
TAPAS

20% gratuity will be added to parties of 5 or more.
Cake Cutting fee = $20 | Corkage fee = $30 per bottle

please let us know if you have any food allergies or aversions.
*may be undercooked. eating raw or undercooked fish, shellfish, 

eggs, or meat increases the risk of food borne illnesses.

BRANZINO Gf .......................................................... 21 
jeweled cauliflower, tomato saffron vinaigrette, lemon

SHORT RIB Gf ......................................................... 29 
manchego grits, champiñones al ajillo, pancetta, pearl onion

PORK CHEEKS Gf ................................................... 23 
potato puree, hashbrown, pork jus, mojo verde, frisee

MUSHROOM PAELLA V, Gf ..................................... 35 
roasted and pickled mushrooms, gigantes, dilly beans

CHICKEN PAELLA Gf ............................................. 39 
saffron, piquillo and sweet peppers, peas, charred lemon

SEAFOOD PAELLA Gf ............................................ 57 
colossal head on prawns, mussels, bacalao, chorizo

PAN CON TOMATE  7
V 
jamon +7
boquerones +7
manchego + 4

MARINATED OLIVES  5
V, Gf

IBERICO SHAVED JAMON  17 
jamon de cebo
Gf

BEEF CARPACCIO*  14  
black truffle vinaigrette, 
foie gras, pan de cristal

PINXTOS GILDA  7  
boquerones, guindilla pepper, 
manzanilla olive
Gf

POACHED PEAR SALAD  13 
frisée, sherry vinaigrette, 
walnuts, caña de oveja
V, Gf

ENSALADA VERDE  11
kale, green goddess, peas, 
pepitas, cucumber, orange,  
manchego
V, Gf

ROASTED BEETS  13  
lemon vinaigrette, apple, 
pomegranate, horseradish, 
goat cheese mousse
V, Gf

RAINBOW CARROTS  11   
brown butter vinaigrette, 
olive oil crème fraîche, almonds
V, Gf

GRILLED EGGPLANT DIP  10  
honey, rosemary, sesame rice chips
V, Gf

CHEESE PLATE  20  
chef’s selection of cheeses, 
candied almonds, pickles, 
membrillo, toast
V

TO SHARE

Gf = Gluten Free               V = Vegetarian

executive chef
zachary massery

sous chef
henry ramos

CROQUETTE   7  
manchego, jamon, paprika aioli

GOAT CHEESE 
STUFFED PEPPERS  9  
piquillo pepper, almond pesto, 
pan de cristal
V

PATATAS BRAVAS  9    
paprika aioli lemon, 
roasted garlic
V, Gf

CHICKEN EMPANADAS  11
paprika, mojo rojo

PORK BELLY  13   
black garlic molasses, 
roast tomato, crispy rice
Gf

ALBONDIGAS  13
lamb, tomato, vermouth, 
manchego

GRILLED STEAK*  21  
bavette, mojo rojo
Gf

TUNA TARTARE*  11   
cucumber, avocado, 
biquinho pepper
Gf

GAMBAS AL AJILLO  17 
sherry vinegar, fresno pepper
Gf

FRIED MONKFISH  16  
salsa negra, ranch crema, 
smoked trout roe, potato puree

CALAMARI  14  
mojo verde, lime

OCTOPUS  17 
potato, piquillo pepper, 
salsa verde, crispy chickpeas
Gf



SIGNATURE COCKTAILS

SEASONAL COCKTAILS

POR LA GENTE .......................................................14
el jimador tequila, passion fruit, lime, pomegranate
                              
AGUA DE SEVILLA ................................................14 
four roses bourbon, pineapple, rosemary, lemon, lime

WHITE NEGRONI - “NO TURISTAS” .....................13
beefeater gin, el bandarra spanish aperol, 
el bandarra dry vermouth, orange

OLD FASHIONED - “TEATRO DEL LICEU” ............14 
four roses bourbon, grapefruit bitters, honey, 
flamed grapefruit

SINGLE or SOCIAL
GLASS | CARAFE

WHITE SANGRIA .................................. 13     |     45
ROSÉ SANGRIA ..................................... 13      |      45
RED SANGRIA ....................................... 13      |      45

GRAPEFRUIT SPRITZ .............................................12
beefeater gin, el bandarra dry vermouth, cava, 
grapefruit bitters, rosemary, grapefruit soda                                       

SPANISH APEROL SPRITZ .....................................12
el bandarra spanish aperol, cava, soda                         

MOCKTAILS

GUAVEMENTE ..............................................................8
guava, lime, orange, mint, ginger beer

HIBISCUS TINTO .......................................................8 
hibiscus shrub, lime, fresca 

DRAFTS

CAZADORES DRAFT MARGARITA ...................12
specialty flavors +1.50

ESTRELLA LAGER ...............................................8 
5.4% abv

FULLSTEAM PAYCHECK PILSNER .....................8
4.5% abv

BREWERY BHAVANA ........................................MP 
seasonal selection

SIERRA NEVADA HAZY LITTLE THING ..............9  
6.7% abv

MORE AMOR ...........................................................13
new amsterdam vodka, crème de cassis, 
blackberry mint demerara, lemon, egg white

EL MATADOR ..........................................................15
four roses bourbon, el bandarra spanish aperol, 
montenegro, lemon, honey syrup

ALHAMBRA .............................................................16
ilegal mezcal, montenegro, lime, tamarind syrup, serrano 

