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WHITE WINES

Chenin Colombard, Valle de Guadalupe, Monte Xanic.
Suggested with: 5X2 from the cantina and Tacos “Barra’”

Chardonnay, Valle de Parras, Casa Madero.

Suggested with: Tacos with charales and Trout from Zitécuaro with coconut.

Chenin Blanc, Valle de Parras, Casa Madero.
Suggested with: Tostada of my desire.

Sauvignon Blanc, Valle de Guadalupe, Maria Tinto Blanco.
Suggested with: Green ceviche.

ROSE WINES

Cabernet Sauvignon, Valle de Parras, V, Casa Madero.

Suggested with: Turkey in white mole and in season Chiles en Nogada.

RED WINES

Nebbiolo, Valle LA. Cetto. LA. Cetto.
Suggested with: Pork shank tacos Cotija style.

Merlot, Valle de Parras, Casa Madero.

Suggested with: Rolled jicama and jamaica.

Cabernet Sauvignon-Merlot-Tempranilo, Valle de Parras, 3V, Casa Madero.

Suggested with: Manchamanteles, House style cut of beef.

Cabernet Sauvignon, Valle de Parras, Casa Madero.
Suggested with: Mestizo, House style cut of beef.

Shiraz, Valle de Parras, Casa Madero.

Suggested with: Lamb in zapote sauce.

Malbec, Valle de Parras, Casa Madero.
Suggested with: Duet of Morelia-style chiles.

Syrah, Valle de Guadalupe, Calixa, Monte Xanic.
Suggested with: Grilled tuna with fiesta xandicata.

Cabernet Sauvignon-Syrah, Valle de Guadalupe, Calixa, Monte Xanic.

Suggested with: Jicama enchiadas and Morelia-style chicken.

Cabernet Sauvignon, Valle de Guadalupe, Roganto.
Suggested with: Arrachera tacos and “El Tigre” style.

Tempranilo, Valle de Sanfo Tomds, Santo Tomés.
Suggested with: Aporreadillo.

Cabernet Sauvignon-Barbera-Nebbiolo, Valle de San Vicente, Valle de La Grula and
Vale de Guadalupe, Grapho, Salto de Fe.
Suggested with: Cheeses from Michoacdn Tasting.

Cabernet Sauvignon-Barbera-Nebbiolo, Valle de San Vicente, Valle de La Grula and
Vale de Guadalupe, Tono 8, Salto de Fe.
Suggested with: Poblano chile stuffed with an uchepo.

Tempranilo-Syrah-Merlot, Valle de Guadalupe, Maria Tinto.
Suggested with: Pork Ribs from La Piedad, Michoacdn.

Malbec, Aguascalientes, Tabla 1, Santa Elena.
Suggested with: Pork shank tacos Cotija style.

Grenache-Syrah-Carignane, Valle de Guadalupe, Sang Blue, Maria Tinto.
Suggested with: Arrachera tacos “El Tigre™ style.
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Merlot, Valle de Guadalupe, Monte Xanic.

Suggested with: Lamb in peanut and mint atapakua.

Tempranilo-Cabernet Sauvignon-Grenache, Valle de Guadalupe, Miguel, Adobe de Guadalupe.

Suggested with: Trout from Zitécuaro with a mole verde of quelites.

Merlot-Cabernet Sauvignon-Petit Syrah-Barbera-Zinfandel, Valle de Guadalupe,
Ensamble Colina, Paralelo.
Suggested with: Pork Ribs from La Piedad, Michoacan.

Shiraz, Valle de Parras, Casa Grande, Casa Madero.
Suggested with: Morelia-style chicken and Undecided, Arrachera grilled.

Cabernet Sauvignon, Valle de Guadalupe, Volcan Cellars.
Suggested with: Manchamanteles, House style cut of beef.

Cabernet Sauvignon-Cabernet Franc-Merlot, Valle de Guadalupe, Mogor-Badan.
Suggested with: Plaza-style enchiladas.

