TabernaHércules

BEER ON TAP

REPUBLICA, CIECH PILSNER,4.6% ABV

Produced using malt, hops, yeast and even brewing practices from the Bohemian region of the Czech Republic,
this deep golden lager showcases a perfect marriage of malt and hops with a clean yet slightly fruity

fermentation character.

MLIKO (250ML) $80 SNYT (300ML) $95 HLADINKA (450ML) $140
Mostly foam. Very creamy, Two parts beer, one part foam. The standard Czech pour. Fresh
ideal for dessert. The most refreshing pour. and balanced.

SUPERLAGER, EXTRA-BITTER LAGER,
4.9% ABV

An extra-bitter lager brewed with Morelos rice and a
generous blend of German and Czech hops. This light,
ultra-refreshing beer delivers a lasting flavor that keeps
you coming back for more.

(440ML) $130  (S00ML) $150

LOS SUPERINTENDENTES DEL
MIC, EXTRA PALE ALE , 5.3% ABV

A collaboration with our friends from Cerveza Fortuna in
Guadalajara. Sitting somewhere between a classic Pale
Ale and an IPA, this XPA showcases the best of New
World hops: Nelson Sauvin, Mosaic, and Amarillo, also
added during dry hopping, expressing tropical, citrus, and
floral notes with a pleasantly moderate bitterness.
Light-bodied, with a dry finish and exceptional drinkability.

(280ML) $90 (350ML) $115

HURACAN, DOBLE IPA, 8.5% ABV

This is a big, unfiltered, double-dry hopped IPA that is
heavily hopped with Citra, Cryo-Simcoe, Mosaic, &
Sabro. Much like many of our hoppy beers, this one is
also flavor and aroma forward with the bitterness in
the background.

(280ML) $150  (350ML)S$190

ESTILACCHIO, ITALIAN PILS, 5.8% ABV

Inspired by the style popularized by Agostino Arioli of
Birrificio Italiano in Lombardy. Brewed with German
Pilsner malt and a generous addition of German and
Czech hops—Saaz Special, Spalter Select, and Hallertau
Saphir-used both in the boil and for dry hopping,
expressing herbal, floral, and spicy aromas with notes of
citrus and white grape. Refreshing, crisp, and
light-bodied, with a firm bitterness and a dry finish that
invites another sip.

(280ML) $30  (440ML) $140

FARO, HELLES ORIGINAL, 4.8% ABV

Refreshing German lager with notes of freshly baked
bread. Brewed with German malts and hops. Subtly
spiced and well-balanced.

(350ML) $100  (500ML) $145

PUEBLITO, RISH EXPORT §TOUT, 6.5% ABV

A moderately strong dark ale with predominant roasted
malt notes that reminds us of coffee and chocolate. This
traditional Irish stout is elegant, robust and complex and
holds just enough bitterness to balance the malt to create
a fair finish on the palate. Recently recognized as the best
Export Stout at the 2024 World Beer Cup.

(280ML) $90  (440ML) $140

BEER ENGINE

Cask Ales are unfiltered beers that undergo a second
fermentation in the very same cask from which they’re served.
They’re poured using a Beer Engine, an essential tool in any British
pub, which manually pumps the beer through a piston, delivering
a creamy, fresh pint with a dense, compact head, all without the
use of CO..

(440ML) $120

CABALLO BLANCO, PALE ALE, 5.2% ABV

A biscuity malt aroma and flavor leads to earthy and fruity hops
with pleasant, yet traditional fermentation profile. Very dry and
drinkable British Pale Ale. This beer has won bronze medal in
English Ales category at the World Beer Cup 2022.




FROM THE CELLAR

WILD BEERS

DEBUT SPONTANEQUSLY FERMENTED BEER AGED IN OAK
BARRELS FOR 1, 2, AND 3 YEARS. EACH BLEND EXPRESSES A WILD,
COMPLEX CHARACTER WITH EARTHY, LEATHERY, AND BARNYARD
NOTES, AND A PLEASANT AGIDITY THAT WILL EVOLVE OVER TIME.
BLEND 2025 6% ABV

Exceptionally refreshing, complex, balanced, and elegant.
BOTTLE (375ML) $250 (750ML) $390

BLEND 2024 6% ABV

Complex and elegant, notes of sourdough, honey, and fruit. Dry
and refreshing finish.

