
 
 

Vinos De Postre  /  Vinos Generosos 
 
 

 

Cerveza y Sidra 
Estrella Galicia- Spanish Lager   9 

Estrella Galicia Spanish N/A Lager    6 

Pfriem Pilsner- Pfriem Brewing, Oregon    9 

Manny’s Pale Ale- Georgetown Brewing, Seattle     8 

Hazy Little Thing IPA – Sierra Nevada Brewing, California    9 

Sky Kraken Hazy Pale Ale- Fremont Brewing, Seattle    8 

Mac & Jacks Amber Ale - Redmond    8 

Sagardo Basque Style Cider- Son of Man, Oregon    8 

 
 
 
 
 
 
 
 
 

Gin Tonica 
Build your own Spanish-style gin and tonic, with Fever-Tree flavored Tonics  16 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Coctels de la Casa 
 

Sangria Roja – Tempranillo/Granacha 

Sangria Blanca – Verdejo white wine 
Sangria Espumosa – Cava Sparkling 

Sangria Rosado – Syrah/Tempranillo 
Glass 12   Pitcher 42 

 

Daisy Rosa   16 
Hibiscus Infused Tequila, Lime, 43 Licor  
 

Coconut Blossom    16 
Pea-Blossom infused rum, lime, orange, 
coconut cream 
 

Rías Baixas     16 
Nordes gin, fino sherry, lemon, Blue Jasmine 
infused syrup, aqua faba  
 

Pomelo Negra    16 
Mezcal, Campari, Squid ink syrup, Grapefruit, 
Lime, Sprite 
 

Espumosa Amarga    16 
Cava, Yzaguirre vermouth, Campari 
 

Sazerac de Jerez    16 
Smoked Amontillado sherry, Sazerac rye 
whiskey, absinthe, Peychaud’s bitters 
 

Social Flor     14 
Fino sherry, Bomond Vodka, Grenadine, 
Lemon, Aqua faba 
 

¡Olé!     14 
Nordes gin, Licor 43, Fino, Lime, Olives 
 

Galician Sling   16 
Gin, Amontillado sherry, Triple-sec, 
Pineapple, Orange, Lime, Angostura bitters 
 

Pera Lacero    16 
Whiskey, spiced pear, honey, bitters, cava 

 

 
 

Vodka 
Belvedere 
Bomond 
Chopin 

Ketel one 
Titos 

 
 

Garnish 
Apple 

Valencia orange 
Lime 

Lemon 
Grapefruit 

Mint 
 

Spirit Free 
N/A Sangria Roja     7  
 

Tiempo Libre      9 
Thyme infused syrup, lemon, ginger beer  
Placebo      9 
Coco lopez, pineapple, orange, cinnamon 
 

Limonada     7 
 

Almond Orxata  6 
Cinnamon, almond & condensed milk, iced or steamed   
 

Carmelita   6 
Orange juice, maraschino cherries, sprite       

Coke / Diet Coke/ Sprite       5 
 

San Pellegrino Sparkling Water    8 
 

Espresso 4 / Americano 5 / Latte 6 
 

Fever-Tree Craft Beverages    6 
Ginger Beer / Ginger Ale / Yuzu Lime / Sparkling 
Grapefruit 

Vino Tinto 
GOTA DE ARENA   Tempranillo - Castilla Y León, Spain      9 
Blackberry, Leather, Dark Cherry 
 

JUAN GIL SILVER   Monastell – Julilla, Spain     12  / 46 
Medium Bodied, plums and berries, spicy finish 
 

MARQUÉS DE CÁCERES   Garnacha  – Cariñena, Spain   14 / 55 
Intense Berries, Soft Palate, White Pepper 
 

ROSARIO VERA   Tempranillo  – Rioja, Spain    12/ 48 
Deep Cherries, Plum Jam, Toasted Cedar 
 

WATERBROOK ‘CLEAN’  N/A cabinet Sauvignon – Walla Walla,   9 
Black Plum, Oaky, Pepper Finish (served chilled) 
 

