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Charcuterie Board s27 L |
fberico chorize ,-::np?;:u. gseranno jamon, fruits, nuts, olives CE ld T&p&ﬂ
selection of goat, sheep, and cow cheese = :
Garlic hummus & Seasonal Nuts & Olives &
hisiess 1A A P Al BollEE, EATTOSAH Epload Tt o trus eued o lives
Cold Tapas oy ety
) ; A : nappe eviche
~Beef Carpaccio $16 Seasonal Nuts-& Olivessé Beef Carpaccio #s shile viraigrente, sadish gales, cilantsy,
diton apili, fried capers. morrocan spiced nuts, dijon aoill! frisd capare, calabris chils AT P
calabria chile k eitrus cured olives ' :
Garlic hummus- 59 _ iflmﬂn Poke s Honey whipped chévre s
house flatbread, red pepper coulis, crispeliried rice, pioklsd gingnr, black sisston Sigs, toasted bremd
chile ﬂil. herbs y & Sndom, pormes Eurrata $17
CheTTyY LORATORE WMadN, -.":'.t-j."':l' Quinss, Rirny horbe .
Hot Tapas 5 i
Pan oon tomate S Fatatas Bravas 59 Hot Tapaa :
+ : erispy yukons; gariic aioli;
grilled bread, garlic, olive oil ; }
salsa brava Pan con tomate @ Patatas Bravas w»
Brussel sproutss T to B 315 grillod broad, garkio, olive oil achipy FESRSyarlio Liolifn s HESva
- . i oma isque amon Manchego Croquette
togarashi, peanuts, fish sauce caramel jamon eroquettes, parmesan, herbs Albondigas s ‘I Swﬂ!& - rfwm‘i& Iri“i 21
pork moatballs, tomats brods, chaved Bouse péckles, Dijon adoli
. £ - - - - AT i -
Goat Cheaga 359 Mejillones 517 - ‘toasted bread, glgants beans ‘Chicken adobo wings .
ctuiled Feppadews PEI ms'-lsm;}& hﬂusct madmml'im Gambas al Ajillo u3 . Jalapens, ewost and pour
AL - = - an Marzane tomatoes; xod papriks bradsed shri
paprika butter, marcona almonds, herbs 'n']':i,t-'E e b oy i:;:‘:\-bi;:!:jl.‘l‘-;;; odritn, TRl Fritto Misto so
- - | ) - Friod ehriap, scaliope, plexisd caulificeer
Gambas al Ajillo~"7 Pulpo & 18 gallega 519 > gg aé', ch LM spicy tomato
smoked paprika braised shoimp, £rilled octopus,-crispy-potatoes, wpfm buttf:*ﬁ r.?rfmﬂpg L-_:.-_«y!.:.rs;-.gﬂ:.t_ Brussel sprouts
shaved erispy garlie, olive oil romesco, plekled pearl onions togaTashi, peangts, fish eauce caranal
Escargot s ' -
Fritto Misto=1? Escargot 315 garli¢, brown butter, harbs Pulled Pork Empanadas #s
. ] "‘:I
fried shrimp: scallops, pickled Earlic, brown butter, herbs : Mejillonesad . Bk cALoD .
Locauliflower, splcy tomato i FEI nussals, house made chorizo, mfduj_pg a ]J::a gallega &9
san Warz tomatoss, white wing brod EF actapun, orlepy potatons moSanoD,
S H- 1 H.- d B % ‘-"fl 2 s " pleklod _u-r.'-n:r"l} oniann
Add Chicken $9, steak $MP, salmon $13, sausage 37, shrimp $13 Enr::ic .1: lzt iﬂr__iff 3§i§£jﬂs:1 House sliders s
Wixte Green Salad 1 Eﬂﬂﬂ'ﬂ Bi-b-h 312 : & ehallsts, herbe " ETuy m.:ﬁm!;m;:iﬂn ain]_'i;:.m?ﬂ
spring mix, carrot, cucumber, bibb lettuce, dijon Spanish "Cassoulet® *? omato Bisque ** |
shaved fennel, tomata; vinaigrette, 6-minute egg gigants t-mgfﬁhu::“?{érm chorize, JAnon cToquettoen, parsocan, horia
toasted walnuts, sherry vinaigrette _ ;
Spanish G b e Pinxtos Flatbreads
Cagtelvetranc, pickled shallots, tﬁ;uﬁtf; i:g:f:‘gg*g‘fﬂ?i‘if;g‘;?' th:umig Chorizo Flatbread =
: ' Hozpdsade chorled, opley tosats,
erouton, house Cassar Paprika Grilled Chicken s manchago, ¢r:¢;'-:,'P='nn.‘_1-:-t | f
‘ -t L L Skewer i
Roasted Red Beet s CobD Saglad 517 calen verte g i 1 A
arugula, marcona almonds grilled chicken, 6 minute egg, : = - L P
chévre, pears, fennel, nouse lardon, queso mahon, Goarlic ShI S Ewerius A TR
sherry vinaigrette cherry tomatoes, red beet, : '} Roasted artichoke Flatbread =
pickled shallot Lédmina Pinxtos e ZArLic chipe, Parmecn horbe
etrip, chicken, shrinp
p——
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1 Roasted Red Beetl]su Spanish Caesar m