B[ITTLEI\§375M& $250 x75[IML ) $390
BLEND 2022 6% ABV

Notes of oak, red apple, and pear, with delicate acidity and a soft
bitterness.

BOTTLE (375ML) $250 B?ﬁl]ML) $390
BLEND 2021 6% ABV

Tart, with notes of oak, wine, ripe fruit, and a wild character.

BOTTLE (375ML) $250  (750ML) $390

3 FONTEINEN (BELGIUM)

HOMMAGE, RASPBERRIES AND SOUR CHERRIES LAMBIC,
6.3% ABV

BOTTLE (375ML) $725 (750ML) $1,450

INTENS ROOD, 0UDE KRIEK WITH CHERRIES, AGED IN
STEEL AND OAK, 6.8% ABV

BOTTLE (375ML) $550 (750ML) $1,100

OUDE KRIEK, LAMBIC - KRIEK (CHERRIES), 6.7% ABV
BOTTLE (375ML) $400 (750ML) $775

GOLDEN BLEND, BLEND OF TWO, THREE, FOUR AND
FIVE-YEAR OLD LAMBIC BEER, 6.7% ABV

BOTTLE (750ML) $1,225

FRAMBOOS 00GST 2019, RASPBERRIES LAMBIC,
6.2% ABV

(T50ML) §1,525

AZTECA WEISSE EXPORT BERLINER WEISSE ,
0.3% ABV

A collaboration with Schneeeule Berlin that revives one of Germany's
most iconic historic beer styles, reinterpreted with Mexican ingredients.
Brewed with a generous amount of wheat, mixed fermentation,
Brettanomyces, house-cultured lactobacill, and a blend of pink and black
peppercorns, allspice, juniper berries, and bay leaves. Complex beer,
pleasantly tart and spiced, highly carbonated and very refreshing, with
notes of honey and fresh white bread, followed by a dry, vibrant finish.

BOTTLE(375ML) $175
LA MADRUGADA MIXED-FERMENTED BARREL-AGED
SOUR BEER REFERMENTED WITH MACABED AND VIOGNIER GRAPE

MUST FROM FREIXENET WINERY, 5.6% ABV

An elegant beer with a nice marriage from Macabeo and Viognier wine
grapes and wild fermentation. Soft, silky, and fruity character of the
grapes with the rustic, funky qualities typical of wild yeasts. Highly
complex, flavorful, pleasantly tart yet refreshing and playful at the
same time. Perfect for lovers of good wine—especially natural wine.

BOTTLE (375ML) $175

SAISON DE LA BRUJA BRETT SAISON AGED IN OAK
BARRELS WITH DUNE PEPPER 5.6% ALC. VOL.

Collab with our Canadian friends from Microbrasserie La
Memphré. A rustic beer full of character and perfectly
balanced, inspired by the most honest tradition of Belgian
saisons: farmhouse ales—dry, alive, and deeply expressive.
Aged for one year in oak barrels and bottle-conditioned, this
beer puts yeast at the center. The brett is present without
overpowering, offering subtle barnyard and leather notes,
alongside an intense fruity profile of mango and peach, plus a
delicate citrus touch. All of this is rounded out by a dry, spicy
bitterness contributed by the pepper.

BOTTLE (375ML) $175
CAN
MEZZANINE BOURBON BARREL-AGED IMPERIAL STOUT,
12.4 % ABV
(473ML) $255
RATHAUS MUNICH DUNKEL 4.9% ABV
(473ML) $155
BUEN CHOFER BELGIAN WITBIER, 5% ABV
(473ML) $130
GODZINAS HOPPY LAGER WITH RIGE AND CORN, 5.4% ABV
(473ML) $155
CABALLO BLANCO PALE ALE 5.2% ABV
(473ML) $140
RAFAGA AMERIGAN PALE ALE, 5% ABV
(473ML) $135
RAYMUNDO CENTENO CITRA RYE PALE ALE, 5% ABV
(473ML) $195
TERRICOLA SAISON, 5% ABV
(473ML) $130
LANZALLAMAS RUSSIAN IMPERIAL STOUT, 13% ABV
(473ML) $245

