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 Welcome to a sensory experience where we have 
 combined complementary flavors with the aim of 

 increasing the enjoyment of each component. Indulge 
 in an endless selection of authentic Spanish tapas 

 and  experience the rich flavors of Spain. 

 All You Can Tapas “Tour” 

 $65 Per person 

 CHISTORRAS AL JEREZ * Jerez $11 
 Spanish pork sausage 

 ACEITUNAS MARINADAS * Sevilla $8 
 Marinated olives, paprika, parsley 

 PAN CON TOMATE * Barcelona $7 
 Sourdough bread, tomato, garlic 

 CROQUETAS * La Mancha $11 
 Jamon iberico or Manchego 

 PATATA BRAVA * Madrid $10 
 Crispy potato, salsa brava, garlic aioli 

 TORTILLA DE PATATA * Villanueva De La Serena $9 
 Potato omelet 

 ESCALIVADA * Catalunya $9 
 Roasted onions, peppers, eggplant, olive oil 

 DATES &  BACON * Elche $11 
 Medjool dates, blue cheese, walnuts 

 CAULIFLOWER ESCABECHE * La Mancha $9 
 Carrots & onion pickled 

 LAMB MEATBALLS * Cordoba $12 
 Tomato sauce 

 CHICKPEAS & CHORIZO * Andalucia $11 
 Chickpeas, chorizo iberico, paprika 

 FRIED CALAMARI * Cantabria $13 
 Calamari rings, tartar sauce 

 Continue… 

 HUEVOS ESTRELLADOS * Rioja $9 
 Onion, sourdough, pepper, fried organic egg 

 CAMARONES AL AJILLO * Madrid $14 
 Shrimp, garlic, guindilla peppers 

 PULPO A LA GALLEGA * Galicia $14 
 Pan seared octopus, paprika, olive oil 

 MARMITAKO DE ATUN * San Sebastián $11 
 Tuna, peppers, idaho potato, onions, tomatoes 

 BOCATA DE LOMO Y MANCHEGO * Torre de Nuñez $11 
 Cured pork loin, piquillo peppers, aioli, manchego cheese 

 Wines By The Bottle 

 RAMON BILBAO $45 
 Rueda, Verdejo, 2022 

 ARIENZO DE MARQUÉZ DEL RISCAL $45 
 Rioja, Tempranillo, 2019 

 Specialty Cocktails 

 THE GARDEN GIN & TONIC $11 
 English garden tea infused gin, pineapple & peach shrub, mediterranean tonic 

 BOTA ESPAÑOLA SANGRÍA ROJA (5 glasses) $35 
 Zinfandel, Tempranillo Brandy, Yzaguirre Vermouth Rosado, Strawberry, 

 Cranberries, plum, Pears, Apricot, Orange 

 BOTA ESPAÑOLA SANGRÍA BLANCA (5 glasses)  $35 
 Albariño, Arneis, Tangerines, Pineapples, Melons,  Prickly pear, 

 Cardamom, Vanilla, Basil 


