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CACHAPAS
Sweet corn pancakes, Guayanés cheese and spicy pico 14

CHALLAH DULCE DE LECHE FRENCH TOAST
Served with macerated fresh berries and whipped cream 14

LEMON BUNELOS

Crispy lemon zest filled Venezuelan donuts, served with wild berry
compote and white chocolate dulce de leche 15

STEAK & EGGS”
Marinated churrasco steak, eggs any style,
served with arepas 24

HUEVO RANCHERO®
Crispy corn tostada, sunny-side up egg, black beans,
Oaxacan string cheese, ranchero sauce, roasted poblanos,
Spanish onions, avocado and cilantro 12

EGGS ANY STYLE"
Choice of bacon, smoked pork or chicken sausage,
served with arepas 10

PANCETTA EGGS BENEDICT"

Two crispy pancetta poached eggs and watercress over a crispy
cheese arepa, served with creamy huancaina sauce 15

SMOTHERED BREAKFAST BURRITO
Mexican chorizo, scrambled eggs, black beans, rice,
Mexican cheeses, Guajillo sauce, tomato jalapefio pico,
chimichurri fried yucca 15

BREAKFAST SANDWICH
Roasted porchetta, watercress, pearl onions, escabeche,

chimichurri on a brioche bun, served with crispy yuca bits 15

Pair your brunch with a favorite Chica cocktail [see back]

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food-
borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked
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BLOODY MARY | MARIA SANGRIENTA 16

Our housemade bloody maria mix utilizes
Sacramento tomato juice, fresh citrus, worcestershire,
horseradish and ancho chili

Choose an Infused Spirit:

Premium vodka or tequila infused with
serrano, fresno and jalapefo peppers

Grilled celery infused tequila

Fresh cilantro infused tequila

e

MIMOSAS
Classic 13
Mango carrot 15
Passionfruit pineapple 15

Bellini 5
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SMALL PLATES
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CALAMARI FUEGO
Marinated in buttermilk, crusted in arepa flour,

charred and fire-roasted tomato dipping sauce 14

CHICKEN CHICHARRONES
Crispy chicken bites smothered in mojo onions,
with a chile-lime crema 12

EMPANADAS PABELLON

Crispy arepa masa stuffed with braised ground beef,
sweet plantains, black beans, queso fresco, spicy
guasacaca pico 12

GRILLED CORN LOLLIPOPS
Sweet corn with chile piquin, lime, butter
and cotija cheese 12

&
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GUACAMOLE

Mashed hass avocado, garlic and chile, with
housemade arepas, plantain and torilla chips 13

TRIO OF PICOS

Salsa verde, sweet corn poblano pico and fiery
tomato salsa, served with housemade arepas,
plantain and torilla chips 13

CLASSIC CEVICHE®
Alaskian halibut, Peruvian corn, confit sweet potato,
red onions and cilantro in leche de tigre 16

GRILLED PERUVIAN OCTOPUS
Crilled octopus, crispy quinoa, aji amarillo sauce,
blistered shishito peppers, spicy guasacaca pico 14

o
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MEYER LEMON CHICKEN
Half rotisserie chicken, with Peruvian
purple potato salad and herb chimichurri 17

SHRIMP & QUINOA CAZUELA

Sautéed Argentinian red shrimp over red quinoa and
beluga lentils, topped with marinated corn poblano
pico and Guayanes cheese 17

MARINATED CHURRASCO STEAK"
Skirt steak with herb chimichurri and shoestring
fries with a creamy huancaina sauce 24

&
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BRAZILIAN BEEF TENDERLOIN*
Roasted on Brazilian rodizio, with padron peppers,
Brazilian pico and California red flint grits 35

PULLED PORK TACOS

Mojo marinated pork, guacamole, salsa verde,
Chica slaw, cilantro, padron peppers, on a white
corn tortilla with torilla chips 16

ASADO NEGRO BRAISED SHORT RIB
Venezuelan style short rib, black-eyed peas two
ways, epazote oil and pickled onions 29

LUNCH_05.17



SANDWICHES & SALADS
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VAQUERA BURGER®

Six oz patty, lettuce, tomato, smothered onions,
Guayaneés cheese, special sauce on a brioche
bun, with Peruvian chips 18

SANDWICHITO CUBANO

Mojo marinated pork, smoked ham, Dijon mustard,
Guayanes cheese and house pickles on a pressed
sweet roll, with Peruvian chips 16

CHICKEN REINA PEPIADA
Pulled chicken and avocado salad filled arepas and
watercress, with Peruvian chips 15

STEAK AREPA"
Four oz marinated skirt steak, Chica slaw, Brazillian
pico, green goddess dressing, with Peruvian chips 18

@—

CHICKEN TORTA

Rotisserie chicken, smothered onions, lettuce, tomato,
Guayanés cheese, with black bean and guacamole
spreads on a bolillo roll, with Peruvian chips 16

KALE LIME CHOPPED SALAD

Ribbons of kale, sour green apples, dried cranberries,
pumpkin seeds, napa cabbage and croutons, citrus
vinaigrette 12