CERVEZA MUNDIALERA &“CANCHITAS”

EXTRA-LIGHT PALE ALE WITH CORN 4% ABV
(473ML) $140

PEELY WALLY WEE HEAVY, 10% ABV
(473ML) $265

MARTILLO CIECH DARK LAGER, 4.7% ABV
(473ML) $150




STARTERS

PRETZEL....... s $60
House-made with mustard

HOUSE-MADE PICKLES............n §70
Egg, cucumber, onion and radish

FRIED CALAMARI ... $190
Calamari (200g) with tarragon aioli dressing and lime
BITTERBALLEN (5PCS)........cccoovinnmrinnnrnrsnnnnnsssnnns $190
Classic dutchmeat croquettes with house mustard
CURRYWURST ... $170

Frankfurter sliced sausage (180g) with tomato and curry

FERMENTED TOMATOES ... $90

With panela cheese and extra virgin olive oil (150g)

TOSTADAS DEL SEMIDESIERTO (2PcCS).....$190

House-smoked arrachera (40g) with guacamole, cucumber,
bell pepper, red onion and habanero pepper

PARTY SANDWICHES (4PCS).......c.cocrnen $190

Sandwiches cut in half with pimiento pepper spread, egg
salad, potato salad and ham and cheese.

CHARCUTERIE PLATTER.........mmmn $320
Assorted house-made charcuterie (260g). Bresaola, Landjager,
pistachio mortadella, Leberkdse and Coppa. Served with
pickled vegetables, mustard, nuts and bread

QUERETARO CHEESE AND BREAD...... $310
Beer-aged sheep’s milk cheese aged for 3 months from
Querétaro (1508). Served with home-made bread and

wild beer compote

SOUPS
GAZPACHD ... $160
Cold tomato soup (400ml)
CREAMY LENTIL SOUP (180MI) woovvrnmerrnnessnsssnnnns $140
FRENCH ONION SOUP......n $170

Classic French onion soup with Emmental cheese and crouton
gratin (1I80ml)

SALADS
CAESAR SALAD.......nsnssssssinssns $250

Tijuana style Caesar dressing with romaine lettuce, croutons,
Parmesan cheese and capers (220g)

MIXED SALAD........mmn, $310

Mesclun, white asparagus, green olives, tomato, hard boiled
egg, onion, Ortiz white tuna (70g) raspberry vinegar and olive oil

TOMATOES..... $160

Heirloom tomatoes (350g) with onion, Eureka lemon, extra
virgin olive oil and fleur de sel

MAIN COURSES

FISHS CHIPS.. ... s $320
Beer-battered fish (180g) served with french fries, lime and
tartar sauce

BANGERS AND MASH ... §240

Three Niremberg sausages (165g) served on mashed
potatoes with gravy and green peas

BEER-BRAISED PORK HOCK TACO ... $110
Served with pickled jalaperios (45g)

SMOKED WILD BOARTACO ... $160
House-smoked wild boar (45g)

STEAKAND CACTUS TACO.........nn $150

Thinly sliced beef steak (70g), served on a corn tortilla with
fried beans, seared cactus, and onions

STEAK TARTARE ... $370

Knife-cut steak tartare (150g) marinated with capers, mustard,
pickles and egg yolk. Served with potato chips

RUBENS RODRIGUEZ.......insnnnn §240
Sandwich with home-made loaf bread and roast beef (100g),
Swiss cheese, Sauerkraut and Russian-style dressing

HOUSE-MADE SAUSAGE WITH BAGUETTE..§210

House-made Frankfurter o Bratwurst sausage (1508),
baguette, mustard, Sauerkraut and baked potato

PORCHETTA SANDWICH........nn §240

Home-made beer fermented loaf bread and porchetta (150g)
with Provolone cheese and arugula

STEAK TARTARE ..., §310

Knife-cut steak tartare (150g) marinated with capers, mustard,
pickles and egg yolk. Served with potato chips

VEGETABLE CURRY ..., §220

A selection of vegetables (250g) in yellow curry, served with
rice. With chicken (100g) $250.