BIEN COQUETA .......................................................13
bacardi spiced rum, brandy, clove demerara, lime 

SEVILLA 75 .............................................................13
beefeater gin, el bandarra dry vermouth, mint syrup, 
lemon, cava



DESSERTS

SHERRY

death by chocolate  Gf, V  11
chocolate mousse, coffee and chocolate soil, 

passionfruit

churros  V  9
hot chocolate, cinnamon sugar

pineapple ice  Gf, V  7
cherry gel, lime, vanilla

flan Gf, V  7
caramel, berries 

DESSERT COCKTAILS

Coffee 4
Hot Tea 4
Latte 5

Cappuccino 5
Espresso 4.50

Americano 4.50

ESPRESSO MARTINI - “EXPRÉS 43” .....................14
el jimador tequila, kahlúa, licor 43, cold brew

LR CARAJILLO ........................................................13
shaken espresso, licor 43, orange, 
damn fine mocha liqueur float

VERMOUTH - “FER VERMUT” .................................12 
el bandarra sweet vermouth, amontillado sherry, 
black walnut bitters

COFFEE & TEA

vina palaciega, pedro ximenez ............................10
vina palaciega, amontillado .............................12
vina palaciega, fino ............................................13
barbadillo, oloroso ...........................................14

20% gratuity will be added to parties of 5 or more.
Cake Cutting fee = $20 | Corkage fee = $30 per bottle

Please let us know if you have any food allergies or aversions.
*May be undercooked. Eating raw or undercooked fish, shellfish, 

eggs, or meat increases the risk of food borne illnesses.

VERMOUTH

el bandarra, vermouth white ...........................9
el bandarra, penedes vermouth red ...............9
mata seleccion especial blanco vermouth ....7
mata seleccion especial reserva tinto vermouth .7

Gf = Gluten Free               V = Vegetarian



SPARKLING

WHITE

VIVISSIMO PROSECCO DRAFT ......................................... 10
MIRAME CAVA ............................................................12 | 48
FREIXENET CAVA BRUT ............................................13 | 52
VIVA LA VIDA CAVA ROSÉ .........................................14 | 56
SEGURA VIUDAS CAVA BRUT RESERVA ....................... 75 

PRIMO TXAKOLI .........................................................10 | 40
AYLIN SAUVIGNON BLANC .........................................12 | 48
MENDOZA TORONTES ...............................................13 | 52
LOPEZ RIOJA BLANCO ..............................................13 | 52
SANTIAGO RUIZ ALBARIÑO .....................................14 | 56
ASNELLA VINHO VERDE ...........................................14 | 56
ALPATACO CHARDONNAY RESERVA .........................14 | 56
2021 GAINTZA TXAKOLINA ............................................. 47
2021 ABELLIO ALBARIÑO ................................................ 48
2021 LICIA ALBARIÑO ..................................................... 56
2020 GAUDA ALBARIÑO .................................................. 63
2020 JANELA VINHO VERDE .......................................... 40
2022 LOUREIRO VINHO VERDE ..................................... 55
2019 ORO DE CASTILLO VERDEJO ............................... 55
2018 SHAYA VERDEJO ................................................... 74
2021 CHAPEU CHARDONNAY RESERVA ......................... 65
2021 QUÍBIA MALLORCA ................................................ 52
2018 ALLENDE RIOJA BLANCO .................................... 77
2018 PEPE MENDOZA MOSCATEL ................................ 90 
2018 COMPAÑÍA VINÍCOLA DEL NORTE DE ESPAÑA ... 80
   MACABEO RIOJA

LOBETIA TEMPRANILLO ...........................................11 | 44
ANCIANO GARNACHA ..............................................12 | 48
FINCA CRIANZA RIOJA .............................................13 | 52
GR-174 PRIORAT ......................................................14 | 56
TREMENDA MONATRELL ..........................................14 | 56 
LOCATIONS BLEND .................................................15 | 60
CERRO AÑON RIOJA RESERVA ..............................16 | 64
2021 AROA GRENACHE .................................................. 46
2020 NEGRE DE FOLLS GRENACHE NEGRE ............... 49
2018 NUCERRO RIOJA RESERVA .................................. 50
2022 VICENTE GANDíA BOBAL .................................... 55
2019 SOTABOSC GARNACHA NEGRA .......................... 58
2016 LA ANTIGUA MENCÍA ............................................. 62
2020 BARDOS TEMPRANILLO ........................................ 65
2018 RAMÓN BILBAO RIOJA LIMITADO ....................... 65
2014 FINCA NUEVA RIOJA RESERVA .......................... 67
2020 LAN RIOJA GRAN RESERVA ................................. 70
2010 FAUSTINO RIOJA GRAN RESERVA ....................... 75
2015 NUCERRO RIOJA GRAN RESERVA ....................... 75
2019 ÀNIMA NEGRA CALLET BLEND ........................... 87
2013 TREASURE HUNTER PRIORAT ............................. 88
2017 MARQUÉS RIOJA RESERVA .................................. 90
2019 MONCAYO GARNACHA ......................................... 120
2015 VIÑA ARANA GRAN RESERVA ............................. 125
2018 MAS MARTINET PRIORAT ................................... 175
2016 COMPAÑÍA VINÍCOLA DEL NORTE DE ESPAÑA .. 200
   IMPERIAL GRAN RESERVA

RED

ROSÉ

MELEA TEMPRANILLO ROSADO ...............................11 | 44
OBALO RIOJA ROSADO ............................................13 | 52

WINE