WATERCRESS CAESAR
Fresh watercress, parmesan croutons, cilantro
caesar dressing 12

BUTTER LETTUCE JICAMA SALAD
Tender butter lettuce, cotija cheese, pomegranate

seeds and orange segments, chipotle vinaigrette 12

Add rotisserie chicken, steak or shrimp to any salad

MAC CON QUESO
Peruvian corn, hearts of palm and spinach

in a parmesan cream gratin 13

ROASTED WILD MUSHROOMS
Poblano peppers, roasted garlic 12

HOPPIN’ JOSE RICE
Skillet fried jasmine rice, black-eyed peas,
topped with cilantro and fresh avocados 10

CHAR GRILLED CAULIFLOWER
Citrus herb drizzle 10

PAPITAS CHICAS
Creamy huancaina, topped with
pancetta and scallions 10

SWEET PLANTAINS
Topped with pickled onions 8

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food-
borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked
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SMALL PLATES
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AREPA BASKET
Assorted arepas with nata butter 10

CALAMARI FUEGO
Marinated in buttermilk, crusted in arepa flour,

charred and fire-roasted tomato dipping sauce 14

CHICKEN CHICHARRONES
Crispy chicken bites smothered in mojo onions,
with a chile-lime crema 12

EMPANADAS PABELLON

Crispy arepa masa stuffed with braised ground beef,
sweet plantains, black beans, queso fresco and
spicy guasacaca pico 12

GRILLED CORN LOLLIPOPS
Sweet corn with chile piquin, lime, butter
and cotija cheese 12

ASADO NEGRO AREPAS
Housemade anise and piloncillo arepas, topped
with braised short rib 12

GRILLED PERUVIAN OCTOPUS
Grilled octopus, crispy quinoa, aji amarillo sauce,
blistered shishito peppers, spicy guasacaca pico 14

PULLED PORK TACOS

Mojo marinated pork, guacamole, salsa verde,
Chica slaw, cilantro, padron peppers, on a
white corn tortilla 10

MUSHROOM QUESADILLA

Charred wild mushroom guesadilla with Point Reyes
bleu cheese, huitlacoche, Oaxacan string cheese,
jalapeno pesto and pickled onions 14

&
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GUACAMOLE

Mashed hass avocado, garlic and chile, with
housemade arepas, plantain and torilla chips 13

TRIO OF PICOS

Salsa verde, sweet corn poblano pico and fiery
tomato salsa, with housemade housemade arepas,
plantain and torilla chips 13

TUNA CEVICHE"
Ahi tuna in apple infused leche de tigre 16

CLASSIC CEVICHE"
Alaskian halibut, Peruvian corn, confit sweet
potato, red onions and cilantro in leche de tigre 16

CRAB & SHRIMP SALPICON

Lump crab, Argentinian red shrimp, haricot
vert, romaine, mint, cilantro, shredded carrots,
scallions, crispy shoe string potatoes, ginger aji
amarillo dressing 15

KALE LIME CHOPPED SALAD

Ribbons of kale, sour green apples, dried
cranberries, pumpkin seeds, napa cabbage and
croutons, citrus vinaigrette 12

WATERCRESS CAESAR
Fresh watercress, parmesan croutons,
cilantro caesar dressing 12

BUTTER LETTUCE JICAMA SALAD
Tender butter lettuce, cotija cheese,
pomegranate seeds and orange segments,
chipotle vinaigrette 12

Add rotisserie chicken, steak or shrimp to any salad

DINNER_05.17



MEYER LEMON CHICKEN

Rotisserie chicken, served with Peruvian
purple potato salad and herb chimichurri
Half chicken 22 | Full chicken 32

PORCHETTA WITH CRISPY YUCCA HASH
Slow roasted suckling pig, crispy brussels sprouts,

fried yucca, pearl onion escabeche, pork jus 34

SHRIMP & QUINOA CAZUELA

Sautéed Argentinian red shrimp over red quinoa
and beluga lentils, topped with marinated corn
poblano pico and Guayanés cheese 25

BRAZILIAN BEEF TENDERLOIN*
Roasted on Brazilian rodizio, with padron
peppers, Brazilian pico and California red
flint grits 39

ASADO NEGRO BRAISED SHORT RIB
Venezuelan style short rib, black-eyed peas two
ways, epazote oil, pickled onions 29

YUCATAN HALIBUT

Achiote marinated halibut, roasted in a banana leaf
with pineapple, charred orange and sweet plantains,
habanero pico 35

PEPITA CRUSTED LAMB®
Colorado lamb, herb pumpkin seed crust, mole
verde, crispy squash blossoms and grilled calabaza 39

OAXACAN STRIP STEAK"

12 oz New York steak - Oaxacan black mole,
charred wild mushroom quesadilla with Point Reyes
bleu cheese, huitlacoche, Oaxacan string cheese,
jalapefio pesto and pickled onions 39

MAC CON QUESO
Peruvian corn, hearts of palm and spinach

in a parmesan cream gratin 13

ROASTED WILD MUSHROOMS
Poblano peppers, roasted garlic 12

HOPPIN’ JOSE RICE
Skillet fried jasmine rice, black-eyed peas,
topped with cilantro and fresh avocados 10