LAR DE MARIA   Tempranillo – Castilla Y León, Spain    14 / 55 
Full Bodied, Pomegranate, Hints of Vanilla 
 

CAN BLAU  Cariñena/syrah/garnacha – Montsant, Spain    14/ 55 
Full bodied, Black Cherry, Plum, Lavender 
 

UNCULÍN  Mencia – Bierzo, Spain      15 / 60 
Fresh Red Fruits, Savory Rose, Tannin Finish 
 

TORREMORON  Tempranillo – Ribera Del Duero, Spain      14/ 58 
Smokey, Black and Blue Fruits, Peppery 
 

HONORO VERA  Monastrel – Jumilla, Spain     40 
Medium bodied, Blackberries, Strong tannins  
 

LAYA RED BLEND   Garnacha/Monastrell – Almansa, Spain     46 
Rich Dark Cherry, Dried Fruits, White Pepper 

GARNATXA DE CERVOLES  Granacha – Coters Del Segre, Spain      49 
Silky Palate, Sweet Spiced Notes, Expressive 
 

EMBUIX  Garnacha/Syrah/Merlot – Priorat, Spain    50 
Intense Blackberries, Acidic, Aromatic Herbs 
 

HONORO VERA  Granacha – Calatayud, Spain     50 
Full Bodied, Ripe Red Fruits, Balsamic Minerality 
 

CONDE VALDEMAR RESERVA  Rioja, Spain        66 
Mixed Berries, Cassis, Sweet Spices 
 

IZADI RIOJA RESERVA  Tempranillo – Rioja, Spain     60 
Full Bodied, Smoked Spices, Woody Finish 

THE CHIEF “BTR”   Cabernet Sauvignon – Columbia Valley, Washington       60 
Deep Blue Fruits, Cocoa and Vanilla, Oaky Cherry 
 

MONTANA RIOJA  Crianza – Rioja, Spain      60 
Full Bodied, Black Balsamic Fruit, Sweet Finis 

TRIDENTE Tempranillo – Castilla De Leon, Spain      60 

Medium Bodied, Floral, Mocha, Soft Tannins 
 

ABREGO DE CALAR  Tempranillo – Castilla La Mancha, Spain    65 
Medium Bodied, Dark Red Fruits, Subtle Wood 
 

LA ATALAYA DEL CAMINO, Garnacha/Monastrell – La Mancha, Spain     65 
Bold, Deep Red Fruits, Balanced Acidity 
 

MEGAN ANNE Pinot Noir – Wllamette Valley, Oregon       65   
Floral Aromatics, Silky, Baked Raspberries 

 

FINCA LA CAPILLA Tempranillo – Ribera Del Duero, Spain       70 
Velvety, Intense Richness, Elegantly Balanced 

 

JUAN GIL 18 MESES BLUE, Red Blend – Jumilla, Spain     70 
Complex Full Body, Black Tea, Rich Black Fruits 
 

BODEGAS EL NIDO “CLIO”, Monastell/Cabernet – Jumilla, Spain    90 
Savory Minerality, Black and Blue Fruits, Lengthy Finish 

Sparkling Cava 

 
 

   ROTATING BRUT CAVA       10 
 
   FLAMA D’OR BRUT CAVA NV – Catalunya, Spain     11 /   44 
    Pears, Apples, Hints of Citrus 
 
   MONT-MARÇAL BRUT ROSE – Catalunya, Spain       14 /   50 
    Strawberries, Watermelon, Peach 
 
   KILA BRUT CAVA – Penedes, Spain           42 
    Pears, White Flowers, Zesty Citrus   

   MONT-MARÇAL BRUT RESERVA – Catalunya, Spain          70 
    Citrus Notes, Apples, Pears 
 

   NAVERAN NATURE BRUT – Penedes, Spain                 65 
    Fresh Orchard Fruits, Silky, Meyer Lemon 
 

 Vino Blanco y Rosado 

 

MARQUÉS DE CÁCERES   Verdejo – Rueda, Spain      9 
Intensely Elegant, Bold, Robust White Fruits  
 

HONORO VERA ROSÉ   Tempranillo/Syrah – Jumilla, Spain      9 
Watermelon, Fresh herbs, Cherries  
 

