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© Mims SANGRIA =

S 6 each

& PICADA

'1“1 Marinated Olives and Fried Marcona Almonds 4 BLANGO

, Crisp White Wine,

ol Apple, Pear, Orange
E DUESOS
: Manchego, Mahon, Cana de Cabra, TINTO
: Baguette, Seasonal Accompaniments 15 Spiced Red Wine,
¢ Orange, Apple, Cinnamon
CHARCUTERIA
i Jamén Serrano, Chorizo Pamplona, Fuet,

ii Dijon, Cornichon, Caperberries, Baguette 13 w l NE e

l 7 each ;
a CAVA =
| TAPAS = |
E eRO0 g SAUVIGNON BLANGC :
: ROQUETA
? Serrano Ham Croquettes, Romesco 9 * CHARDONNAY/VIURA é
i GARNAGHA ROSADO E
PATATAS BRAVAS GARNACHA TINTO .
E Spiced Potatoes, Paprika Aioli 6 E
[ TEMPRANILLO ,[
: GHRMUGA i
2 Spiced Lamb Turnover, 1
F p VD

[5 Canary Island Mojo 10 c n c KTA l ls 2 ,
é 8 each I

i3

s _ GAMBAS AL AJILLD TIEMEUPTIEMEDOWN
:§ Garlic Shrimp, Parsley, Lemon 11 Citrus-Infused Vodka, g
'; * Lemon, Rosemary E
g ) ]
: TORTILLA ESPANOLA SPANISH MOJITO :
j Potato & Onion Omelette, Cruzan Rum, Mint, H
j Saffron Afoli, Salsa Brava 7 Lime, Club Soda i‘!
] 1
: DATILES .
- Bacon-Wrapped Dates, B E E B b ?
E‘ Almonds, Cabrales 11 5 each g
El ) MAHOU LAGER :
e PIMIENTOS DE PADRON Madrid, Spain :
E Flash Fried Peppers, Deviled Egg Cream 9 ;
RLBONDIGAS

Lamb Meatballs, Manchego,
Sherry & Foie Gras Cream 12
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