
DESSERT BOARD

/ TIZONASSKEWERS

/ COCASFLAT BREADS

ROASTED EGGPLANT / Berenjena  
roasted baby eggplant, honey-olive oil 
drizzle, almond romesco / GF 

STEWED CHICKPEAS / Garbanzo 
tender spicy chickpeas with a  
hint of cumin / GF

PISTO / Pisto de Verduras  
vegetable medley in a rich  
tomato sauce / GF  

SAFFRON RICE / Arroz al Azafrán
saffron rice pilaf with currants  
and pine nuts / GF  

CANARY POTATO / Papa Canario
pee wee potato, spicy mojo sauce  

SLAW
sweet vinegar coleslaw with dill / GF

BRAVA POTATOES 7
crispy potatoes with garlic aioli, spicy brava sauce / GF

POT PIE CROQUETTES  / Croquetas 8.50
creamy chicken pot pie fritters

IBERICO HAM STICKS / Jamón Iberico 9
Iberico ham wrapped breads sticks

CHEESE BITES / Manchego Frito 7
crispy manchego cheese, orange blossom marmalade 

QUESO INFIERNO 9
fondue of Spanish cheeses with chorizo

COPA WINGS / Alitas Picantes  8.5 / 16
spicy chili & blood orange glazed jumbo wings / GF

CHAMPION WINGS / Alitas con Membrillo 8.5 / 16
sweet quince glazed jumbo wings / GF

SALMON CRUDO* 11 
fresh salmon, avocado, olives 

EL CLASICO / Tortilla Espanola 8
traditional spanish potato omelet / GF

SALADS 
(Add any 1 skewer for 8.00)

ARUGULA / Rucula  9
arugula, lemon dressing, pine nuts, currants / GF

BUTTER LETTUCE 11
honey olive oil dressing, valdeon blue cheese,  
crispy serrano ham / GF

CAESAR SALAD / Ce’sar 10
little gem lettuce, creamy dressing,  
mahon cheese shavings, bacon lardons, croutons  

TOMATO & BLUE CHEESE / Tomate y Queso Azul  11
vine ripe tomato, blue cheese, evoo, sea salt / GF 

SLIDERS
CHICKEN  / Pollo 8
battered all-natural chicken, honey chili aioli 

BEEF TENDERLOIN* / Solomillo Ternera  10
tenderloin, caramelized onions, chimi aioli 

PORK BELLY / Panceta  9
grilled pork belly, ginger quince glaze 

- Perfect for sharing -

BOMBA
potato fritter stuffed with 
cheese and pulled pork   6

SOUPS
BONE BROTH / Consome  7
chicken noodle soup made with rich bone broth  

“MESSI” CHILI / Alubias 9.50
beans, beef, baby back rib / GF  

SALMOREJO  8
refreshing chilled tomato soup,  
diced Serrano ham 

SIDE TAPITAS / 5.00 EACH

* When consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs it may increase your risk of foodborne illness. More information about the safety 

of consuming raw food is available at food.safety@dc.gov | GF - Item made without gluten (our kitchen is not completely gluten free) | Groups of 6 or more will be charged a 20% Gratuity 

SANDWICHES
Choice of Fries or a Little Green Salad

JAMON SERRANO & MANCHEGO  12
serrano ham, manchego cheese,                                
crushed tomato, evoo 

PORK LOIN  / Lomo  13
pork loin, roasted peppers, spicy  
ancho pepper aioli 

CHICKEN  / Pollo  12
battered all-natural chicken breast, tomato,                  
herb aioli  

COPA BURGER * 14
8 oz patty, brioche bun. 
Seven Hills Farm Winchester VA                                                             
(add fried egg or cheese 1.00  |  add pork belly 2.00)

032019
OUR PACKAGING MATERIAL AND STRAWS ARE COMPOSTABLE OR BIODEGRADABLE 

COLLARD GREENS  12
braised greens, local pork belly 

CHORIZO 13
shaved manchego cheese, caramelized onion 

IBERICO HAM / Jamón Iberico 15
almond romesco, arugula 

ROAST VEGGIE / Escalivada 13
eggplant, peppers, onion, tomato, olives, 
shaved manchego cheese

MUSHROOMS / Setas 13
trumpet, oyster, maitake, caramelized onion 

BUTIFARRA 15
durock pork sausage, caramelized onions,  
shaved smoked  Idiazbel cheese 

SWORDFISH  / Emperador  14
rapini, garlic herb sauce, tomato confit 

ROASTED PEPPER/ Pimientos Asados 13
fire roasted peppers, pine nuts, Spanish goat cheese 

CHICKEN / Pollo Pechuga 17
white meat, lemon-herb marinade / GF  

LAMB / Pintxo Moruno 21
moorish-spiced al andaluz marinade  / GF 

CHICKEN / Pollo  16
thigh meat, lemon-herb marinade / GF

MUSHROOMS / Setas  17
royal trumpets, oyster,  maitake mushrooms/ GF 

SALMON / Norwegian Salmon 18
roasted garlic, parsley, spring onions / GF

BEEF* / Ternera  19
tenderloin tips, paprika, roasted garlic / GF 

SHRIMP / Gamba      19
garlic, parsley, guindilla pepper / GF

BABY BACK RIBS / Costillas 20
fall off the bone tender, bbq sauce/ GF

- Includes 2 Side Tapitas -

- Gluten free crust available upon request  (add $1.50) -