Cabernet Sauvignon-Merlot-Nebbiolo-Peit Verdot-Petit Syrah, Valle de Guadalupe, lcaro, Sinergi.
Suggested with: New York.

Cabernet Sauvignon-Merlot-Petit Verdot, Valle de Guadalupe, Gran Ricardo, Monte Xanic.
Suggested with: Mestizo, House style cut of beef.

DESSERT WINE

Semilon-Gewrtztraminer, Valle de Parras, Cosecha Tardia, Casa Madero.
Suggested with: Apple Strudel, Temptation! Choose chocolate or cajefa and Delights from the Pétzcuaro market.
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% FRIENDS OF THE WORLD wHTe, RED AND CHAMPAGNES
SPAIN

White Wine, Albarifio, D.O Rias Baixas, Pazo das Bruxas.

Suggested with: Trout from Zitécuaro with lemon and Green Ceviche.

Red Wine, Tempranilo-Crenache Tinta-Mazuelo, Rioja, Cune Crianza, C.V.NE.
Suggested with: 5X2 from the cantina.

Red Wine, Tempranilo, Rivera del Duero, Crianza Matarromera.
Suggested with: House-style cut of beef.

Red Wine, Carifiena-Granacha Tinta-Cabernet Sauvignon-Syrah, D.O.Q Priorat, Tarragona,
Camins del Priorat, Alvaro Palacios.
Suggested with: Lamb in zapote sauce.

Red Wine, Tinto Fino, Cabernet Sauvignon-Merlot, D.O Rivera del Duero,
Pago de Carraovejas Crianza.
Suggested with: Cheeses from Michoacan Tasting and House-style cut of beef.

FRANCE
Red Wine, Gamay, Beaujolais Albert Bichot.

Suggested with: Seasonal salad and Tostada of my desire.

ARGENTINA
Red Wine, Malbec, Mendoza, Reserva Terrazas De Los Andes.

Suggested with: Jicama enchiladas and Tacos “Barra”.

CHILE
Red Wine, Carmenere, Colchagua, Los Vascos Gran Reserva, Domaines Baron de Rochield.
Suggested with: Griled tuna with fiesfa xandicato.

CHAMPAGNE
Chardonnay-Pinot Noir-Pinot Meunier, Reims, Brut Reserve, Taittinger.
Recommended pairing for celebrations with friends or family.

#PREFIEROLOCAL



BEER &S
Coronita (2) 20
Corona light 35wl
Victoria (2) 20m
Modelo Especial 355
Negra Modelo 355m
Pacifico 355

Corona Cero 355+
Corona light (2) 355
Stella Artois 330

Michelada 355

Ask for it with the beer of your choice: Coronita, Corona light, Victoria,

Modelo Especial, Negra Modelo, ODoul's non-cleoholic, or Facifico

Chamoyada 355m

Ask for it with the beer of your choice: Coronita, Corona light, Victoria,

Modelo Especial, Negra Modelo, ODou's non-alcoholic, or Pacffico

Fantasma 3551

Ask for it with the beer of your choice: Coronita, Corona light, Victoria,

Modelo Especial, Negra Modelo, ODoul's non-alaoholic, or Facffico.

ARTISANAL BEER &

LA BRU
Made in Morelia sihce 2006 by master brewer Jeffrey T Shults

Ginger Ale 355

This style comes from the colonicl period in the Unifed Siates. Its
fabrication uses ginger as an ingredient, giving it its characteristic
aroma.

Copper Ale 355
This style has its origins in 19th Century United States. It has a coppery
color, a subtle floral aroma, and an accent of caramel

Imperial India Pale Ale (IPA) 355w

Ths style, from the English imperial period, was developed for
exporting beer from the British Isles fo its colonies in India The color is
golden amber, with an unequaled aroma.