CHAR GRILLED CAULIFLOWER
Citrus herb drizzle 10

PAPITAS CHICAS
Creamy huancaina, topped with
pancetta and scallions 10

SWEET PLANTAINS
Topped with pickled onions 8

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food-
borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked

DINNER_05.17



SPECIALTY COCKTAILS
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EXPAT
A twist on the manhattan fit for a 1920's expatriate
comprised of Redemption rye whiskey, Atlantico rum, raisin
syrup and Cocchi Di Torino vermouth with Angostura
aromatic and orange bitters 18

FLOR DE LA PINA
A lovely and floral mix of Espolon Blanco tequila,
hibiscus-habanero syrup, fresh lime and pineapple
balanced with sage and orange bitters 15

FW. MARGARITA
This play on the margarita is slightly sweet and spicy
with Espolon Blanco tequila, fresh lime, fresno chili,
fresh pressed watermelon juice and orange
bitters with cilantro 16

OAXACAN DAIQUIRI REFINED
A daiquiri made strictly for closers — Bacardi 8yr rum,
Dolin Blanc vermouth, fresh lime and rosemary with
Spanish cava and El Silencio Espadin mezcal 16

OLD PAL THOMAS IN VENEZUELA
Diplomatico Reserva rum, Noilly Pratt vermouth, Campari
and Jerry Thomas' Own Decanter Bitters 17

NAZCA WINTER
Our version of the Peruvian pisco sour served in a specialty
vessel with Barsol Pisco Quebranta, fresh lime, egg white and
aromatic bitters accompanied by cinnamon scented
fog created by sublimating dry ice 20

&

TAMARIND GUAVA COLADA
Our hand-shaken version of the pifia colada with
Appleton Estate Signature Blend rum, fresh lime, tamarind
and coconut cream with guava nectar 16

SOME LIKE IT HOT
This liberal spin on the margarita starts off
sweet and finishes spicy, made with Espolon Reposado
tequila, fresh lime juice and papaya jam with
scotch bonnet peppers 15

RHUM NEW FASHIONED
Chica’s old fashioned made with
rhum agricole and Mexican coke reduction
with aromatic and orange bitters 15

PRIMAVERA
A sparkling starter reminiscent of spring made with
Spanish cava, elderflower liqueur and pink peppercorn
infused Espolon Reposado tequila topped with
diva cucumber foam 16

LA LUNA DE SANGRE
A bold and savory twist on Brazil's caipirinha with
Leblon Cachaca, roasted yellow pepper and fresh
lime with a red wine float 16

GRILLED POBLANO PRESIDENTE
We added a savory note to this classic with salted and
grilled poblano peppers infused into the Dolin Blanc vermouth
mixed with Bacardi Silver, Pierre Ferrand Dry Curacao and house-
made pomegranate syrup balanced with orange bitters 15
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fodo la expovencia

21 Year Jamaican Rum | 50 Year Jamican Rum

This is a deconstructed version of our tamarind guava colada, meant to
showcase the spirit alone and cultivate a deeper appreciation for the dedication
and years of maturation it requires to create them 60-950

Please see designated card for progession experience

SANGRIA MANZANA
Our light, bright and beautiful apple sangria made with
Calvados brandy, fresh apple, lime, pineapple and white wine
finished with basil and shaved strawberry 16

SANGRIA ZARZAMORA
Chica’s blackberry sangria made with a beautiful red wine,
fresh lemon, blackberry, raspberry, fresh cara cara oranges
and Plantation 5yr Rum finished with orange bitters 16

guv § lonicy

PEPINO SANDIA
The Botanist Dry Gin and Fever Tree Indian Tonic
with cracked juniper berry, watermelon ice cubes,
an English cucumber ribbon and fresh mint 18

REGALIZ DE FRESA
The Botanist Dry Gin and Fever Tree Indian Tonic
with shaved strawberry, star anise, lemon oil
and tarragon 16



SPARKLING

SPARKLING ROSE

PEDRO XIMENEZ

TORRONTES

ALBARINO

SAUVIGNON BLANC

CHENIN BLANC

FUN WHITE BLEND

CHARDONNAY

SYRAH & CABERNET

BONARDA

PINOT NOIR

TEMPRANILLO

CARMENERE

MERLOT

MALBEC

CABERNET SAUVIGNON

WINES BY THE GLASS
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SANTA JULIA ‘BLANC DE BLANCS" MENDOZA, ARGENTINA, NV

ANTUCURA ‘CHERIE" MENDOZA, ARGENTINA, NV

it
wiiLe
MAYU, ELQUI VALLEY, CHILE, 2016
DOMINGO MOLINAS 'HERMANOS' SALTA, ARGENTINA, 2012
MORGADIO, RIAS BAIXAS, SPAIN, 2015
CASA SILVA 'COOL COAST COLCHAGUA VALLEY, CHILE, 2015
GEN DEL ALMA "J1 JI JI" MENDOZA, ARGENTINA, 2015
ZOLO 'SIGNATURE WHITE" MENDOZA, ARGENTINA, 2016

