
Friday, April 14th 2023

Para la mesa 
 

MARINATED OLIVES  garlic, lemon, thyme, chile  $7

SEASONED NUTS  cashews, marcona almonds, peanuts, cumin, paprika, rosemary  $6

MARINATED MANCHEGO  fennel seed, chile piquin, asian pear  $8

CROQUETAS  potato, quesillo, chives $12

LEEKS  ash roasted leeks, crispy shallots & chiltepin relish  $9

TORTILLA DE PATATA  spanish omelet, aioli potatoes $12

MUSSELS AL PIQUILLO  steamed mussels, mariscada broth, baguette  $15

LA SMASHBURGESA  sesame seed bun, griddle ham,  
white american cheese, chipotle mayo, escabeche relish  $16

PAPAS FRITAS  french fries, boquerones relish, aioli  $7

Dulce  
 

TARTA DE QUESO  burnt basque cheesecake, strawberry glaze  $8

BLACK + WHITE COOKIE  black onyx shortbread, toasted rice ganache  $6

Para tomar 

APERITIVOS $12 
 

VERMUT Y SODA  sweet vermouth, sparkling water

APEROL SPRITZ  aperol, cava, sparkling water

PORTO TÓNICO  white port, tonic

TINTO VERANO red wine, lemon, sparkling water

SHERRY COBBLER  amontillado sherry, seasonal fruit

CLÁSICAS $14 
 

MARGARITA  tequila, cointreau, lime, salt

MEZCALITA  mezcal, cointreau, lime, salt

PALOMA  tequila, grapefruit, lime, sparkling water, salt

MOJITO  rum, lime, mint, sparlking water

CARAJILLO  licor 43, espresso

CERVEZAS 
 

MODELITO  pilsner lager, Mexico, 4.7%  $3 
add a shot of tequila or mezcal +5

PACIFICO CLARA pilsner lager, Mexico, 4.7%  $6


