
MIXTOS
PICADA

Marinated Olives and Fried Marcona Almonds  4

QUESOS 
Manchego, Mahon, Cana de Cabra, 

Baguette, Seasonal Accompaniments  15

CHARCUTERIA 
Jamón Serrano, Chorizo Pamplona, Fuet,

 Dijon, Cornichon, Caperberries, Baguette  13

TAPAS
CROQUETAS  

Serrano Ham Croquettes, Romesco  9

PATATAS BRAVAS 
Spiced Potatoes, Paprika Aïoli   6

 

CHAMUÇA 
Spiced Lamb Turnover,
Canary Island Mojo  10

GAMBAS AL A JILLO 
Garlic Shrimp, Parsley, Lemon  11

TORTILLA ESPAÑOLA 
Potato & Onion Omelette,
Saffron AÏoli, Salsa Brava  7

DÁTILES 
Bacon-Wrapped Dates, 
Almonds, Cabrales 11

PIMIENTOS DE PADRÓN 
Flash Fried Peppers, Deviled Egg Cream  9

ALBÓNDIGAS 
Lamb Meatballs, Manchego, 

Sherry & Foie Gras Cream  12

M I X T O :  C A R N E S  Y  Q U E S O S
Chef ’s Selection of Cheese,  

Charcuterie, & Accompaniments  23 

07.24.24   

SANGRIA
6 each

BLANCO
Crisp White Wine, 
Apple, Pear, Orange

TINTO
Spiced Red Wine,

Orange, Apple, Cinnamon

WINE
7 each

CAVA

SAUVIGNON BLANC

CHARDONNAY/ VIURA

GARNACHA ROSADO

GARNACHA TINTO

TEMPRANILLO

COCKTAILS
8 each

TIE ME UP TIE ME DOWN
Citrus-Infused Vodka,

 Lemon, Rosemary

SPANISH MOJITO
Cruzan Rum, Mint, 

Lime, Club Soda

BEER  
5 each

MAHOU LAGER
Madrid, Spain 

HAPPY HOUR