TAPIZ 'ALTA" MENDOZA, ARGENTINA, 2015
LUCA, MENDOZA, ARGENTINA, 2014 =3

R

LAGAR DE BEZANA 'ROSADO" CACHAPOAL VALLEY, CHILE, 2016

ved

ZUCCARDI 'SERIE A" MENDOZA, ARGENTINA, 2015 =3

CONO SUR 'RESERVA ESPECIAL SAN ANTONIO VALLEY, CHILE, 2014
BODEGAS ONTANON ‘RESERVA' RIOJA, SPAIN, 2005 =3

CASA LAPOSTOLLE ‘GRAN SELECCION' RAPEL VALLEY, CHILE, 2015 =3
MIOLO, CAMPANHA, BRAZIL, 2011

VAGLIO 'AGGIE" MENDOZA, ARGENTINA, 2015

ALCANCE ‘GRAN RESERVA" MAULE VALLEY, CHILE, 2014
ACHAVAL FERRER, MENDOZA, ARGENTINA, 2014

1248

2080

1040
11| 44
1456
13|52
12|48
12|48

1248
17|68

1248

12144
13152
19176
13152
1248
1456

15|60
22|88

—3 OUR PASSION FOR WINE AND SPIRITS RUNS AS DEEP AS OUR RELATIONSHIPS AND COMMITMENT TO OUR FOOD. WE ARE
PROUD TO OFFER THE MOST EXCITING WINEMAKERS STEMMING FROM THE WELL-ESTABLISHED TO EMERGING WINE REGIONS.
THE SYMBOL HIGHLIGHTS A SAMPLING OF THE LEADING WINERIES OF THE WORLD THAT ARE ALSO FEMALE OPERATED.



BERLINER WEISSBIER

HEFEWEIZEN

VIENNA LAGER

AMERICAN LAGER

SAISON/FARMHOUSE

AMBER ALE

AMERICAN IPA

IMPERIAL IPA

SCOTCH ALE

COFFEE STOUT

IMPERIAL STOUT

FRUIT BEER

LIGHT LAGER

GERMAN PILSENER

AMERICAN LAGER

VIENNA LAGER

MARZEN

PALE LAGER

EURO PALE LAGER

AMERICAN BLONDE ALE

BELGIAN STRONG DK ALE

BLACK LAGER

SCHWARZBIER

BOURBON BARREL STOUT

CIDER

TART CHERRY, NORTH COAST BREWING COMPANY, US (CA), ABV 3.5%
KELLERWEIS, SIERRA NEVADA BREWING COMPANY, US (CA), ABV 4.8%
BEERITO, OSKAR BLUES GRILL & BREW, US (CO), ABV 4%

MODELO ESPECIAL, GRUPO MODELO, MEXICO, ABV 4.4%

CALAVERAS Y FLORES, ABLE BAKER BREWING COMPANY, US (NV), ABV 6%
AMBER ALE, FULL SAIL BREWERY, US (OR), ABV 6%

GRAPEFRUIT SCULPIN, BALLAST POINT BREWING COMPANY, US (CA), ABV 7%
WEST COAST IPA, GREEN FLASH BREWING COMPANY, US (CA), ABV 8.1%
OAK AGED, INNIS & GUNN, SCOTLAND, ABV 6.8%

BELGARD, CRAFTHAUS BREWERY, USA (NV), ABV 5.2%

HONEY DIP, ABLE BAKER BREWING COMPANY, US (CO), ABV 11.1%

#9, MAGIC HAT BREWING COMPANY, US (VT), ABV 5.1%

MILLER LITE, MILLER BREWING COMPANY, USA (WI), ABV 4.2%

COORS LIGHT, COORS BREWING COMPANY, USA (CO), ABV 4.2%

BUD LIGHT, ANHEUSER-BUSCH, US (MO), ABV 4.2%

BOHEMIA, CERVECERIA CUAHTEMOC MOCTEZUMA, MEXICO, ABV 5.3%

CARTA BLANCA, CERVECERIA CUAHTEMOC MOCTEZUMA, MEXICO, ABV 4.5%
CORONA, GRUPO MODELO, MEXICO, ABV 4.6%

CUSQUENA, COMPANIA CERVECERA DEL SUR DEL PERU, PERU, ABV 5.0%
CRISTAL, UNION DE CERVECERIAS PERUANAS, PERU, ABV 5.0%

RED STRIPE, DESNOES & GEDDES LMTD, JAMAICA, ABV 4.7%

PACIFICO BALLENA (LARGE FORMAT), GRUPO MODELO, MEXICO, ABV 4.5%

DOS EQUIS AMBER LAGER, CERVECERIA CUAHTEMOC MOCTEZUMA, MEXICO, ABV 4.7%
INDIO, CERVECERIA CUAHTEMOC MOCTEZUMA, MEXICO, ABV 4.5%

LA CALAVERA CATRINA (LARGE FORMAT), GARAGE PROJECT, NEW ZEALAND, ABV 6.9%
HOPS ON POINTE (LARGE FORMAT), GARAGE PROJECT, NEW ZEALAND, ABV 6.7%

