cream salad)
Three hard shelled ground beef tacos
Quesadilla chicken and enchilada ground beef
Enchilada and tamale (ground beef and chicken tamale)
Quesadilla chicken and ground beef burrito
Enchilada and tostadas (ground beef)

All classic combos are served with rice, beans and topped with cheese. 

$10.50

DeSsErTsDeSsErTs
fLaN                                          $7
cHuRrOs                                   $7
tReS lEcHeS cAkE                     $7

ChIlDrEn's mEnU

SiDe oRdErSSiDe oRdErS
pIcO dE gAlLo                             $2
sOuR cReAm                            $1.50
bEaNs                                         $2
rIcE                                      $2.25
cHeEsE qUeSaDiLlA                     $3
gRoUnD bEeF qUeSaDiLlA        $4.99
sHrEdDeD cHiCkEn qUeSaDiLlA   $5
gRiLl cHiCkEn qUeSaDiLlA           $7
sTeAk qUeSaDiLlA                       $7

DrInKsDrInKs
aGuAs fReScAs

Horchata
Jamaica
Tamarindo 

NO REFILLS 

sOfT dRiNkS

Pepsi products
Sweet tea
Unsweet tea
Coffee 

FREE REFILLS 

tOrTa aHoGaDa                         $13.99
Mexican sandwich filled with
pork carnitas and dipped or
“drawned” in a red tomato
sauce

HoUsE SpEcIaLsHoUsE SpEcIaLs
cArNiTaS dE qUiRoGa                 $14

cHiMiChAnGaS                           $12
Two flur tortillas fried and filled.
Choice of chicken or beef. Served
with rice and cream salad 

Slow-cooked Michoacán-style pork.
Served with rice and beans, guacamole,
salad and corn tortillas 

cHaMoRrO dE cErDo aL hOrNo  $20

tUlUm ChEsSe sTeAk  $14.50

Pork shank in a special secret sauce. 
Served with rice, beans, house salad
and corn tortillas

A flour tortilla stuffed with tender sliced
grilled steak, grilled onions and melted
cheese. Served with rice and cream salad

cOcHiNiTa pIbIl                     $15.99
Shredded pork in a special dressing 
sauce. Served with rice, beans and
house salad

eL aLaMbRe                                $17
Steak, bacon, peppers, onion
and cheese dip

# 1
# 2
# 3
# 4
# 5
# 6

Chicken tenders /fries
Chesse quesadilla /rice
Mac and cheese /fries
Taco and rice
Steak and chesse, fries
Acp mini

$8



Tequila, mango, chamoy, frozen

Freshly squeezed oranges and
limes, silver tequila, agave nectar,
served in a carved pineapple
and tajin rim

Choose from: strawberry, mango,
lime, peach and prickly pear
served frozen or on the rocks 

Choose from: strawberry, mango,
lime, peach served frozen or
on the rocks 

Skinny margarita with sangría

Choose from:
strawberry, lime, mango

Frozen margarita with coronita

Fresh squeezed oranges and limes,
patrón silver, agave nectar

paloma    $13.50

paloma negra   $13.50

vampirito    $12

jamaica go go     $13

la monja    $14

sugar daddy    $14

la exótica    $14

mexican mule   $12

cantarito amatitán     $13

Silver tequila, lime, squirt soda
and salt rim

Silver tequila, lime, squirt soda
and black secret poison

Sangrita, squirt soda, tequila

Jamaica, lime, tequila

Mazapán, vodka, espresso

Mango, peach, tequila, red bull

Mezcal, cucumber, citrus

Silver tequila, lime and
ginger beer

Mix of fresh juices, lime, tequila

mangonada     $14

pineapple margarita     $15

classic margarita     $12

monster margarita    $25

la reina     $14

mojito       $13

margarona     $15

margarita natural     $14

pa la tóxica    $14

paquita paradise   $14

santo mezcalita    $14

azulito      $13

la bichota    $12

hierba de la buena  $14
Mint, vodka, lime

Tequila, jalapeño, orange, 
bobba, pineapple

Piña colada, rum, strawberry,
cotton candy

Passion frut margarita

Mezcal, lime juice
with a pinch of salt

Tequila, blue curaçao,
mix of fresh juices

homemade sangría   $14

margarita pitcher   $35

margarita natural   $45
pitcher

1800 Westchester Dr, High Point NC Follow us: Aquiesmexico_highpointnc



ShOtS pRePaRaDoS

$8.00
Shot de mango
Azul pacífico
Charro verde
Frosty ranchero
Mazapán

BeEr
DoMeStIc bEeR $5.50

Budweiser
Bud Light
Coors light
Michelob ultra
Miller lite

MeXiCaN bEeR  $6.50

XX Lager
XX Ámbar
Corona
Modelo especial
Negra modelo
Pacífico
Victoría
Sol

DrAfT bEeR
Domestic
and mexican

WiNe
rEd oR wHiTe

Cabernet
Merlot

Pinot grigio
Chardonnay

White zinfandel

TeQuIlATeQuIlA
BlAnCo $11

CrIsTaLiNo

RePoSaDo $12 AñeJo $14

Patrón
Don Julio

Casamigos
Terramana

José Cuervo
Espolón

Herradura
Hornitos

1800

Añejo or aged tequila
that has been filtered

often through
charcoal to remove

natural colors.

Patrón
Don Julio

Casamigos
Terramana

José Cuervo
Espolón

Herradura
Hornitos

1800
Centenario

7 Leguas
Corralejo

Cabo
3 Generaciones

Patrón
Casamigos
José Cuervo

Herradura
Hornitos

1800
Centenario

7 Leguas
Corralejo

*Unaged *Aged for 2 months *Aged for at
t  1 yr PaRa lA rEaLeZa

Clase azul Reposo ................ $30
Clase azul Añejo .................... $60
Don Julio 1942 .......................... $27
Don Julio 70 .............................. $25
1800 Cristalino ......................... $25
Mandala Blanco ..................... $20
Mandala añejo ........................ $25
Maestro Dobel 50 cristalino $25
Clase azul blanco ................... $20
Avión 44 ...................................... $25
Herradura ultra ........................ $25
3 Generaciones reposado ... $18

For yalty

SpEcIaL

Avioncito birthday special:
6 different shots, a perfect
way to celebrate in style 

oFfEr fOr
bIrThDaYs $50






