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TEQUILA
We�attest�to�serving�tequila�the�correct�way�
with�the�right�flavor�pso�whether�you�prefer�
pineapple�with�a�reposado�or�sugared�orange�with�
a�mezcal�that’s�what�you�will�get�at�El�
Toro……�OLE!!!!!

Blanco
Unmatured�straight�off�the�still�Blanco�or�rather�Plata�tequilas�are�
aged�for�less�than�two�months�and�as�such�convey�the�essence�of�the�
agave.
They�are�straight�hard�hitting�and�no�nonsense�liquors….�
���������������������

PATRON�.45.���EL�JIMADOR�.22.��JOSE�CUERVO�.20.�OLMECA�ALTOS�.40.CORRELAJO.25.����
ARUNDAS�ORO.22.CORRELAJO.25.

Reposado
Commonly�known�as�the�golds,�these�rested�tequilas�have�been�taken�off�the�production�line�and�matured��
in�old�wine,�whiskey�or�even�their�own�specially�designed�casks�and�barrels�for�various�time�periods�
ranging�from�a�few�months�to�a�good�few�years.

CABRITO�.50.�CENTINLA�.98.�DON�JULIO�.48.�EL�JIMADOR�.25.�HORNITOS�.22.�PATRON�.59.�SAUZA�
GOLD�.25.�PONCHOS�.30.�OMELCA�ALTOS�.45.�HERRADURA.56.�CORRELAJO.30.JC�TRADICION.

49.ARUNDAS�ORO�.25.CORRELAJO.30.

Anejos�ARE�Strictly�oak�casked�and�aged�for�a�minimum�of�1�year�but�no�
more�than�3�years�anejos�are�the�rolls�Royce’s�of�the�tequila�world,�being�put�in�a�
range�of�old�bourbon,�French�wine,�brandy�and�a�myriad�of�other�casks�
����������������

CENTINELLA��.120.���JC�BLACK�.39.���JC�GOLD�.25.���OLMECA�AGED�BLACK�.23.����������

OLMECA�TEZON�.50.���PATRON�.65.�CENTINELLA�3YR�.200.����������������������

GRAN�PATRON�BURNEO.580.DON�FAULATO.58.�CORRELAJO.35.CORRELAJO�TRIPLE�DISTILLED.35.��������������������������������������������������

Mezcal
It�is�said�that�a�lightning�bolt�struck�an�agave�plant,�cooking�and�opening�it,�releasing�
its�juice.�For�this�reason,�the�liquid�or�mezcal�is�called�the�"elixir�of�the�gods".So�join�
the�Gods�on�the�Parthenon�and�indulge�in�their�necta

LA�MEURTE�REPOSADO�.50.���LA�MURTE�ANEJO�.50.

Blends
PONCHOS�CARAMEL�.25.���PONCHOS�CHILLI�CHOC�.25.���PONCHOS�COFFEE�25���PATRON�CAFÉ�.49.���
OLMECA�CHOCOLATE�.30.���CACTUS�JACK�GOLD�.30.���CACTUS�JACK�ORIGINAL�.25.

Double�click�to�edit.
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 TEQUILAWe attest to serving tequila the correct way with the right flavor pairings so whether you prefer pineapple 
with a reposado or sugared orange with a mezcal that’s what you will get at El Toro…… OLE!!!!!

Blanco

Unmatured straight off the still Blanco or rather Plata tequilas are aged for less than two months and as such convey 
the essence of the agave.

They are straight hard hitting and no nonsense liquors…. 

                     PATRON 45   EL JIMADOR 22   JOSE CUERVO 20 OMEGA ATOS 40

ReposadoCommonly known as the golds these rested tequilas have been taken off the production line and matured  in 
old wine, whiskey or even their own specially designed casks and barrels for various time periods ranging from a few 

months to a good few years.