OR XATA (LARGE FORMAT), BRUERY, US (CA), ABV 7%

GRANDE RESERVE (BLUE CAP), BIERES DE CHIMAY, BELGIUM, ABV 9%

1552, NEW BELGUIM BREWING, USA (CO), ABV 4.5%

XINGU BLACK LAGER, CERVEJARIA KAISER, , BRAZIL, ABV 4.7%

DRAGON'S MILK, NEW HOLLAND BREWING, US (M), ABV 11%

PACIFIC PEAR, FOX BARELL CIDER COMPANY, US (CA), ABV 4.5%

13

13

10
12
10
10
15
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20

25
25
25
20

10
15



SPARKLING

CHAMPAGNE

SPARKLING ROSE

CHAMPAGNE ROSE

TEMPRANILLO

HONDARRIBI ZURI

CINSAULT

PINOT NOIR

ALBARINO

GODELLO
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BELLAVISTA ‘CUVEE ALMA" FRANCIACORTA, LOMBARDY, ITALY —§
SCHRAMSBERG 'BLANC DE BLANCS' NAPA VALLEY, CALIFORNIA
RECAREDO TERRERS, GRAN RESERVA" CAVA, PENEDES, SPAIN, 2008

DRAPPIER ‘CARTE D'OR’ AUBE, FRANCE —3

TAITTINGER '‘BRUT PRESTIGE’ REIMS, FRANCE

POL ROGER '‘BRUT" EPERNAY, FRANCE

PIERRE GIMMONET "SPECIAL CLUB’ CUIS, FRANCE, 2009
BILLECART-SALMON 'BRUT RESERVE" MAREUIL-SUR-AY, FRANCE
KRUG ‘GRANDE CUVEE' REIMS, FRANCE

MOET & CHANDON 'DOM PERIGNON' EPERNAY, FRANCE, 2006
LOUIS ROEDERER "CRISTAL REIMS, FRANCE, 2005

RAVENTOS I BLANC 'DE NIT"CONCA DE ANOIA, PENEDES, SPAIN, 2013
IRON HORSE "WEDDING CUVEE' RUSSIAN RIVER VALLEY, CALIFORNIA—3

J. LASSALLE '‘ROSE, PREMIER CRU’ CHIGNY-LES-ROSES, FRANCE —3
VEUVE CLICQUOT 'ROSE’ REIMS, FRANCE

oyl

EMILIO MORO 'HITO' RIBERA DEL DUERO, SPAIN, 2016
AMEZTOI 'RUBENTIS TXAKOLI, GETARIA, SPAIN, 2016
DOMAINE DE TRIENNES, PROVENCE, FRANCE, 2016

BODEGA CHACRA 'MAINQUE" PATAGONIA, ARGENTINA, 2016

white

GRANBAZAN 'AMBAR' RIAS BAIXAS, SPAIN
DO FERREIRO, RIAS BAIXAS, SPAIN

A COROA, VALDEORRAS, SPAIN

76
90
109

98

105

120

200

1.5L 265
395

495

595

79
90

140
180

44

46

50

60

50
75

48



TORRONTES

WHITE BLENDS

PINOT GRIGIO | GRIS

SAUVIGNON BLANC

CHENIN BLANC

GARNACHA BLANCA

VIURA

CHARDONNAY

white

SUSANA BALBO ‘CRIOS’ ARGENTINA =3
ANKO, SALTA, ARGENTINA

GRAMONA "GESAMI" PENEDES, SPAIN
VINA ALICIA "TIARA"MENDOZA, ARGENTINA
ROBERT SINSKEY ‘ABRAXAS' CARNEROS, CALIFORNIA—3

INMAN FAMILY, RUSSIAN RIVER VALLEY, CALIFORNIA —3
ALOIS LAGEDER ‘PORER’ ALTO ADIGE, ITALY

CASA SILVA 'COOL COAST COLCHAGUA VALLEY, CHILE

LEYDA ‘GARUMA’ LEYDA VALLEY, CHILE

TERRUNYO ‘BLOCK 5, LOS BOLDOS' CASABLANCA, CHILE—3
CLIFF LEDE, NAPA VALLEY, CALIFORNIA

ZORZAL 'EGGO, BLANC DE CAL' MENDOZA, ARGENTINA
CROCHET, SANCERRE, LOIRE VALLEY, FRANCE

MERRY EDWARDS, RUSSIAN RIVER VALLEY, CALIFORNIA—3

L.A. CETTO, VALLE DE GUADALUPE, BAJA CALIFORNIA, MEXICO
SCALA DEI 'LES BRUGUERES' PRIORAT, SPAIN

CVNE 'MONOPOLE' RIOJA, SPAIN
MARQUES DE MURRIETA ‘CAPELLANIA" RIOJA, SPAIN
LOPEZ DE HEREDIA 'VINA TONDONIA, GRAN RESERVA RIOJA, SPAIN—3