BLUE CHEESE HAMBURGER............. $320

Organic beef from “Rancho La Quinta” (200g), pickles, onion,
house-made spread and french fries

HOT DOG ... §210

House-made frankfurter sausage (120g), Relish, Sauerkraut,
cured jalapefo and house mustard

SMOKED BEET SANDWICH.........in $200

Sourdough bread fermented with beer, house-smoked beets
(100g), goat cheese, arugula, and honey.




DESSERTS COFFEE
SACHER TORTE......nn, $200 BLACK COFFEE (200ML)......ccocmmmemsmssmssmsssssssssssens $60
House-made chocolate cake (250g) with whipped cream EUROPEAN STYLE COFFEE (200ML)..........ccuun. $60
TRES LECHES SPONGE CAKE....... $10 caAPuUCCIND (200ML) ettt $80
;e{’éemtﬂsaﬁz‘;';“bet‘Qoog’ 210 ESPRESSD (B0ML).cs $60
Aged sheep's milk chosee with e wacie s santicd CORTADD (BOM).co §70
pecans (100g) DOUBLE ESPRESSO (60ML)........ccoonmmrrrrrrinnsnnsrssssrns $80
CHEESE PLATTER LATTE (200ML).ccovnvvmnismssssssssssssssssssssssssssssssssssssssssssssss $80
Assorted sheep’s milk cheese crafted by our friends from FLAT WHITE (1 5[]M|.) IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII $80
Q Del Rebario (Menhir, Padua, Juni d Marfil Azul).
Sorvod with bread grapes and honey" e HOT CHOCOLATE (200ML)...os $59
*You can ask for it with your waiter TEA (200ML) c.oovrvrrrrsnssssssssmsssssssssssssssssssssssssssssssssssssans $50
(906 )§210 (1806) §420
BEVERAGES

AGUAS DE LOURDES.....iiiin 60  FELIX SCHORLE........mmmmmmmmsmsmmsssnnns $90
Sparkling Mineral Water - 355ml German juice spritzer 355ml
AQUA PANNA......mii, $160  COKE..........coooovi s $70
Natural Spring Water - 750ml 356ml
AGUA SAN PELLEGRIND.............ciiinnnn $190  COKE ZERD......sssssssssssssns $170
Sparkling Mineral Water - 750ml 356ml
GINGER BEER......i, $80  RUSA....ssssssssssi: §75
355ml 356ml
GINGER BEER GOLD......iiiiinn $80
355ml
TRAGOS DELACASA WINE
AMERICANDO PERFECTO.........iinn $230 RIVERO GONZALEZ, BLANCO GLASS (120ML)..$150
Red Vermouth, Campari, Pale Ale beer with a twist of orange RIVERO GUNZALEZ, TINTO GLASS (12[]|V||_) ....... $220
350ml

- TABLAS, TINTO GLASS (120ML)...ccccccvivrinnsssssssiinnn $190
HERCULES COLLINS.......iiiiiinnn §210 g
London Dry Gin, lavender cordial, lemon and soda 350ml VAPORETTO GLASS (120ML)..vvvsvsse $180
HABANERO MEZCAL MULE...... §240
Ginger beer, Espadin Barro de Cob land p infused
g e e ISP nised  MEZEAL
Coor 43 Frangoico s 57 "Sipvisss “oype "y BARRO DE COBRE ESPADIN (5l).........$15
"Lanzallarr;as" Imper‘ial’ Stout foam and dehydrated orange BARRO DE COBRE ENSAMBLE (45ML) """""" §135
200m| GRACIAS A DIOS TEPEXTATE (4aML)............ §250
TIERRITA AHUMADA ... §200 DEL MAGUEYTOBALA (45ML)....occoommrrrsmrrrrsnn §260
Espadin Bar‘r‘o'de“Cobr,'e mﬁzcgl (44ml) rimmed with lime and DEL MAGUEY VIDA ESPADIN (L[N —— $210
salt. Served with “Terricola” Saison beer (473ml). BOZAL ENSAMBLE (45ML) ... $905

