
 

 

TAPAS 

Empanadas del Gallinero 13 
(Chicken Empanadas) 
Corn Masa, Pulled Chicken, Manchego Cheese, Chile Rojo, Pimenton Aioli 
 

 

Empanadas del Campo 11 
(Vegan Empanadas) 
Corn masa, Black Beans, Tomatoes, Onions, Corn, Romesco Sauce 
 

 

Papas Bravas Espanolas 12 
(Fried Potatoes) 
Potatoes, Scallions, Sal de Anana, Salsa Brava, Lemon Yogurt Aioli 
 

 

Calamardo frito 24 
(Chicken Empanadas) 
Corn Masa, Pulled Chicken, Manchego Cheese, Chile Rojo, Pimenton Aioli 
 

 

Croquetas de Jamon e Queso 14 
(Cheese & Ham Croquettes) 
Serrano Ham, Manchego Cheese, Breadcrumbs, Fresh Herbs, Smoky Pimenton Alioli 
 

 

Croquetas de Champinon 11 
(Mushroom Croquettes) 
Shiitake Mushrooms, Manchego Cheese, Breadcrumbs, Truffle Alioli 
 

 

Croquetas de Vieiras 16 
(Scallops Croquettes) 
Scallops, Manchego Cheese, Onions, Breadcrumbs, Fresh Chives, Saffron Alioli 
 

 

Pimentones de Patron Salteados 15 
(Blistered Padron Peppers)  
Pimientos Chiles, Olive oil, Sal de Anana, Lemon 
 

 

Pan con Tomate 13 
(Tomato Bread) 
Grated Heirloom Tomatoes, Olive Oil, Sal de Anana, Toasted Ciabatta 

 

  
Ejotes Fritos 13 
(Battered-Fried Green Beans) 
Green Beans, Batter, White Wine Alioli 
 

 

Datiles Puercos 13 
(Chorizo Dates) 
Local Date Harvest, Goat Cheese, Toasted Pecans, Chorizo Iberico 

 

  



 

 

Coliflor con Pimenton Rostisada  14 
(Roasted Pimenton Cauliflower) 
Roasted Cauliflower, Paprika, Pickled Raisins, Parsley, Romesco Sauce 
 

 

Zanahorias Glaseadas con Miel de 
Romero 

13 

(Honey Glazed Rosemary Rainbow Carrots) 
Rainbow Carrots, Rosemary Honey 

 

  
Coles de Bruseles con Chorizo 13 
(Brussel Sprouts & Chorizo) 
Brussel Sprouts, Sherry Vinegar, Chorizo  
 

 

Coles de Bruseles con Vegan 
Chorizo 

11 

(Brussel Sprouts & Vegan Chorizo) 
Brussel Sprouts, Herb Coconut Ghee, Sherry Vinegar, Vegan Chorizo 
 

 

Elote estilo Español 13 
(Spanish Style Corn) 
Whole Corn, Manchego Cheese, Paprika, Cayenne, Aioli, Parsley 

 

  
Mejillones con Salsa de Pescador  16 
(Mussels in Fisherman’s Sauce) 
Mussels, Saffron, White Wine, Garlic, Red Pepper Flakes, Crushed Tomatoes, Chorizo, Parsley 
 

 

Almejas a la Marinera 16 
(Clams in Sailor Sauce) 
Clams, White Wine, Shallots, Garlic, Saffron Broth, Parsley, Salt 

 

  
  
  
  
  
  
  
 
 
 
 
 


