
Cocktails
Premium

A z ul C ol a da 14
piña colada, Mi Campo 
tequila, blue curacao
A lC ohol iC Gre e n Juice 14
melon liqueur, Mi Campo 
tequila, cucumber, tabasco
GuA b erry 14
Mi Campo tequila, 
strawberry, guava, mint
Mi C oC o 14
coconut puree, lime, Mi 
Campo tequila
C ide r Ja M a icA -  ri ta 14
Golden State Cider, tequila, 
jalapeño, lime
J. C e s a r Ch Av e z 13
housemade clamato mix, 
tequila
Ag Av e P unch 16
El Tequileño, Ruby Port, 
lemon, orange
s p icy M a ngo M a rg A ri tA 16
housemade mix, Avion tequila

C oron a-ri tA 16
classic lime margarita, 
Corona bottle
Pa loM a 13
tequila blanco, grapefruit 
soda with a splash of fresh 
grapefruit & lime juice
B loody M a ri A 13
classic Bloody Mary but with 
tequila blanco
Ch A rro negro 12
tequila reposado, Cola, lime 
with half rim of salt
el di A b lo 14
tequila blanco, ginger beer, 
Cassis De Bordeaux, lime 
juice

C a n tA ri to 13
tequila blanco, fresh squeezed 
lemon, lime, orange and 
grapefruit juice, splash of 
grapefruit soda
oa x aCa ol d Fa s hione d 15
Aztec bitters, El Silencio 
Mezcal, sugar
MezcAl Mule 15
El Silencio Mezcal, 
passionfruit, lime, ginger beer
t he di v is ion B e l l 15
El Silencio Mezcal, 
Maraschino Liquer, Aperol
s mok y M a ri A 15
El Silencio Mezcal, 
housemade Bloody Mary mix

Wine Glass / Bottle
ro s e

The Fabelist • Central Coast 11/40
P inot Grigio

Mezzacorona • Italy 10/35
s au v ignon B l A nC

Kim Crawford • New Zealand 12/44
P inot noir

Meiomi • California 14/48
C a B e rne t s au v ignon

14 Hands • Washington 12/44
Unshackled by Prisoner • California 15/58

Ch A rdonn Ay
Ferrari-Carano • Sonoma 15/58

Elouan • Oregon 12/44

L as C er vezas
dr a F t 7

Pacifico • Modelo Especial
Michelob Ultra • rotating IPA

B ot t l e 7
Dos Equis • Bohemia • Pacifico • Corona
Heineken 0 • Bud Light • Coors Light

Modelo Especial • Modelo Negra
805 Cerveza (white) • 805 (black)

toP o Chic o 6
hard seltzer, water, alcohol, natural flavors

Ch Av el A 10
your choice of bottled beer, served with 

house-made Clamato mix, Enjoy!

C azuela  Tlaquepaque  22
Direct from Tlaquepaque Mexico

Luna Azul tequila, fresh squeezed lime, lemon, 
orange and grapefruit, fruit wedges, splash of 
grapefruit soda, Tajín and salt.

Served in a traditional bowl.



Starters

guaca mol e cl a s s ic o 12
avocado, cilantro, onion, 
fresh squeezed lime, orange 
& grapefruit
guaca mol e t rop ica l e 16
classic + mango pico de 
gallo, pomegranate, chile 
de arbol, candied walnuts
gr il l ed Me x ica n
s tR e e t c oRn 12
elote, semi-sweet chili 
powder, crema, cojita, 
grilled to perfection
c e V iche to s ta da s 14
white fish, fresh squeezed 
lime juice, pico de gallo, 
avocado
Que s o F undido 12
esquite, broiled mozzarella, 
served with fresh corn or 
flour tortillas
+ Chorizo 4
B uF fa lo w ing s 15
hot and tangy

tortilla chips, refried beans, 
melted cheese, guacamole, 
jalapeños, sour cream and 
pico de gallo
Mu s sel s 19
steamed with white wine 
 and garlic butter, served 
with garlic toast.
Que s a dil l a 12
melted Monterey Jack 
cheese, flour 
tortilla served with 
guacamole, sour cream, and 
pico de gallo
+ Chicken 7
+ Steak 8
F l au ta s c oyoaca n (2) 14
flour tortillas, shredded 
chicken, sour cream, 
cheese, guacamole

che e s e 11
ca Rne a s a da , chip ot l e crem a ,  

P ic o de g a l lo 15
chorizo, gril l ed c oRn , cil a n t Ro 14

R e d chil e chicK e n 14
Roa s t e d P oB l a no chil e & toM ato 12

                          

mixed greens, jicama, mango, pomegranate, 
pepitas, and housemade sweeta & tangy 

mango vinaigrette

Rocks or Blended Reg/Grande/Pitcher
make it spicy! +2 serves 5

MARG
ARITAS

 t he  M a RG a ri ta 10/14/45
 t he c a dil l ac 14/18/65
 t he s k inn y 11/15/50
 M a nGo s ta nd 12/16/55
ja l a P e Ño + P ine a p P l e 12/16/55
 c uc uMber 12/16/55