ERRAZURIZ "WILD FERMENT  ACONCAGUA COSTA, CHILE
PAUL HOBS 'FELINO" MENDOZA, ARGENTINA

CAMBRIA ‘CLONE 4' SANTA BARBARA, CALIFORNIA =3
MARQUES DE CASA CONCHA, LIMARI, CHILE

HEITZ CELLARS, NAPA VALLEY, CALIFORNIA

BERNARD MOREAU, BURGUNDY, FRANCE

CATENA ALTA, MENDOZA, ARGENTINA

RAMEY, RUSSIAN RIVER VALLEY, CALIFORNIA

PEAY VINEYARDS, SONOMA COAST, CALIFORNIA —3

CHALK HILL, SONOMA, CALIFORNIA

MARTINELLI 'ZIO TONY RANCH" RUSSIAN RIVER VALLEY, CALIFORNIA =3
FICHET, MEURSAULT, BURGUNDY, FRANCE

ARISTOS '‘DUQUESA D'A" CACHAPOAL VALLEY, CHILE

40
45

56
70
82

62
65

47
52
60
66
72
75

105

68

70

40
78
225

45
45
56
60
68
75
81
95
110
114
137
165
220



PINOT NOIR

CARIGNAN

MENCIA

NEBBIOLO

GRENACHE

SYRAH

TANNAT

ELK COVE, WILLAMETTE VALLEY, OREGON

CLOS DE FOUS 'SUBSOLLUM" MELLECO & ACONCAGUA VALLEY, CHILE
CASA DEL BOSQUE 'PRODUCCIONES PEQUENAS' CASABLANCA VALLEY, CHILE
FOXEN, SANTA MARIA VALLEY, CALIFORNIA =3

MATETIC 'EQ" SAN ANTONIO, CHILE

MONTSECANO, CASABLANCA VALLEY, CHILE

PRESQUI'LE, SANTA MARIA VALLEY, CALIFORNIA

BODEGA CHACRA 55" PATAGONIA, ARGENTINA

PEAY VINEYARDS 'POMARIUM’ SONOMA COAST, CALIFORNIA =3
MELVILLE TERRACES' STA. RITA HILLS, CALIFORNIA

PENNER-ASH, WILLAMETTE VALLEY, OREGON —3

CRISTOM 'SOMMERS RESERVE" WILLAMETTE VALLEY, OREGON

WAYFERER VINEYARDS ‘'WAYFERER' FORT ROSS SEA VIEW, CALIFORNIA =3
KOSTA-BROWN, SONOMA COAST, CALIFORNIA

ODJFELL ‘ORZADA" MAULE VALLEY, CHILE
ALCANCE 'VIGNO" MAULE VALLEY, CHILE
VALL LLACH 'IDUS" PRIORAT, SPAIN

DESCENDIENTES DE PALACIOS ‘PETALOS' BIERZO, SPAIN
DOMINIO DO BIBEI 'LALAMA" RIBEIRA SACRA, SPAIN
RAUL PEREZ, LA VIZCAINA ‘EL RAPOLAO' BIERZO, SPAIN

GD VAJRA, BAROLO, PIEDMONT, ITALY —3
TRAVAGLINI ‘TRE VIGNE" GATTINARA, PIEDMONT, ITALY =3

BERNEVALEVA 'NAVAHERREROS' SAN MARTIN DE VALDEIGLESIAS, SPAIN
HELLEN KEPLINGER "VERMILLION" CALIFORNIA =3
CLOS ERASMUS "LAUREL' PRIORAT, SPAIN —3

LUCA 'LABORDE DOBLE SELECT, MENDOZA, ARGENTINA —8
EMILIANA ‘COYAM' COLCHAGUA, CHILE —3

MONTES 'PURPLE ANGEL' COLCHAGUA, CHILE

COLGIN "XI ESTATE" NAPA VALLEY, CALIFORNIA =3

LIDIO CARRARO 'AGNUS’ SERRA DO SUDESTE, BRAZIL —3

65
70
73
80
85
92
108
112
125
135
150
1.5L 215
225
240

45
80
120

55
76
110

115
120

50
82
125

60
92
150
585

40



TEMPRANILLO

MALBEC

ZUCCARDI 'SERIE Q" MENDOZA, ARGENTINA

ABADIA RETUERTA, SARDON DE DUERO, SPAIN

PESQUERA, RIBERA DEL DUERO, SPAIN

VINA PEDROZA "'CRIANZA" RIBERA DEL DUERO, SPAIN

REMELLURI 'RESERVA" RIOJA, SPAIN

ONTANON 'RESERVA' RIOJA, SPAIN —3

PINTIA, TORO, SPAIN

CVNE ‘GRAN RESERVA' RIOJA, SPAIN

MARQUES DE MURRIETA ‘CASTILLO YGAY, GRAN RESERVA' RIOJA, SPAIN
DOMINIO DE PINGUS ‘FLOR DE PINGUS' RIBERA DEL DUERO, SPAIN

BODEGAS FAUSTINO ‘FAUSTINO I, GRAN RESERVA' RIOJA, SPAIN, 1992
BODEGAS FAUSTINO ‘FAUSTINO I, GRAN RESERVA' RIOJA, SPAIN, 1986

