— Cocktails ——

SINGLE WELL DRINKS 6
CALIMOCHO 6
REBUJITO 6

PERA LACERO 12
FLOR DE TONICA 12

SANGRIA GLASS:
Roja, Blanca, Rosé or Sparkling 9
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EVERYDAY 3 to 5
FRIDAY-SATURDAY 9 pm to close

— Cocas Bustica, Sl

SALMON, PESTO, ARTICHOKE, MOZZARELLA
STEAK, GRAPES, PARMESAN, ARUGULA
CHICKEN, MOZZARELLA, PADRON PEPPERS
BRIE, CARAMELIZED APPLES, PECANS

$

(inos $7

GOTA DE ARENA - Tempranillo
MARQUES DE CACERES BLANCO - Verdejo
HONORO VERA ROSE -Tempranillo/Syrah

MARQUES DE CACERES BRUT CAVA

e Pmﬁ Beers $6

ESTRELLA GALICIA LAGER, Spain
PFRIEM PILSNER, Oregon
BONEYARD, DIABLO ROJA RED ALE, Seattle

ARTICHOKE FRITTERS W/ AlOLI
PATATAS AIOL| (GOLDEN YUKON)
MACRINA BREAD W/ AIOLI

MOJO CANARIO W. BREAD

5o

LEMONY CHICKEN & RICE SOUP
OLIVES & PICKLED
VEGETABLES PATATAS BRAVAS
LENTIL & VEGIES SOUP

$§

BACON WRAPPED DATES
MANCHEGO & MEMBRILLO
PAN Y TOMACA & SERRANO HAM
FIESTY FETA DIP W/ CRACKERS
“TIGRES” STUFFED MUSSELS

37

SPINACH & GARBANZO CAZUELITA
HAM & CHEESE CROQUETAS
WILD MUSHROOM CROQUETAS
SPICY GRILLED CHORIZO W. POTATO
TORTILLA ESPANOLA
BLISTERED PEPPERS

BUTTERNUT SQUASH & CAULIFLOWER DIP 12
MUSSELS W/ SALSA BRAVA AND CHORIZO 14
LAMB STUFFED PIQUILLO PEPPERS 12
SMOKED SALMON & ARTICHOKE DIP 11
VEGAN STUFFED PIQUILLO PEPPERS 10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, unpasturized dairy, or eggs might increase your risk of food borne illness

**A 20% service charge will be applied to all parties of 6 or more.