Flavored
Margs  12/16/55

Strawberry, guava, passionfruit, 
cucumber, tamarindo, hibiscus

AGUA Frescas 8
jamaica, horchata, tamarindo, 
guava passion

Mexican Pizza

Sangria 12
strawberry, guava, brandy,

lemon, red wine

 
lightly crisped avocado 
wedges panko breaded 
beer battered, served with
housemade lime & chipotle

 crema 

Ensaladas
add chicken +7, steak +8, 
add salmon or shrimp +10

crunch y  tac o  salad  16 

13 

ground beef, black beans, avocado, tomato,
cheddar cheese, chipotle ranch
classic caesar                               
romaine, Parmesan, croutons,
Caesar dressing
jic a  M a & M a  nGo  s a  l  a  d  12

avocado Fries  13  n acho s 14



B a ja F is h
battered white fish, cabbage, 
pico de gallo, lime crema, 
avocado
ca R ne a s a da
marinated steak, charred 
scallion, cilantro, guacamole, 
pico
cri s Py s hel l ground B e e f
shredded lettuce, pico de gallo, 
sour cream, white cheese
t r a di t ion a l ca Rni ta s
braised pork, grilled onions, 
cilantro, guacamole, pico
Mol e chicK e n
traditional sauce with chiles, 
nuts, seeds, spices, fruit & cocoa 
topped with sesame seeds

s p icy chip ot l e s hRiMp
black beans, chipotle aioli, 
avocado, scallions
cri s Py avoca do
battered avocado, lettuce, pico 
de gallo, lime crema
a l Pa s tor
pineapple marinated pork, 
grilled onions, guacamole, 
cilantro, pico
chorizo
refried beans, cilantro, 
onions,cheese
s e a s one d P otato
creamy potato, shredded lettuce, 
pico de gallo, mozzarella 
cheese, sour cream

c ochini ta P iBil
banana leaf braised pork, 
pickled red onions, shredded 
lettuce, lime crema
s hRiMp di a b l a
tomato based spicy chili sauce 
made with our firey 911 sauce
che e s e s t e a K
assorted peppers, onions, steak, 
cheese, cilantro, chipotle crema
t iK k a M a s a l a
mild creamy chicken curry, 
shredded cabbage, lime crema
cri s Py s hel l chicK e n
onion, cilantro, 
Lettuce, mozzarella, pico de gallo.

TA C OS
 served with Mexican rice and housemade black or refried beans

 t hRee tac o p l at e 20  •  t wo tac o p l at e 18

Enchiladas

served with sour cream, guacamole, pico de gallo & rice
choice of black or refried beans

served with rice & choice of black or refried beans

Burritos or Bowls
tQ l a s hRiMp 18
tomato based garlic chili sauce made with 
a splash of tequila
s t e a K 18
caramelized onion, charred scallion 
relish, jack cheese, ancho chile sauce

a l Pa s tor 17
pineapple marinated roasted pork, pico de 
gallo, cilantro & lime juice
chil e V e Rde (p orK ) 17
roasted pork, charred onion, roasted 
pasilla, tomatitillo, cilantro

Br a is ed chicK e n 17
sour cream, onion, cilantro, jack cheese, 
marinated in mild red chile
Mol e chicK e n 18
traditional sauce with chiles, nuts, seeds, 

spices, fruit & cocoa

t iK k a M a s a l a 18
mild creamy chicken curry, shredded 
cabbage, lime crema
che e s e 14
 red or green sauce topped with 
onions and sour cream

California Burrito 17
guacamole, sour cream, pico de gallo, cheddar cheese, & fries. 

Served with a side of  rice and housemade black or refried beans
s t e a K o r  chicK e n

Mix & Match

Mix & Match

Mix & Match

Mix & Match

Mix & Match

Mix & Match

Mix & Match

Mix & Match

Mix & Match



entrees

Fajitas
served with caramelized peppers & onions, guacamole, sour cream & pico de gallo.

choice of black or refried beans. individual/shareable
 t ige R s hRiMp gril l ed chicK e n s t e a K t rio V egGie 

 22/26 20/24 23/28 23/29 17/20 

Dessert 
tQl a F l a n 9
infused with dark chocolate tequila, 
topped with chocolate tequila & 
strawberry drizzle
ca R a Me l inf u s e d churRo s 8
drizzled with chocolate sauce and 
served with vanilla bean ice cream 
M a ddie ’ s Mudd P ie 9
coffee icecream, oreo crust, chocolate 
sauce, whipped cream

...or you can just have 
another Margarita!

