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$40 per person

SMALL
CRISPY CAULIFLOWER
caper, aleppo
PAELLA POPPER

chicken, chorizo, sofrito aioli
spring onion

MEDIUM
PATATAS BRAVAS

bravas sauce, aioli

CAESAR SALAD

little gem, parmesan, white anchovy
black crouton

ALBONDIGAS

Beef & pork meatball, tomato, aged
manchego, herbs

LARGE
BRAISED BEEF SHORT RIBS

fingerling potato, charred broccolini
herb sauce

DESSERT
CHURRO

spiced chocolate sauce

$50 per person

SMALL
CRISPY CAULIFLOWER

caoper, aleppo

PAELLA POPPER

chicken, chorizo, sofrito aioli
spring onion

SMOKED SALMON CROSTINI

whipped cheese, caper relish

MEDIUM
PATATAS BRAVAS

bravas sauce, aioli

CAESAR SALAD

little gem, parmesan, white anchovy
black crouton

FLAT-BREAD

Ricotta, parmesan, arugula, dried fig
bacon, rosemary honey

LARGE
AIRLINE CHICKEN BREAST

chop salad, castelvetrano olive
sherry dressing

TAGLIATELLE

roasted pepper red pesto, almond, red onion

black olive, pecorino cheese

DESSERT
CHURRO

spiced chocolate sauce

$65 per person
SMALL

MARINATED MIXED OLIVES

CRISPY CAULIFLOWER

caper, aleppo

PAELLA POPPER

chicken, chorizo, sofrito aioli
spring onion

SMOKED SALMON CROSTINI

whipped cheese, caper relish

MEDIUM
PATATAS BRAVAS

bravas sauce, aioli

CAESAR SALAD
little gem, parmesan, white anchovy
black crouton

Gambas

garlic confit, spiced butter, herbs, sliced
bread

ALBONDIGAS

Beef & pork meatball, tomato, aged
manchego, herbs

LARGE
BRAISED BEEF SHORT RIBS

fingerling potato, charred broccolini, herb sauce

ARROZ MELOSO

shrimp, peas, scallion, fresh herb

DESSERT
CHURRO

spiced chocolote sauce
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$35 per person

COCKTAILS
CLASSIC SPRITZ

Fiero aperitif, seltzer, orange bitters,

sparkling wine
ROSE SANGRIA
Rose, Lillet Rouge, cranberry, grapefruit,
strawberry cordial, watermelon

GIN & TONIC

English Crown, RW tonic water by Ebra Gin,
botanicals, juniper essence

WINE

Brut Cava, Flama Roja, Cataloniq,
Spain NV

Verdejo, Garciarevalo, Finca Tres
Olmos, Rueda, Spain 2020

Tempranillo, Ercavio, Vinas de
Meseta, Toledo, Spain 2015

BEER

Estrella Lager
Almaonac Hazy IPA

$40 per person

COCKTAILS
BLACK MANHATTAN

IP whiskey, cocoa nib infused vermouth
amaro, aromatic bitters

COPA DE VERMOUTH

House vermouth blend, lemon, mint, ginger

beer, cucumber

ROJA SANGRIA

Red wine, Martini & Rossi Fiero, vanilla, cold
brew, apple, grenadine, fruit pico de gallo

AL PASTOR MARGARITA
Ancho chile infused Ip tequila, pineapple

citrus, spicy salt *frozen*

WINE
Brut Cava, Flama Roja, Cataloniq,
Spain NV

Verdejo, Garciarevalo, Finca Tres
Olmos, Rueda, Spain 2020

Grenache, La Marea, Central Coast,
California 2019

BEER

Estrella Lager
Almanac Hazy IPA

$45 per person

COCKTAILS
FANCY THINGS

La Pivon Blanco, Fino, honeydew, ginger,
basil, lemon, bitters
BAYCATION

Madeirq, PX, pineapple, orgeat, lemon curd,

nutmeg, bitters, dole whip
COBBLER

RW sherry blend, tangelo cordial, peach, fig,

angostura, black walnut

50/50 MARTINI

IP gin, dry vermouth, fino, lemon bitters
olive

ROJA SANGRIA

Red wine, Martini & Rossi Fiero, vanillo, cold
brew, apple, grenadine, fruit pico de gallo

WINE

Brut Rose Cavao, Marques de
Gelida, Reserva, Cataloniag, Spain
2016

Albarino, Hendry, Naopa Valley,
California 2019

Grenache, La Mareaq, Central Coast,
California 2019

BEER

Estrella Lager
Almanac Hazy IPA
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