CURED MEAT & CHEESES

Smoked Duck Prosciutto
cured with orange & turkish coffee,
domestic duck 8

Ararat Salami
domestic 8
Nduja

domestic 1

Jamoén Serrano
spain 9

Chorizo de Pamplona
domestic 8

Salchichén
bellota de iberico, spain 9

Guanciale
italian pork 8

SMALLBOARD /30 choose 4 selections
MEDIUM BOARD / 45 choose 6 selections
LARGE BOARD /60 choose 8 selections

Tetilla
soft spanish, cows milk cheese 8

12-Month Manchego

firm, spanish sheeps milk 9

Roussas Barrel Aged Feta
young greek sheep & goats milk 8

Capra Verde

goats milk blue cheese 8

Garrotxa
semi firm spanish goats milk 8

Zeytoon Parvardeh

persian style olives marinated with
walnuts, herbs, pomegranate
molasses 10 GF | V

SWEET

“Burnt” Basque Cheesecake
spiced cream, caramel 9

Watermelon Granita
lemonade rind, compressed watermelon,
feta cream, lemony herbs 8

Banana Semifreddo
sherry roasted dates, cripsy phyllo,
walnut dukkah 9

BRUNCH COCKTAILS

Mimosa
cava, orange juice 9

El Recreo
mezcal, aperol, radler, lime 14

Bloody Mary

vodka, tomato-harissa concoction 13

Espresso Martini-ish
vodka, espresso, coconut, agave 14

Primavera Botanica
manzanilla, st. germain, bergamont,
cava 13

BOTTLED SANGRIA

Galea, white sangria 750ml 40

Galea, red sangria 750ml 40

BRUNCH PLATES

Loukoumades
foie gras, cherry gelee, cocoa
tangier crumble 15

Menemen

sauté of tomato & heirloom
peppers, turkish tomato sauce,
63°egg, kefalograviera 9

Huevos a la Espaia
“fried egg” & serrano ham over
crispy potatoes, hollandaise 15

Greek Yogurt Parfait

rolled oat florentine, greek honey,
puffed rice, vanilla apricot compote,
fresh fruit 8

Merguez Burger
arugula, caramelized onion,
mint yogurt 12

Kolokithokeftedes

saffron yogurt, crispy capers 8

Revuelto
choice of asparagus or morcilla 9

Tunisian Hot Chicken
Sandwich

yogurt slaw, house hot sauce,
pickles, potato bun 12

SMALL

Hummus & Flatbread
herbs, toasted sunflower seeds
pimenton 11 v

Hummus bil Lahme
roasted lamb shoulder,
pine nuts, currents, radish 18

Kale & Arugula Salad
sumac onion, strawberries, manchego,
sherry vinaigrette 11 GF

Crispy Cauliflower
lemon tahina, dried fruit relish, caper
berry, pistachio 14 VEGAN | MGF

Grilled Asparagus
bagna cauda, 63°egg 11 v

Labneh & Flatbread

dill oil, charred pole beans, za'atar 10 v

Grilled Kampachi
pickled radish & apple, umami butter,
seaweed 18 MGF

Pan con Tomate
summer tomato, garlic 8 v
ADD SPANISH ANCHOVIES +6

Charred Rapini
nduja, aged manchego, cured yolk 12 GF

Village Salad
varietal tomato, aged feta, olive aioli,
cucumber, herbs 13 GF| Vv

Beet Kibbeh Nayeh
finely chopped wine pickled beets,
bulgur, mint, lavash 1 v

Beef Kebab
curried lebanese couscous, garlic
yogurt, chermoula 18

V - Vegetarian VEGAN -100% Plant Based GF - Gluten Friendly MGF - Modified Gluten Friendly



COCKTAILS

Can | Kick It?
vodka, lychee, passionfruit, butterfly
pea flower 13

Old Thing Back
reposado tequila, mezcal, spiced mango,
pineapple, vanilla, lime 13

Shimmy Shimmy Ya
london dry gin, midori, mint, lemon,
arak rinse 14

The Yearn
caribbean rum, banana cocchi americano,
amontillado sherry, dry curacao 14

Elevators
mezcal, fino sherry, cocchi rosa, averna,
campari 16

Step Into A World
bourbon, amburana cachaca,
cardamom, angostura 15

ZERO-PROOF

The Bear Necessities
bergamot, vanilla, lemon, soda 8

Ring-a-Ring O’Roses 2.0

exotic tea, condensed milk, turmeric 8

SPARKLING

N/V Cleto Chiarli, brut noir rosé, emilia-romagna, IT

N/V Lini 910, lambrusco bianco, emilia-romagna, IT

ROSE

2020 Marc Plouzeau Rive Gauche, chinon rosé, cabernet franc,
loire valley, FR

WHITE

2018 Chateau Musar, "jeune blanc", bekaa valley, LB
2019 Tramin, gewurtztraminer, alto aldige, IT

2019 Domaine Skouras, “zoe”, peloponnese, GR
2018 Kir Yanni, assyrtiko, GR

2017 Bodegas Menade, "nosso", verdejo, rueda, ES
2017 Raul Pérez, “ultreia”, godello, bierzo, ES

2018 Chehalem, "chemistry", willamette valley, OR

RED

2018 Nals Margreid, “angra”, pinot noir, alto adige, IT

2018 Massaya, "le colombier", bekaa valley, LB

2018 Domaine Skouras, aghiorghitiko, nemea, GR

2017 Feudo Montoni, perricone del core, sicilia, IT

2017 Raul Pérez, “ultreia st. jacque”, bierzo, ES

2017 Quinta Sardonia, vino de la tierra de castilla y leén, ES

2019 David Reynaud Syrah, "I'appel des sereines", syrah, rhone, FR

DRAFT

Port City Downright Pils, pilsner, alexandria, VA 4.8%
Manor Hill Grisette, farmhouse ale, ellicott city, MD 4.7%
Right Proper Raised by Wolves, APA, WDC 5%

Solace Partly Cloudy, hazy IPA, dulles, VA 75%

PACKAGE

Union Craft Old Pro, gose, baltimore, MD  4.2%

Denizens Third Party Tripel, belgian tripel, silverspring, MD 9.1%
Caboose, vienna-style lager, vienna, VA 53%

RAR Nanticoke Nectar, ipa, cambridge, MD 7.4%

Tucher Helles, hefeweizen, bavaria, GER 5.2%

Eggenberg Radler, vorschdorf, AT 2.4%

Heineken 0.0, n/a lager, amsterdam, NE 0%

CIDER

Lost Boy Wingman, dry cider, alexandria, VA

Barrika, basque country, ES 750ml 6.0%
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