SANGRIA HOUR

WEEKDAYS ONLY
3:00 PM - 6:30 PM

SANGRIA

Sangria Roja
By the glass 8

COCKTAILS

Media Combinacion
El Bandarra Vermaut, gin,

Cynar, bitters 7

VERMUT

Vermut by the glass

El Bandarra Rojo 8

Yzaguirre Rojo Reserva 12

Astobiza Vermouth Extra Premium 14
Yzaguirre Blanco 11

Yzaguirre Seco Reserva 11

Lustau Rojo 14

Partida de Creus Muz 14

TAPAS

Endibias con queso de cabray naranjas

Endives, goat cheese, oranges and almonds 6

Datiles con tocino ‘como hace todo el mundo’

JALEO

c—————
BY JOSE ANDRES

VINO

Sherry Fino Tio Pepe “En Rama”,
Gonzalez Byass, Palomino Fino

Cava Marfil Brut Alella Vinicola,
Xarel-lo, Macabeo, Parellada NV

Blanco Mus Miguel Arroyo, Verdejo 2020

Rosado Liquid Geography CVA, Garnacha

2020
Tinto Le Naturel, Garnacha 2020

BEER

Canitas
Beer like they do in Spain! 5

CIDER

Trabanco Cosecha Propia/Asturias (700ml)
20

Fried bacon-wrapped dates served with an apple-mustard sauce 5

Patatas bravas

A Jaleo favorite: fried potatoes with spicy tomato sauce and alioli 8

Croqueta de Pollo
Traditional chicken fritter 5

Ensaladilla Ucraniana*

8
8

8
8

The ultimate Spanish tapa: potato salad with imported conserved tuna, carrots, peas and
mayonnaise served with José Andrés potato chips 6

Gambas al ajillo

The very, very famous tapa of shrimp sautéed with garlic 8