CABRITO 50 CENTINLA 98 DON JULIO 48 EL JIMADOR 25 HORNITOS 22 PATRON 
59 SAUZA GOLD 25 PONCHOS 30 OMEGA ATOS 45 

AnejosStrictly oak casked and aged for a minimum of 1 year but no more than 3 years anejos are the rolls Royce’s of 
the tequila world, being put in a range of old bourbon, French wine, brandy and a myriad of other casks makers have 
been scrambling to find the best combination of woods and flavors to impart to their tequilas and mezcals in this fashion.

                CENTINELA  120   JC BLACK 39   JC GOLD 25   OLMECA AGED BLACK 23          
OLMECA TEZON 50   PATRON 65

Mezcal

Mezcal, or mescal, is a distilled alcoholic beverage made from the maguey plant native to Mexico. The word mezcal 
comes from Nahuatl mexcalli metl and ixcalli which means "oven-cooked agave". This immediately separates it from its 
distilled tequila counterparts. It is said that a lightning bolt struck an agave plant, cooking and opening it, releasing its 
juice. For this reason, the liquid or mezcal is called the "elixir of the gods".

So join the Gods on the Parthenon and indulge in their nectar

                                  LA MEURTE REPOSADO 50   LA MURTE ANEJO 50

Blends

PONCHOS CARAMEL 25   PONCHOS CHILLI CHOC 25   PONCHOS COFFEE 25   
PATRON CAFÉ 49   OLMECA CHOCOLATE 30    

                                   CACTUS JACK GOLD 30   CACTUS JACK ORIGINAL 25

COCKTAILSMargaritas
All�our�margaritas�use�100%�Agave�El�jImador�,�finest�quality�fruit�juices�and�syrups.�

Have�it�shaken�up�or�frozen�Sugar�free�xylitol�option……..add�.10.
Hardcore������� Virgin�

Classic ���� �50���������������������������������40
Strawberry����������������������������������������������65����������������� ��55����������������������
Mango����������������������������������������������������58 ��48
Sunset�(SHAKEN�ONLY)��������������������������������76����������������������������������66
Jalapeno�&�Coriander�����������������������������������58���������������������������������48
Mojito����������������������������������������������������60���������������������������������50������������������������������������������������������������
Orange����������������������������������������������������60����������������������������������50
spicy�cucumber&�mint���������������������������������65����������������������������������55

Daiquiris�
�������.45.�
Shaken�or�Frozen

All�our�daiquiris�are�made�standard�with�Bacardi�Gold�,select�your�flavor:�

���������������������������������Classic/Strawberry�/�Pineapple��������������������������������                              �����������������������
Mojito�
Hard�core�Cuban�original���.55.��…or�Blueberry��style�.57.���Chilli�Gin�58
�������������������������������������������BEBIDA�GRANDE
��������������������������������������������.110.
BullDawg.Not�since�Tijuana�77”�has�there�been�something�so�classic,�frozen�margarita�
with�a��corona�surprise�
Flamingo�The�Vikings�meet�the�Aztecs�,…..�throw�in�some�berries�you�got�a�party������������
Energia .Its�pretty�and�has�wings�frozen�margarita�with�a�Redbull�of�your�choice�
thrown�in��
MAMBA��its�tasty�its�green�and�it�sneaks�up�on�you�������������������������������������������

������������������������������Classicos
El�Toro�Sours��45�-El�Jimador�Reposado,�Lemon�Juice,�Sugar�Syrup,Bitters
Ginger�Pineapple.-59.Tangueray�Gin,�Pineapple�Chunks,�Lemon�Juice,�����Sugar�Syrup,�
Ginger,�Tonic
Strawberry�&�Lime�.49.Tangguray�Gin,�Strawberry,�Lime�Juice,�Tonic
Blush.65.Gin�based�cocktail�,�fluffed�with�egg�white,�cranberry�juice�&�orange�bitters�
Negroni.68.Gin�mixed�with�a�splash�of�martini�rosso�and�a�shot�of�campari
Kettel�Club�Soda��.110.�smorgasboard�of�kettle�one�vodka,�don�Julio�tequila�and�socks’�
fab�flavoured�tonic�
whiskey�collins�.68.�a�tasty�twist�on�the�famous�Tom�


