
C O C K TA I L S
A L L  C O C KTA I LS  • 10 

SPANISH GIN & TONIC
dry gin, q elderflower tonic, 

fresh herbs

ROSSINI
sparkling brut, strawberry, 

basil eau de vie

NEGRONI  SBAGLIATO
cocchi americano rosa,  
9di dante inferno rosso,

segura brut organic,  
micro flowers

AUTUMN S OUR
cinnamon-infused bourbon, 

calvados, apple liqueur,
lemon, cinnamon syrup, 

egg white

TOMMY’S  MARGARITA
tequila, lime, agave, 

smoked paprika

GIN BASIL
basil infused gin, lemon,

celery, egg white, celery salt, 
lemon zest

B I T E S

MERIENDAS W • 8
marcona almonds, warm 

olives

ARANCINO ≈+O • 8
pecorino, smoked lamb belly 

ragu, calabrian chili aioli

PAPAS BRAVAS O  • 7
saffron aioli,  

chili threads, chives

DUO DIP  / LABNEH & 
HUMMUS ≈+O • 9

whipped labneh & house 
harissa, hummus & 

chermoula, pita

MERGUEZ  
BOCADILLO ≈ O • 12
4oz wagyu kefta patty, 

harissa aioli, mint,
cucumber chili slaw, 

brioche bun

GLUTEN (≈)  ALLIUM (O)  DAIRY (+)  NUTS (W)  SHELLFISH (C) 

HA P P YHA P P Y H O U RH O U R

SPARKLING • 10 
WHITE • 10

ROSÉ • 10
RED • 10

1906 RSV ESP • 6
ALMAZA • 6

W I N E  &  B E E R

M O N DAY to F R I DAY  •   5  PM  to 7  PM