BOZAL CENIZO (43ML) ..o §305




APPETIZERS

APERDL (85ML)...cc.ooorssmssssssssssss $150
CINZANO VERMOUTH ROSSO (45ML).......... $150
CAMPARI (35ML)....oooossesssssse $150
PRIMO (45ML).....oooessssesssese $150
JEREZ LA INA5ML) oo $160
ST. GERMAIN (45ML)..oooossss $210
DIGESTIVES

CYNAR (B5ML)..ssrssssssssssesn $130
CONTROY (35ML) oot $130
FRANGELICO (45ML)....cooovoessesss $150
FERNET BRANCA (45ML)....c.oooss $160
AMARD AVERNA (45ML)......ocosessessns $130
JAGERMEISTER (45ML)....cooossss $130
PORTO FERREIRA (45ML).....ooooeseeseesse $130
TEQUILA

CASCAHUIN BLANCO (45ML)..ooooee $150
CASCAHUIN TAHONA (45ML)..oorrs $195
HERRADURA BLANCO (45ML).......ocoorore $190
HERRADURA REPOSADO (45ML)..........o..o... $190
JOSE CUERVO REPOSADO (5Ml)................. $150
7 LEGUAS BLANCO (A5ML) oo $210
7 LEGUAS REPOSADD (45ML) ..o $230
MAESTRO DOBEL DIAMANTE (45ML)............ $230

SOTOL

SEMOR SOTOL (45ML) .o $170
WHISKY

MACALLAN 12 (35ML)...cooooooessese $260
JW ETIQUETA NEGRA (45ML)....corvr $210
BUFFALD TRACE (45ML)..ooocooovovossrssn $220
VODKA

TITO?S (A5ML)...oooossssssssssss $170
GIN

TANQUERAY (5ML)....oooversssssss $180
BEEFEATER (45ML)...c..oooooesessssss $150
RON

HAVANA CLUB 7 (45ML)..ccvrnnssnns $140
BACARDH (45ML)......ooeessssssssssss $110

+

@TABERNAHERCULES




CLASSICS

MARGARITA...... $190
Cascahuin Blanco (1.5 0z)

MEZCAL MARGARITA ..., §$195
Barro de Cobre Espadin (1.5 0z)

MARTINL............ o ——— §205
London Dry (40z), Vermouth Extra Dry (.50z)

NEGRONI ..., §220
Vermouth Rosso (1oz), Campari (10z), London Dry (1oz)
MEZCAL NEGRONI ... §225
Vermouth Rosso (10z), Campari (10z), Barro de Cobre Espadin (10z)
OLD FASHIONED..........m, $225
Bourbon Buffalo Trace (20z)

MANHATTAN ... $210
Bourbon Buffalo Trace (20z), Vermouth Rosso (102z)
BOULEVARDIER..........nnn, $210
Bourbon Buffalo Trace (10z), Vermouth Rosso (10z), Campari (10z2)
APEROL SPRITZ.......nnn, $240
Aperol (20z), Vaporetto (20z)

HUGO SPRITZ........nnnnnn $290
St-Germain (20z), Vaporetto (20z)

PRIMO SPRITZ........nnnnn $240
Primo Aperitivo (20z), Vaporetto (20z)
CARAJILLOD......... $185

Portion weights are approximate and refer to raw protein. One ounce equals 29.57 ml. Tips are appreciated but not required. All prices are in Mexican

CLOSING HOURS:

MONDAY - THURSDAY
KITCHEN 11PM

BAR 11:30PM
CLOSING TIME 12AM

FRIDAY - SATURDAY
KITGHEN 11:30PM

BAR 12 AM
CLOSING TIME 12:30AM

SATURDAY
KITCHEN 10PM

BAR 10:30PM
CLOSING TIME 11PM

pesos and taxes are included. We accept cash, credit and debit cards, including AMEX, VISA, and Mastercard.