HONORO VERA BLANCO   Verdejo – Rueda, Spain     10/  40 
Medium Bodied, Citrus, White Flowers 
 

REZABAL TXAKOLI ROSÉ   Hondarrabi Beltza – Zarautz, Spain      14/  55 
Dry, Delicate Wild Strawberries, Bright Acidity & Minerality  
 

KENTIA   Albariño – Rias Baixas, Spain      12/  46 
Minerally Citrus, Green Apples, Dry Floral Persistence  
 

SATINELA   Viura – Rioja, Spain      12/   48 
Semi-Sweet, Peaches, Floral Notes 
 

LU & OLY Chardonnay – Columbia Valley, Washington      15/  58 
Tropical Fruits, Bright Acidity, Long Finish 
 

MARTINSANCHO   Verdejo – Rueda, Spain     46 
Bright, Light Acidity, Crisp 
 

LAR DE MARÍA ROSÉ Tempranillo – Castilla De Leon, Spain     50 
 Brilliant, raspberry red, fresh & fruity 
 

FLOWERHEAD   Sauvignon Blanc – Columbia Valley, Washington         55 
Fruit Forward, Crisp Acidity, Zesty Citrus 
 

CONDE VALDEMAR ROSÉ    Garnacha/Mazuelo – Rioja, Spain     55 
Crisp Floral Notes, Delicate, Red Fruit Yogurt          
 

Fever-Tree Tonics 
Lemon citrus 

Sharp citrus, gentle bitterness, tart 
Cucumber 

Crisp, bittersweet, light 
Elderflower 

Floral, zesty fruits, honey, nutty 
Premium Indian tonic 

Soft vanilla, white pepper, subtle spices 
Mediterranean 

Earthy, bright citrus, tropical fruits 
 

COLOSIA FINO                                                   8  
COLOSIA OLOROSO                                       8 
COLOSIA AMONTILLADO                       8 
COLOSIA CREAM                                       11 
COLOSIA PEDRO-XIMENEZ                      12 
 
 
 

Flight of Jerez     16 
Flight of sherry, choose any three 

Gutierrez Colosia sherries 
 

Pair with our Spanish Cured Meat & 
Cheese board and Boquerones! 

 
 

LA PIVON ROJO                 11 
LA PIVON BLANCO           11 
VERMUT PEDRO                11 
VERMUT LAGITINA          11 
YZAGUIRRE ROJO             11 
COCCHI AMERICANO      11 
 
 
 

 
Enjoy Vermouth alone or make it 

into a Spritzer (+2) 
 

   Flight of Vermouth   14 
Choose any three Vermouths 

Gin 
Rose Pedal Gin 

Aviation 
Tanqueray 

Mahón 
Gin Mare (+2) 

Nordes (+1) 
Hendricks (+2) 

  ( ) 
 



 
 

 

 
WILD MUSHROOMS & BASIL (V) 13  

 
HAM & MANCHEGO CHEESE    13 

 
“TIGRES” STUFFED MUSSELS  13 

 

CANARY ISLAND HOT CHICKEN WINGS  
Spicy Pineapple & Fennel     16 
 
TORTILLA ESPANOLA (V) 
Potato & onion Frittata w/ Aioli     12 
 
PATATAS BRAVAS Potatoes, Bravas Sauce (V)   10 
 
PATATAS AIOLI   Potatoes w/ Garlic Aioli (V) 10 
 
GARLIC MUSHROOMS Sherry, Pepper Flakes (V) 12 
 
BLISTERED PADRON PEPPERS w/ SEA SALT (V) 13 
 
SPINACH & CHICKPEAS CAZUELITA (V) 
Andalusian classic stew, Moorish spices     13 
 
VEGAN STUFFED PIQUILLO PEPPERS (V) 
Roasted Vegetables & Beluga Lentils    12 
 

PINCHO GILDA 
Boqueron, Olive & Piparra    3 
 
BACON WRAPPED DATES 
Stuffed w/ Serrano peppers   10 
 
BOQUERONES & PIPARRAS   12 
White Anchovies & Heirloom Basque 
peppers w/ house made crackers 
 