LOPEZ DE HEREDIA 'VINA BOSCONIA, RESERVA' RIOJA, SPAIN, 2004 —3
LOPEZ DE HEREDIA 'VINA TONDONIA, RESERVA' RIOJA, SPAIN, 2002 =3
LOPEZ DE HEREDIA 'VINA TONDONIA, GRAN RESERVA' RIOJA, SPAIN, 1980 —3
LOPEZ DE HEREDIA 'VINA TONDONIA, GRAN RESERVA' RIOJA, SPAIN, 1978 —3

TIKAL 'PATRIOTA MENDOZA, ARGENTINA

ROTHSCHILD & CATENA 'AMANCAYA' MENDOZA, ARGENTINA
ANKO 'FLOR DE CARDON' SALTA, ARGENTINA

ZUCCARDI 'CONCRETO" MENDOZA, ARGENTINA =3

LUCA, MENDOZA, ARGENTINA =3

RENACER 'MILAMORE" MENDOZA, ARGENTINA

ACHAVAL FERRER ‘QUIMERA" MENDOZA, ARGENTINA
WEINERT ‘CAVAS DE WEINERT MENDOZA, ARGENTINA
ROBERTO BONFANTI 'ALPHA" MENDOZA, ARGENTINA

FINCA ADALGISA, MENDOZA, ARGENTINA

CUVELIER LOS ANDES ‘GRAN VIN' MENDOZA, ARGENTINA
BODEGA NOEMIA "J ALBERTO' PATAGONIA, ARGENTINA
TAPIZ 'BLACK TEARS MENDOZA, ARGENTINA

MICHELINI BROTHERS 'SUPER UCO" MENDOZA, ARGENTINA
TERRAZAS & CHEVAL BLANC ‘CHEVAL DES ANDES MENDOZA, ARGENTINA
CATENA ZAPATA 'ARGENTINO MENDOZA, ARGENTINA

50

69

72

78

83

1.5L 115
150

162
209
212

185
230

86
206
470
652

45
55
62
70
75
84
90
90
92
95
98
115
130
200
230
260



CARMENERE

MERLOT

PETIT VERDOT

CABERNET FRANC

CABERNET SAUVIGNON

HARAS DE PIRQUE ‘CARACTER’ MAIPO VALLEY, CHILE -3
MARQUES DE CASA CONCHA 'PEUMO’ CACHAPOAL VALLEY, CHILE
HACIENDA ARAUCANO ‘ALKA' COLCHAGUA VALLEY, CHILE

HALL, NAPA VALLEY, CALIFORNIA =3
DUCKHORN, NAPA VALLEY, CALIFORNIA
RIDGE "ESTATE’ SANTA CRUZ MOUNTAINS, CALIFORNIA

PEREZ CRUZ 'CHASKI" MAIPO VALLEY, CHILE
PURAMUN ‘CO FERMENTED" MENDOZA, ARGENTINA

LUIGI BOSCA ‘GALA 2° MENDOZA, ARGENTINA
GEN DEL ALMA "‘OTRA PIEL' MENDOZA, ARGENTINA
PARAJE ALTAMIRA TEHO" MENDOZA, ARGENTINA
ZORZAL 'PIANTAO" MENDOZA, ARGENTINA

STAGS LEAP 'HANDS OF TIME" NAPA VALLEY, CALIFORNIA
HONIG, NAPA VALLEY, CALIFORNIA

SNOWDEN ‘THE RANCH' NAPA VALLEY, CALIFORNIA =3
PAHLMEYER "JAYSON' NAPA VALLEY, CALIFORNIA —3

HEITZ CELLARS, NAPA VALLEY, CALIFORNIA

LOS VASCOS 'LE DIX' COLCHAGUA, CHILE

ALVARO PALACIOS 'FINCA DOFI" PRIORAT, SPAIN

VIADER, NAPA VALLEY, CALIFORNIA —3

LAIL VINEYARDS '‘BLUEPRINT NAPA VALLEY, CALIFORNIA —8
SHAFER "ONE POINT FIVE" NAPA VALLEY, CALIFORNIA
CATHY CORRISON, NAPA VALLEY, CALIFORNIA =3
CHAPPELLET 'SIGNATURE" NAPA VALLEY, CALIFORNIA
CASA LAPOSTOLLE 'CLOS APALTA" COLCHAGUA, CHILE
CONTINUUM, NAPA VALLEY, CALIFORNIA =3

OPUS ONE, NAPA VALLEY, CALIFORNIA

VEGA SICILIA '5TO ANO' RIBERA DEL DUERO, SPAIN

VEGA SICILIA ‘'UNICO’ RIBERA DEL DUERO, SPAIN
DIAMOND CREEK 'VOLCANIC HILL NAPA VALLEY, CALIFORNIA
BOND ESTATE 'VECINA" NAPA VALLEY, CALIFORNIA

