
FIRST STATION

Crab Cake 
blood orange, jalapeño aioli, micro cilantro 

SECOND STATION 
Skirt Steak
fire roasted tomato, peach & onion purée 

THIRD STATION 
Sautéed Nopales 
fresno, tequila poached pear  

FOURTH STATION 
Ceviche 
ginger, cucumber, lime 

858.675.8551   |   AVANTRestaurant.com*Not inclusive of tax and gratuity.

                4 action stations of tequila tastings & special  
             menu of curated bites crafted by Chef de Cuisine  
      Aaron Thomas & partner & co-host Rubén Aceves, 
International Brand Ambassador of Herradura Tequila   

HERRADURA
DOUBLE BARREL 
TEQUILA TASTING

6-7:30PM
T H U R S D AY,  J U N E  3 0

$50 PER PERSON*
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CO U R S E S  AT AVANT

SIGNATURE COCKTAILS
Sangre Y Arena 
cherry heering, orange juice, double barrel 
herradura tequila 

Aqua De Sandia 
watermelon, muddled jalapeño, double barrel 
herradura tequila 