OLIVES & SUNDRIED FRUIT SPREADS (V) 
Kalamata /Fig & Manzanilla/Apricots  9 
 
MARCONA ALMONDS (V)   7   
 
GRILLED SPICY CHORIZO & POTATO BREAD 
Olive oil & Pimentón     12 
 
OLIVES & PICKLED VEGETABLES (V)     8    
 
PAN Y TOMACA (V) 5  add jamon +4 
 
HOUSE MADE CRACKERS (V) 3 
 
BREAD & GARLIC AIOLI (V)   5 
 
PARMESAN, GARLIC, EVOO FLATBREAD (V) 9 
 
FIESTY FETA DIP W/ CRACKERS (V)  11 
 

CHORIZO & CARAMELIZED ONION   14 
 

CHICKEN FENNEL ROOT & MOJO ROJO  14 
 

ROASTED VEGGIES & BELUGA LENTILS (V)  14  

  

MANCHEGO CHEESE & MEMBRILLO   9 
  

PALETA  IBERICO  BELLOTA   22 
  

      JAMON SERRANO    16 
  

                CHORIZO IBERICO BELLOTA   14 
  

     SPANISH CURED MEAT & CHEESE    27 
Serrano Ham, Chorizo, Salchichon, 

 Imported Cheeses (see selection below) 
Olives & Fruit Tapenadas  

Served w/ Crackers 
  

     SPANISH CHEESE      22 
Manchego & Membrillo, Cana de Cabra 
 Valdeón blue, Drunken Goat, Idiazabal 

 Marcona Almonds, Olives & Fruit Tapenada 
Served w/ Crackers 

Paellas 
MIXTA 

 

Bomba rice, Sofrito, Saffron 
Broth Clams, Shrimp, Mussels, 

Calamari Chicken, Chorizo (pork), 
Peas 

Red Peppers & Aioli 
32 per person* 

 
 

RABBIT 
 

Bomba rice, Sofrito Saffron Broth 
Rabbit, Fava Beans, Chorizo (pork) 

 Shrimp, Mushrooms, Peas 
Peppers, Artichokes & Aioli 

32 per person* 
 

SQUID INK 
 

Bomba rice, Squid ink, Saffron 
Broth, Clams, Shrimp, Mussels 
Calamari, Chorizo (pork), Peas 

Red peppers, Aioli 
32 per person* 

 
 

VEGETARIAN (V) 
 

Bomba rice, Sofrito, Saffron broth 
Brussels, Mushrooms, Peas, Fava 
beans, Artichokes, Peppers, Aioli 

Vegan option available upon request 
32 per person* 

 

*2 person minimum    *pp = Per Person price - Allow 30 minutes for preparation 
 

Spanish rice and Saffron dish cooked in a shallow pan simmering w/ seafood, meat & vegetables 
 

 

Salads & Soups 
 

FRESH MOZZARELLA, TOMATO & ARUGULA (V) 13 
w/ Fennel & Cava Vinaigrette 
 

KALE, GOAT CHEESE & ROASTED GARBANZO (V) 13  
Sundried Tomato & Kalamata Olives 
 

HOUSE SALAD  (V)   10 
Lettuce, Tomatoes, Olives, Piparras & Vinaigrette 
 
FRESH GREEN GARBANZO & BABY GREENS  (V) 13 
 

ORANGE, FENNEL ROOT  (V)  12 
Arugula & Kalamata Olives  
 

PADILLA LENTIL SOUP (V)    7/12 
Lentils, Garden Vegetables, Moruna Spices 
 

GAZPACHO CHILLED SOUP (V)    7/12 
Tomato, Cucumber, Olive Oil, Sherry Vinegar 
 

AVGOLEMONO SOUP       7/12 
Lemony Chicken & Rice Soup 
 

 
 

PEARS, BLUE CHEESE, PECANS  
& ARUGULA (V) 15 

 

PARMESAN, SUNDRIED TOMATOES 
ARTICHOKES & OLIVES (V)   14 

 