IJ u-n-a-n Arugls, maTesns AIsonds, chivag Castelvetrang, pickled ehallots; crouton,
Sandwiches ¢ AR Y o,
o TG Bacon Bibb & Mixte Green Salad
Qg «vOT BLL"EET 47 Cuban st bibb lettuce, dijon vinaigrette, 6 minute.ogg gpring ﬂ‘h?ﬁh&ﬁmﬁlﬁ:f Tennal,
house bacon, gruyere, caramelized house ham, pulled pork, bread & butter i
anian?‘:}:;::;. ga‘t:‘ﬂze;igﬁk les, pickles, gruyere, ijon mustard E n t I.' ar d a E ]
LU W Prime beef ragu s Seared Snapper Filet
Bocadillo de albdndigas - Korean Fried Chicken s housemade taglistelle pasta, leman orzo, green beans, oyster mushrooms,
meatballs, tomato sauce, Zruyere, s ereamy slaw, bread & butter pickles, i b':ard beef-house ricotta piquille peppers, salsa verte
¥ parmesan, baguette gochujang -maye -
: : Trucha a la Navarra s Pollo a la plancha =7
Savor Grilled Cheesesn House B.LT. 515 fiobis trout, jamon, £iZEY FogrosstedHigLen, e re AL
roagted mushreoms and onions, gruyere, house bacon, confit tomatoes, AEPATAUS, RAICONS 8 Lmond, ¢hile oil peppers, senolina dumpling
manchego, red pepper cream cheese butter lettuce, roasted garlic ailoll o -
=) : Mushroom Carbonara .,
) . . % . 4, : housemade tagliatalle pasta,
Chicken Shawarma 15 Grilled House Chorizo s local mushrooms, english peas, parmesan
bibb lettuce; tomato, pickled shallot; roasted pepper {;md ﬂﬂﬂﬂﬁ- dijon aclld,
~ ; ; apuette
tzatziki sauce, flatbread P arrT 1 1 1 a d a
. (A 1a cart grillel
House Smoked Turkey s Italian Beef 517 - Al of our-benf i Cortirod Angus Bout @
lettuce, tomato, house bacon, gruyere, heuse Glardiniera, white cheddar, ] - - 12 B3 NY SEPios &
tabascoaiold beef Jus 8 oz Filet Mignon- 0Z rrime T1p= sl
! Truftle demi/Crispy onion SEUE F.-D:'Eﬁm o Ey L'H:-"_i\":'ﬁ
F l a t b. I ﬂ. a, d B wirs pairipg Curas dal Bosgus Firol Elor eﬂiﬂiﬂl}ﬁj‘&iﬁiﬁ []
Roasted Artichoke Flatbread ss h ' 12 0z Prime Ribeye- w7 |
garlic chips, parmesan, herbs ' ' Caper brown butter, |
. - & marinated cherry tomatoes
Tocino curado Flatbread -2 et it |
house-cured bacon, creme friche, caramelized ondon-jam;-arugulsa Add ons- -gide dishes—
Cnorizo Flatbread e ¥ Grilled houce Chorizo Links 36 Harb Roasted .potatoss £5. |
s = 6 oz Smoked Fork loin 88 Brussel sprowts &6
Housemade chorizo, spicy tomato, manchego, crispy shallot 10 Seared Seallope &7 each Eﬂ_ﬁ m,:: CHaaks 5;;
Grilled head on Tiger-shri 2 Garilled Asparagus
Entrﬂﬂﬂ % e e Haricot Verts 25
Grilled Steak Frites sur Ehir?u }Wﬁlﬁ
house cut fI‘i‘ES. pﬂtit Bﬂlﬁd. A L Doted s early ns the 1800's this dish wos created in Volenclie. Spoin and has stood the test
of time. Interprated sodernly all over the world with a baze of soffron rlce, plaontes, and
HG“EE Tag]i&tﬂ]le "‘_1'_:_; variaty of senfood. ments, and vegstables. Poosllo 4s. 6 culinary art-that-will- never-be-loat.
b
beef ragout parmesan, san merzano tomatoes ; Paella Verduras— Paella Valencia= ==
paricot verts, asparagus, artchokes, red pappers,  shicken thight, prawrs, sussals, Chef Tyler's
Trucha s la Navarra - 29 english peas, ericpy ohitkplas housemade chorizo, peas, saffron rice
e * ol e o |
Rainbow trout, Jamon, grilled asparagus, jE— 1
marcansij almnnﬁ chile aig E T o e Paella Mariscos— =
' chickan thighs, roast pork, housssade chorlzs, shrs aussals, £oa 5 paffron rice
péas, safTon rice B, AuLLe LiopG, poas, eatixon x
Follo-a-la plancha. - ses - ] Family Valencia= &
house cut frites, petit salad, garlic aioli 1202 ribaye, tiger shrismp, chorizo link garlic ajoli,
romesco sauce, saffron rice, peas
—
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'B‘r.u‘:x_l.c.h Entrees F1i8.t5 __cockTails
Spanish Breakfast Mimosa Bloodytini