ALLERGEN ALERT - Please be aware that our food may contain or 
come into contact with common allergens, such as dairy, eggs, 

soybeans, tree nuts, peanuts, fish, shellfish, herbs or wheat.

c a M a Rron (s hrimP) 23
g a Rl ic, B oRr acho o r  di a b l a
sauteed shrimp with your choice of sauce. served 
with rice and choice of beans
c ochini ta P iBil 23
marinated pork shoulder wrapped in banana leaf 
& cooked in a citrus & Achiote (an earthy, 
peppery Mexican spice). Served with pickled red 
onions, rice, beans, & corn or flour tortilla
c a R ni ta s 23
slow cooked pork topped with onions, cilantro. 
Served with rice, beans,
corns or flour tortilla
tQ l a a l F re do chick e n o r  s hrimP 24
fettucini pasta topped with Chef Juan’s famous 
tequila-infused alfredo sauce with colorful 
seasonal peppers

chil l e rel l e no 22
Poblano chili lightly breaded and filled with 
Monterey Jack cheese, smothered in our tomato 
sauce and served with rice, beans, & corn or flour 
tortilla
chil e V e Rde (p orK ) 23
pork shoulder, slow cooked in green sauce and 
served with rice, beans, & corn or flour tortilla
che f ’ s s t e a K s p eci a l 
ask server for tonight’s Chef’s steak feature
s a l mon pa s toR 26
seasoned grilled salmon served with housemade 
pineapple pastor sauce, served with Mexican rice 
and black beans
Mol e chicK e n 25
grilled chicken breast topped with Chef Juan’s 
traditional slow roasted Mole sauce; dark 
chocolate, dried fruit, nuts and spices. Served 
with Mexican rice and black beans

TQLAS  aG av e B a R a nd gril l
i s  mor e t h a n youR t y p ic a l M e x ic a n r e s taur a n t

- i t ’ s a n e s c a p e f RoM t he oRdin a ry !
W e looK forWa Rd to s h a RinG our mode rn M e x ic a n 

c ui s ine , p R e Mium t eQuil a s , a nd me zc a l s w i t h you a nd 
youR favor i t e p eoP l e in our s Pac iou s , in v i t ing pat io, 

dining rooM , a nd f ul l b a r .
at tQ l a s , e V e Ry day i s a f ie s ta 

w he R e t he R e ’ s a lways a 
r e f R e s hing r e a s on to 
r a i s e a Gl a s s !

Let's stay in touch!
T q l A S . c o m

KidS
Menu 

10

Cheese Quesadilla + rice & beans
Mini flautas (2) + rice & beans
Cheese Enchiladas (2) + rice & beans
Chicken Tenders & Fries
Butter Pasta



Bl a nc o  o r  P l ata 
SPENDS NO TIME IN BARRELS

818 (Kendall Jenner) 15
Avion (Mark Cuban) 12

Casa Noble 16 
Cabo Wabo (Sammy Hagar/Guy Fieri) 15 

Casamigos (George Clooney) 15 
Calle 23 12

Casa Dragones 18 
Cazadores 12 

Cali Rosa (Adam Levine) 16 
 Chamucos 55  22

Cincoro (Michael Jordan) 25 
 Codigo 1530 Rose (George Straight) 20 

Don Julio 18
El Destilador 12
 El Tequileño 13

Espolon 12
 Fortaleza (Sauza’s Great Great Grandson) 13

Ghost 12
Herencia Mexicana 13 

Hornitos 12 
Herradura 13

JaJa 12
 Lalo (Don Julio’s Grandson) 18

Los Lobos (LeBron James) 14
 Nosotros 13
 Pasote 12
Patrón 16 

 Siete Leguas 18
The Smoke 20

Teramana (“The Rock”) 12 
 Tequila Ocho 15 

cEL EBRI t Y TQL A S (tequilas!)
818, Kendall Jenner (Blanco)
Avion, Mark Cuban (Blanco)

Cabo Wabo, Sammy Hagar/Guy Fieri (Blanco)
Cali Rosa, Adam Levine (Blanco, Añejo)

Casamigos,George Clooney (Blanco, Reposado, Añejo)
Cincoro, Michael Jordan 

(Blanco, Reposado, Añejo, Extra Añejo)
 Codigo 1530, George Straight (Blanco, Reposado)

Coramino, Kevin Hart (Reposado)
 Fortaleza, Sauza’s Great Great Grandson 

(Blanco, Reposado, Añejo)
 Lalo, Don Julio’s Grandson (Blanco)

Los Lobos, LeBron James (Blanco, Reposado)
Teramana, “The Rock (Blanco)

REP o S A do
AGED IN BARRELS 2 MONTHS TO 1 YEAR

Cali-fino 12
4 Copas 16 

Casamigos 16 (George Clooney)
Casa Mexico 13 
Cazadores 12 

Cincoro (Michael Jordan) 32
Clase Azul 34 
 Chamucos 21

Coramino (Kevin Hart) 20
 Codigo 1530 18

Dhalia 14
Don Julio Primavera 35 

Don Julio 20
El Tequileño 20

 Fortaleza (Sauza’s Great Great Grandson) 15
Frida Kahlo 16

Gema Iguanas 17 
Herradura 14

Komos 35
Los Arango 14

Los Lobos (LeBron James) 14
La Adelita 13

Maestro Dobel 14
Mi Familia 18
Mi Campo 13

Patrón 17
Patrón Platinum 48
 Siete Leguas 20

Tenoch 16
 Tequila Ocho 18
The Smoke Label 22 
Wanderteq Arena 23 

ME zca l
30 VARIETIES OF AGAVE

Bozal Cuiche 17 
Bozal Ensamble 14 
Casamigos Joven 21

Del Maguey Chichicapa 24 
Del Maguey Crema 14 
El Yope Arroqueño 35 
El Silencio Espadin 14
El Silencio Blanco 18 
Puntagave Joven 19 

Vago Elote 14
Vago Espadin 14

Vago Ensamble 14

T QL A S
pronounced "tequilas!"

M A K E i T a M A RG! REG single +4
GRANDE double +4

 confirmed additive free according to Mexico Tequila Regulatory Council



a ñe jo
AGED IN BARRELS 1-3 YEARS

Califino 14
Casa Dragones 45 

Casamigos Añejo (George Clooney) 18
Cazadores 11

Campo Azul Selecto 12
Cali Rosa (Adam Levine) 23
Cincoro (Michael Jordan) 40

Clase Azul 120 
Chinaco 21 

 Don Fulano 25
Don Julio 21

Don Julio 70 25
Don Julio 1942 39

 Fortaleza (Sauza’s Great Great Grandson) 20 
Herradura 18 

Hornitos Black Barrel 12 
Komos 30

Loma Azul 14 
 Pardita 20
 Patrón 19

Riqueza Cultural Arbol de Vida 30 
Riqueza Cultural Ruby Heart 30 

Riqueza Cultual Ballarina 55
Stallion 19

 Siete Leguas 22 
Tonala 17

e x T R a a ñe jo
AGED IN BARRELS 3 YEARS MINIMUM

Califino 31 
Chula Parranda 25

Cincoro (Michael Jordan) 256
Clase Azul 225

Cuervo Reserva Familia 56 
 Don Fulano 50

Don Julio Ultima 120 
El Mayor 27
El Tesoro 38

Juegos Mexicanos 45 
Komos 112

Maximo Imperio 30 
Patron Extra Añejo 24 
Pasote Extra Añejo 22

Riquez Cultural Mariachi 37 
Riquez Huichol 53 

San Matias Gran Reserva 17 

cRI s TA L ino S
REPOSADO, AÑEJO, OR EXTRA AÑEJO

FILTERED THROUGH CHARCOAL
Coramino (reposad0, Kevin Hart) 20

Dahlia Cristalino (reposado) 14 
Don Julio 70 (añejo) 25
El Destillador (añejo) 15

El Tequileño (reposado) 21
Herradura (añejo) 18
Mi Familia (añejo) 20

Maestro Dobel (reposado) 14

Specialty Flights
PREMIUM TEQUILAS AS LISTED

Lo S a ñe jo s (Don Julio 1942, Partida, Riqueza Cultural) 50
Lo S e x T R a a ñe jo s (Cuervo Reserva Familia, Riqueza Cultural, Juegos Mexicanos) 75

 Lo S L iB Re s (additive free) (Lalo, El Tequileno, Don Fulano, El Tesoro) 50

Flights
THREE 1 OZ POURS OF EACH CATEGOY OF

BLANCO, REPOSADO AND ANEJO
PAT RÓn 27 • c A S A Migo S 27 • don JuL io 30 • FoRta l e z a 26 • S ie t e L Egua s 26 • VAgo (Mezcal) 24

 confirmed additive free according to Mexico Tequila Regulatory Council

T QL A S
pronounced "tequilas!"

M A K E i T a M A RG! REG single +4
GRANDE double +4
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