54
67
120

75
110
119

80
105

60
70
156
180

78

89

120

125

130

146

170

175

186

200
205

1.5L 220
250

365

450

395

696
1.5L 750
1.5L 1400



SPIRITS

3 et %—
ADD A SIDECAR OF OUR HOUSEMADE ANEJO
ANCHO CHILI SANGRITA TO ANY TEQUILA 2 CASAMIGOS 25
CLASE AZUL 125
BLANCO | JOVEN CORAZON ANEJO
SAUZA BLUE 15 RIP VAN WINKLE 40
CASA DRAGONES BLANCO 35 ALIEN 25
CASA DRAGONES JOVEN 130 CABO WABO 30
CASAMIGOS BLANCO 20 LOS NAHUALES 45
ESPOLON BLANCO 16
OCHO PLATA 2015 EXTRA ANEJO
LA LATILLA 25 123 DIABLITO 70
HERRADURA COLECCION CHINACO NEGRO 100
DIRECTO DE ALAMBIQUE CLASE AZUL ULTRA 450
SILVER 40 DELEON 105
PATRON SILVER 25 DON JULIO 1942 60
LOS NAHUALES BLANCO 25 DON JULIO REAL 105
DOS ARMADILLOS PLATA 20 GRAN PATRON PIEDRA 120
FUENTESECA 12YR 105
REPOSADO FUENTESECA 9YR 80
ESPOLON 16 HERRADURA SELECCION
OCHO REPOSADO SUPREMA 125
2014 LA MAGUEYERA 30
JOSE CUERVO
DOS ARMADILLOS 25 DE LA FAMILIA 60
PANCHO PISTOLAS 25 OCHO 2009 SAN AUGUSTIN 85
ELTESORO 7 DOS ARMADILLOS 125
CORAZON BUFFALO TRACE 35 EL TESORO PARADISO 60
0
ADD A SIDECAR OF GRASSHOPPER LA NINA PRIMARIO 20
SALT (CHAPULIN) AND A SLICE OF LA NINA TOBALA 55
FRESH ORANGE TO ANY MEZCAL 2 MINA REAL BLANCO 18
CLASE AZUL 100 MINA REAL REPOSADO 18
DEL MAGUEY SAN LUIS 45 MINA REAL SILVER 18
DEL MAGUEY CREMA 7 ALIPUS SAN ANDRES 20
L MAGUEY ALIPUS SAN JUAN DEL RIO 20
CoicHICAPA ” CIMARRON BLANCO 16
DON AMADA PECHUGA 40
ILEGAL JOVEN 25 EL JOLGORIO BARRIL 55
|[LEGAL REPOSADO 25 MEZCALERO #15 45
LA NINA ESPADIN 25 SCORPION ANEJO 30

LA NINA MADRECUIXE 45



SPIRITS
L Tl
TRINIDAD BARBADOS
ANGOSTURA 1824 30 MT GAY BLACK BARREL 16
ANGOSTURA 1919 20 HAIT]
PUSSER'S BRITISH NAVY 16 RHUM BARBANCOURT 5 STAR8YR 16
THE SCARLETT IBIS 17 WM 2004 9 VR #8 -
GUYANA HAWAII
EL DORADO 151 15 SAMMY’S BEACH BAR RUM 16
EL DORADO 15YR SPECIAL RESERVE 25
FL DORADO 21YR SPECIAL RESERVE 55 JAMAICA
LEMONHART 151 6 APPLETON ESTATE SIGNATURE BLEND 16
SKIPPER DEMERARA DARK 17 APPLETON ESTATE 21YR »
APPLETON ESTATE 30YR 160

PANAMA APPLETON ESTATE 50YR 950
PANAMA PACIFIC 23YR 30 SMITH & CROSS 20
PANAMA PACIFIC 9YR 18
DON PONCHO 30YR 160 NICARAGUA
DON PONCHO 8YR 20 FLOR DE CANA CENTENARIO 25YR 75
DOMINICAN REPUIBLIC MARTINIQUE
BRUGAL 1888 LMTD 30 RHUM CLEMENT BARREL SELECT 20
RON ATLANTICO RESERVA 16 RHUM CLEMENT AGRICOLE 10YR 35
CUBANEY 25YR 60 CUATEMALA
VENEZUELA RON ZACAPA CENTENARIO
DIPLOMATICO RESERVA EXCLUSIVA 20 SISTEMA SOLERA 23 25
DIPLOMATICO RESERVA 80 16 RON ZACAPA XO 45
DIPLOMATICO AMBASSADOR 110
DIPLOMATICO MANTUANO 16 CALIFORNIA
DIPLOMATICO 2002 SINGLE VINTAGE ~ 45 ST GEORGE AGRICOLE 2>
PUERTO RICO COLOMBIA
ON O CRISTAL s DICTADOR XO INSOLENT
DON Q GRAN ANEJO 25 SOLERA SYSTEM >
BACARDI SUPERIOR 16 COSTARICA
BACARDI 8YR 16 RON CENTENARIO EDICION
DON Q RESERVA DE LA FAMILIA 20 YR 400 LIMITADA 30YR 45
BERMUDA U.S. VIRGIN ISLANDS
GOSLINGS OLD RUM 35 SAILOR JERRY SPICED 16

now-alclvolio dvinksy
BLACKBERRY CARDAMOM LEMONADE 7 PASSIONFRUIT LEMONADE

MANGO SODA WITH FRESH MINT 7 POMEGRANATE LIMEADE
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