) . Vodka, Lime, House made
patatas, marinated tomatoes, garlic toast, huevos, Mimosa Colada

choice of chorizo, bacon, Canadian bacon , ; bloody mix, Salted rim
Pineapple, Coconut Liquor, $12

Green Chile Pork Sopes $14 Champagne Espressc Martini

huevos, cotija, pickled jalapeno & shallots, cilantro cream Espresso, Baileys, Kahlua,

Cherry Bomb Mimosa Pinnacle whipped vodka,
Frisuelos (ﬂrﬂpﬂﬂ') 11 Pineapple, Cherry Juice, espresso beans
cream cheese, berry compote, caramel drizzle Champagne o

Bellini
Monte Cristo $15 Tequila Sunrise Mimosa Peach Purée, champagne

french toast monte cristo, bacon, canadian Tequila, Pomegranate Juice, $12
bacon, berry jam, patatas Nt
Orange Juice, Champagne Lﬁng Island Coffee

Barcelona Benedict Baileys, Kahlua, Bumbu Rum,
poached huevos, jamon, Manchego, paprika hollandaise Blackberry Mint Mimosa Vodka, cream, Coffee
Blackberries, Mint, $12
Matador Breakfast Simple, Champagne Strawberry Paloma
patatas, marinated tomatoes, torrijas, huevos, Casa Migos Tequila,
chorizo, bacon, canadian bacon $ 25 Strawberries, lime,
rapefruit juice
Chorizo, 6gg, & cheese sandwich it S

garlic aioli, hashbrown ME;I’._& Blackberry Jam

House bourbon, House
cinnamon anglaise, figs, marcona almond . -

Honey
Traditional Spanish Omelette

White $12
chorizo, potato, arugula salad Sparlding car ﬂ-jillﬂ

Licor 43, Espresso
Huevos Rotos Seasonal :mp

patatas, house bacon, sunny eggs, chimichurri

$34 Sa:vor Bloody Mary
- House Vodka, House Made
Fried Spanish doughnut with Chocolate & vanilla sauce Bloody Mix, Topped with a

Churros con chocolate & anglaise $8

*All Sangria & Wimosas can be

crdered by glass, pitoher, or flight. mini charcuterie board

$15




