
Garden Paella (vg)(df)(gf)
broccoli, carrot, red onion, tomato, green bean, 
tomato, paprika, red cabbage, garlic lemon aioli 
*only 3 plates per person at a time*

Pan con Tomate (vg)(df) (4 pcs)
grated tomato, garlic lemon aioli, crunch bread 

$1

Empanadillas (vg)  (2 pcs)
carrot, caramelized onion, roasted tomato, 
cumin, Spanish paprika, lemon aioli 

Manchego (vg)  (board)
12-month aged - D.O. La Mancha - sheep’s 
milk - served with Seville tortas “olive oil 
crackers” & Calabrian chili & orange jam

If they don’t text you for dollar tapas at the bar,  you ain’t the one 

Jamón (board)  
18-month aged - D.O. Castilla y 
León - Serrano 

Barbacoa Tacos (2 pcs)
Moroccan-spiced beef, red cabbage, goat 
cheese, lime crema, radish 

Pimento Cheese (vg) (board)
Spanish goat cheese spread, served with 
crunch bread

Hot Honey Tosta (vg) (2 pcs)
ricotta, chili flakes, hot honey drizzle, 
crunch bread

$3 Drunken Goat (vg)  (board)
D.O. Murcia - goat’s milk - Seville tortas 
“olive oil crackers”  &  red seedless grapes

Cauliflower Tosta (2 pcs)  
cauliflower, parmesan, roasted garlic, lemon, 
chili flakes, dijon mustard, crunch bread (vg)

$5
Patatas Bravas (bowl) (vg)(df)
crispy potato, brava sauce, garlic 
lemon aioli, green onion

Mushroom Tosta (vg)
sautéed mushroom, shallot, black garlic 
mascarpone, crunch bread

happy hour 4pm to 6pm daily
- menu available in the bar & not available to carry out -

$9
Glass of Sangria

Choose any of our famous sangria’s to enjoy during happy hour… known here as sangria hour
Red Sangria | White Sangria | Tequila Sangria
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