
¡Bienvenidos a 
El Charro Café y Bar Toma! 
The home of “Tucson’s Best Margarita”  
                                Tucson Guide Magazine  
 

El Charro’s Toma Tequila Menu & Guide 
Most tequila is produced in and around the town of Tequila 

in the Mexican state of Jalisco. In general, all tequila must 
come from designated regions of Guanajunto, Michoacan, 

Nayarit, Tamaulipas, and Jalisco. Tequila is Mexico’s national 
spirit made from the honey water of the piña fruit of the Blue 

Weber Agave Plant, traditionally in hornos (stone or brick 
ovens). Mixto tequila consists of at least 51% Blue Weber 

Agave. 100% Blue Agave is comprised of 100% Agave juice, 
no additional sugars are added. 

 

Blanco: Bottled less than 60 days after being distilled in 
stainless steel barrels 
 

Reposado: “Rested” for two months to one  
year in oak barrels 
 

Añejo: Aged at least one year 
 

Mezcal: Mezcal is produced primarily in Oaxaca, 
Mexico, from any variety of agave grown in Oaxaca, 
Guerrero, Durango, San Louis Potosi, or Zacatecas. Mezcals 
are not tequilas despite having 80% agave content. 
Mezcals are where you will find the worm, not tequila, and 
you won’t find Mezcals (or worms) at El Charro. 
 

Note: Due to the limited production of various  ultra 
premium tequilas, some selections may be of limited  
availability. 

 

~ Tequila Selections ~ 
 

1800 Blanco: 
100% Blue Agave. Clean citrus taste with a strong agave 

presence.   $6 
1800 Reposado: 

100% Blue Agave. Golden in color with a slightly sweet 
core, highlighted by buttery oak with mild agave notes.  $7 

1800 Añejo Reserve: 
Medium to full in body with hints of toffee, roasted nuts, 
and delicate brown spices. Finishing with a dry, peppery 

wood spice.  $8 
1800 100 Proof: 

Why describe something that you may not remember?  
Silver Tequila that’s as bold as it is bad (as in good) $8 

Agavero: 
A Reposado and Añejo blended Liquer with Damiana 

flower. Mild honey essence & caramel makes delicious after 
meal cordial.   $7 

Cazadores Blanco: 
100% Blue Agave. Prominent agave nose with citrus flavors 

that deliver a sweet & fruity flavor.    $8 
 

Cazadores Reposado: 
100% Blue Agave. A golden maple syrup hue reveal faint 

toffee & butterscotch traces that give a powerful finish.  $9 
Cazadores Añejo 

From the family of Cazadores comes their finest offering of 
oak barrel tequila aged and balanced for sipping. $10 

Chinaco Silver: 
100% Blue Agave. A clear, smoky nose with a smoky agave 

flavored palate and a lingering salty finish.   $9 
Chinaco Reposado: 

100% Agave. Herbal nose with a medium bodied palate of 
roasted agave & spiced dried fruit.   $10 

Chinaco Añejo: 
100% Blue Agave. A spiced caramel nose and a light to 

medium-bodied palate with tropical fruit flavors and notes 
of cinnamon and agave on the finish.   $11 

Don Eduardo Silver: 
100% Blue Agave. A triple distilled tequila with a fresh 

taste and a silky smooth palate.  $8 
Don Eduardo Reposado: 

100% Blue Agave. A sweet caramel nose with a woody, 
buttery palate.   $9 

Don Eduardo Añejo: 
100% Blue Agave. Pale golden yellow color with a nose of 

sweet crème bruleé and a hint of perfumed spice. The 
palate combines tropical fruits and floral flavors with a 

peppery spice leading to a smooth finish.   $10 
Don Julio Blanco: 

100% Blue Agave. Double distilled for an ultra smooth 
taste with hints of black pepper.  $8 

Don Julio Reposado: 
100% Blue Agave. Aged just under a year in small oak 

barrels. Medium-bodied, smooth oak on the palate with a 
very authentic agave character.   $9 

Don Julio Añejo: 
Made with 100% Blue Agave. Aged over a year in oak 

barrels for a rich aroma with a touch of honey leading to a 
nutty palate and buttery finish.   $10 

Don Julio 1942 Añejo: 
100% Blue Agave. Double distilled and aged more than 3 

years in small oak barrels for a smooth, creamy texture 
with hints of vanilla. Tequila royalty.   $25 

Don Julio Real: 
100% Blue Agave. A floral nose opens up into caramel and 
smoked pineapple flavors with a lingering vanilla finish.$75 

El Tesoro Platinum: 
100% Blue Agave. Reflects the true essence of agave in the 

nose, palate and finish.   $7 
El Tesoro Reposado: 