Blue Corn 355m
Clear and light beer, made with organic blue corn and barley,
capturing the urique flavor of the Michoacdn miba

Stout 355,
This style comes from London, England, around 1720, The color is jet
blac, with aromas and flavors simiar to coffee.

Nacional Morelos
From brewmaster Gullermo Fernéndez Duque. His dream began in

205

Nacién 355

German-style beer, a Pisner Bohemian, lightly herbal and spicy, with
a delicate bitferness.

Siervo 355n

Belgian Witbier style. Composed of white, malt, oafs, orange peel,
and clantro seed

Fusil 356m
American Pale Ale style beer. Amber in color, made of malt, lightly
difrus-y and bitter, but easy on the palate.
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MICHOACAN MEZCALS

DON MATEO

Master Mezaal Maker Emiio Vieyra
Produced in Pino Bonito, 20 minutes from Morelia's Historic Center,

Variedades:

Cupreata

A treasure of the fifth generation of the Vieyra famiy. Until recently, this
mezcal was for the famly's consumption only. A young mezaal, double
distiled, it has fresh notes like the mountain forest where the mezaal is
born.

Silvestre
Homage fo Don Mateo's 1840 great-grandfather, made with maguey
that takes 12 years fo mature, which gives this mezcal herbal overfones

Cenizo

This maguey, born in the easternmost part of Michoaadn, is cooked over
ook fires, fermented in @ wooden aask, and distiled in a copper sfil. s
overfones of fruit are unique fo this mezaal

High
Avrtisan made, fine and delicate flavor with fresh fragrances of our hils
and mountain herbs.

Reposado
Inaredibly light

Breast
Produced from a cupreata maguey variety, with a special formula of
chicken breast in the distilation.

Llos Danzantes (Oaxacal
Made from Espadin agave.

Discover the marvel of mezaal in smal tastes and find your favorite.
Accompanied by a fasting board of Cotija cheese from ifs region of
origin.

Tasting of Don Mateo Mezcals, by agave
Cupreata, Sivestre y Cenizo

Don Mateo Mezcal Tasting by Process
Young, Aged, and Pechuga

LU PRODUGT LINE

Salt seasoned with jomaica, with caromelized jomaica, Don Mateo
mezaal (bottle 250ml), and Cotija cheese, plus other products that
characterize the restaurant. You can buy them and give them as giffs,
ask about them!

APERITIFS

Campari
Cinzano rojo
Cinzano Seco
Fernet Vallet

BRANDY

Azteca de Oro
Fundador

Gran Duque de Alba
Terry

Torres

GOGNAC

Courvoisier YSOP
Hennesy VSOP
Martel VSOP

DIGESTIVES

Amaretto Disaronno

Anis Chinchén Dulce o Seco
Anis Cadenas

Baileys

Chartreuse amarillo
Chartreuse verde
Frangelico

Galliano

Grand Marnier

licor Café Kahlia

Licor 43

Melon Midori

Oporto Ferreira

Strega

licor Vaccari Sambuca Negro

GIN

Beefeater

X Al our drinks by the glass are 1.5 0z

RUM

Aconte Afiejo 3 afios

Appleton

Blanco Appleton State
Bacardi Afejo
Bacardi Blanco
Bacardi Solera
Havana Club 7 afios
Zacapa 23 afios

TEQUILA

Cazadores Reposado
1800 afiejo

Centenario Afiejo
Cuervo Tradicional

Don Julio Blanco

Don Julio Reposado
Don Julio 70 Afejo
Herradura Gran Imperio
Herradura Reposado
Herradura Reposado Blanco
Maestro tequilero

Sauza Hornitos

Reserva Famiia Cuervo

VODKA

Absolut Azul
Absolut Citron
Absolut Mandarin
CGrey Goose
Stolichnaya
Wyborowa

WHISKY

Buchanan’s 12 afios
Buchanan’s 18 afios
Chivas Regal

JW Htiqueta Negra
JW Etiqueta Roja