SALMON, PESTO, ARTICHOKES, 
MOZZARELLA   15 

 

MOZZARELLA, TOMATO, BASIL  
PESTO &  HAM   14 

 

CHICKEN, MOZZARELLA, BRAVA SAUCE 
BLISTERED PEPPERS  14 

 

BRIE CHEESE, CARAMELIZED     
APPLES &  PECANS  (V)   13 

 

BEEF STEAK, PICKLED GRAPES 
PARMESAN & ARUGULA   15 

 

LAMB, FAVAS, SPICY PEPPERS 
 BRAVA SAUCE & CHEDDAR   16 

 

STEAK, MUSHROOMS, OLIVES 
 & PARMESAN    16 

 

CHORIZO, MOZZARELLA, SPICY 
TOMATO SAUCE   14 

 
 

 

 
 
 

 

Croquetas 
Served w/ aioli 

Empanadas 
Traditional Spanish handmade pies 

Tablas 

Coca Rustica Para Picar 

 
 
 
 
 
*Consuming raw or undercooked meat, poultry, 
seafood, shellfish, unpasteurized dairy, or eggs 
might increase your risk of food borne illness 
 
*20% auto-gratuity is added for any parties of 8 or 
more 
 

* (V) items that are or could be vegetarian upon 
 

C a s t i l l a  
 
 

 
RABBIT CONFIT      29 
Artichokes, Potatoes, Mushrooms 
 

ROASTED MEDITERRANEAN CHICKEN    21 
Yukon Gold Potatoes, Olives, Tomatoes 
 

BRAISED LAMB SHANK    29 
Brussel Sprouts, Potatoes, Tempranillo Sauce 
 

BEEF MEDALLION W/ BACON WRAPPED SHRIMP  29 
Steak w/ Jumbo Bacon Wrapped Shrimp 
 

ZARZUELA “SEAFOOD STEW”  24 
Mussels, Clams, Shrimp, Octopus, Calamari 
Served w/ Macrina potato bread 
 

TRUCHA A LA NAVARRA    24 
Pecan/garlic Sauce, Jamon Serrano in a Trout 

Hot Tapas 
 
CALAMARI EN SU TINTA Squid ink stew, rice  15    
 
BEEF MEDALLIONS w/ TEMPRANILLO WINE    14 
 
GRILLED SARDINES Garlic, Parsley, Pecans    15 
 
CALAMARI TENDERS w/ Serrano Aioli    13 
 
GARLIC SHRIMP Olive Oil, Pepper Flakes, Sherry    14 
 
SMOKED SALMON & ARTICHOKE DIP w/ CRACKERS    14 
 
ROASTED BUTTERNUT SQUASH & CAULIFLOWER DIP (V) 14 
 
MUSSELS Salsa Brava, Chorizo, Garlic Aioli    17 
 
GRILLED OCTOPUS LEG Fennel & Potato cream    17 
 
BRUSSEL SPROUTS Ham, Manchego Cheese (V) 13 
 
CLAMS Ham, Fennel & Sherry Sauce    16 
 
SMOKED SALMON STUFFED ARTICHOKES    14 
 
OCTOPUS STEW Potatoes, Garlic, Smoked Paprika    14 
 
LAMB CHOPS Yukon Gold Potatoes & Aioli     16 
 
BACON WRAPPED SHRIMP Aioli & Mojo Verde    16 
 
ARTICHOKE FRITTERS w/ Serrano Aioli (V)  13 
 
PORK TENDERLOIN Bacon, Brandy & Blue Cheese   15 
 
CHICKEN SKEWERS - Turmeric, Lemon, Oregano    14 
 
LAMB STUFFED PIQUILLO PEPPERS Brava Sauce   14 
 
FAVAS w/ SOFRITO Brava Sauce (V)    12 

Large Plates 

Choice of side house soup or salad 11-3 

During busy times we ask our guests to limit 
their dining experience to 90 minutes 

  

SIDE SAUCES $1 EA          MOJO VERDE | GARLIC AIOLI | SERRANO AIOLI | SPICY BRAVAS SAUCE 