100% Blue Agave. Aged for in oak for a perfect 
combination of the inherent spiciness of the silver variety 

with the smooth result of wood aging.   $8  
 
 

www.elcharrocafe.com 
 



El Tesoro Añejo: 
100% Blue Agave. Aged two years in bourbon barrels 

made of American oak, resulting in a sweet flavor marked 
with warm figs and bourbon undertones.  $9  

El Tesoro Paradiso: 
100% Blue Agave. A tequila created in the style of a great 

cognac by blending together cognac barrel-aged añejo 
tequila & silver tequila.   $25 

Herradura Silver: 
100% Blue Agave. Aged 40 days in oak for a smoky herb 

flavor with a touch of citrus.   $9 
Herradura Reposado: 

100% Blue Agave. A medium-bodied tequila with 
lemon/honey aromas on the nose opening up into a long 

citrus finish on the palate.  $10 
Herradura Añejo: 

100% Blue Agave. Rich dark colors with toffee aromas and 
mellow oak flavors distantly reminiscent of a cognac.  $11 

Herradura Seleccion Suprema: 
Made with 100% Blue Agave. The ultimate tequila from 
Herradura, made from reserve barrels specifically selected 

for unique taste and character.  
One of the best tequilas ever made.  $75 

José Cuervo Tradicional: 
100% Blue Agave.  Light, herbaceous nose with spicy oak 

and cooked agave on the palate.  $7 
José Cuervo Platino: 

100% Blue Agave. Slight clove and anise nose with taste of 
orange and apricot that finishes with no unpleasant heat or 

bitterness.  $12 
José Cuervo Reserva De La Familia: 

100% Blue Agave. Dark amber in color with the aromas of 
oak, almonds, apples, olives and cinnamon on the nose 
with a long silky palate. Aged in private cellars in brandy 

casks.   $20 
Partida Blanco: 

Made with 100% Blue Weber Agave. Very floral nose with 
notes of citrus fresh herbs and tropical fruit.  $9 

Partida Reposado: 
Made with 100% Blue Weber Agave. Aged six months in 
Jack Daniels bourbon barrels. Aromas of vanilla, hazelnut 

and almond.  $10 
Partida Añejo: 

100% Blue Agave. A fruity aroma with notes of cherry, 
almond, dried fruit and spices.   $11 

Patron Añejo: 
Golden maple syrup color with heavy oak notes, smoked 

agave accents, and interesting musky traces with a peppery 
feel on its way down.   $11 

Patron Gran Platinum: 
Patron’s super-premium tequila with rich complex flavors 
created from hand-selected agaves for a smooth crystal-

clean finish.   $35 
Sauza Conmemorativo: 

100% Blue Agave. Golden in color with smooth vanilla and 
toasted oak flavors.   $7 

Sauza Hornitos Plata: 
100% Blue Agave. Double distilled with hints of fresh, 

floral notes and clove spice.   $6 
Sauza Hornitos Reposado: 

100% Blue Agave. Complex nose with notes of pepper and 
a long, smooth buttery finish on the medium-bodied 

palate.   $7 
Sauza Hornitos Añejo: 

100% Blue Agave. Exceptionaly blended and aged 1-3 years  
in American oak. Contains hints of vanilla, toasted wood 
and chocolate for a soft, smooth and complex taste.   $8 

Sauza Tres Generaciones Plata: 
100% Blue Agave. Triple distilled with a stony palate and a 

blast of mint on the finish.   $9 
Sauza Tres Generaciones Añejo: 

100% Blue Agave. Hints of honey with a very full body 
and a long balanced finish.   $9 

 
Note: If you want any of these wonderful Tequilas 

made into a Margarita for you, please add $2. If 
you would like to add a signature “float” of any of 

our delicious “modifiers”, please add for;  
Grand Marnier $3, Cointreau $2, or Citronge $1.  

Salud! 
 

Now Featuring Tequila Flights! 
Please ask your server or bartender 

for this season’s recipe offerings. 
 

½ OFF HAPPY HOUR @  
EL CHARRO IS A BIG FIESTA!  

½ Off House Margaritas,  
½ Off Drafts, 

½ Off  Stone Cellars Wine,  
& ½ Off Well Cocktails 

 

And… 
 

½ Off All Appetizers! 
Si, Si, Si! 

 ½ Off All Appetizers on our 
Regular Menu* Mon-Fri 3-6pm 

Dine-In Only Please 
*Not available on to-go orders and limited to one  

appetizer item per person please. 
 

Available 3pm-6pm Monday thru Friday! 
 

El Charro reminds you to drink responsibly! 
 

www.elcharrocafe.com  


