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Quesos y Embutidos

Pah con Tomate y Serrano 1k
ImPor\becl Serraho I\am, crushed red tomatoes, g‘ar\lic, Spahisl\
orgahic EVOO, Himalayan pihk salt {lakes Baquette. DIY style

La Tabla 74

Selection of imported cured meats ahd cheeses {rom Spaih served
with fruit, table crackers, ahd blistered Padroh peppers.

® Embutidoss Jamonh Serrato de Valehcia agecl 20 mOhb]r\s,
Ferain Tberico Cebo (‘pork loin), and Chorizo Sonta

® Quesos: Tetilla de Vaca (soft & creamy, cow milk), Mahon
(sharp & nubty, cow milk), Cabra al Vino (red wine
thfused, semi-firtn goat cheese )

Tapas
Spam Chips 1

Fried carhe mysterio, Mike’s hot honey

Blistered Padronh Peppers 8
Black lava salt, crispy Prosciutto (GF)

CpquebbeS coh Chortzo 8
Sobrasada chorizo Becl\amd, pahko, roast gablic atolt

Patatas Bravas q
Fried golden pobatoes, spicy Parmesan sauce, creme {raiche,
S]f\ave:;[ Parm

Roasted Brussel Sproutbs q

Goat cheese creme, balsamic redux, shaved Parm

Roasted Corn Dip 10

Roasted corh, Fresho chili, ohioh, cilahtro, Goat cream cheese mix,
Mike’s hot honey House made Sweety Drop focaccia bread

Fried Calamart 1

Rings, tentacles, lemon slices, curry salt, preserved lemon atoli

Muslmoom Toast

Sauteed seasohal mushrooms {rom F uhgt Te.mple th Oak]r\wvs’o,
goat cheese creme, House made Sweety Drop focaccia bread,
truffle otl

Roasted Beet Ehsalada

Red beets, tender greens, blackberny, strawberny, Panko poppyseed
crusted fried Goab c]r\e.ese, c]r\ampaghe yih, koheg drizzle

Empahadas de Elote

Roasted corh, Oaxaca cheese, jalapeno, wed ohioh, paprika,
cilahtro lime creme

Grilled Asparagus
Mahcl\ego bechamel, balsamic redux, garlic, crushed harissa
altond

Chicken Wings

Harissa butter sauce Garlic yogurt mint dip

Moroccahh Street Tacos
Chotce of steak % S]r\r\im;;. Roasted black beah corh salsa, slaw,
pickled ned ohioh, cilahtro lime chimichurrt (GF).

Chorizo mboho{igas

GI’\OUTIJ por~k, Sobrasada C]f\ObiZO, erISpY homihg, verde Sauce

Spicy Pork Belly Skewers

Harissa glaze, grilled pineapple (GF)

Lamb Sliders

Seasoned lamb, Mahc]r\ego cheese, Padron pepper atoli, roasted
red pepper, pobato bun. Peppadew gar»‘nis]r\.

Bacon Wrapped Dates
Toasted almonds, goat cheese stuff ing (GF)

Lamb Meatballs

Spicy Sherry tomato herb sauce Olive bread

Gambas Al Ajillo

Jumbo prawhs, herbs, ganlic chilt ol Baguette

Crab Cakes

Lump crab, Panko, Spanhish remoulade sauce

Bacalao A La Riojaha
7 oz Pacific Red Shapper, spicy red pepper sauce, roasted Padnon
peppers (GE')
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Pulpo A La Gallega

8 oz gr\iuecl octopus tehtacle, crispy {ihgerlihg potato, spicy white
wihe pedux, Micro greehs (GF )

Grilled Flat Iroh Steak

8 o sliced Flat Iroh, stoked paprika, cumih, cilahbro lime

chimichurpi ( GF )
Ribeye Frites

8 oz sliced Ribege, Ras el Hanhout crush, erunchy potabo shix,
blue cheese cream, chive (GF)

New York Jtrip

10 oz sliced New York, creamy Suh dried tomato polehta,
spicy ned pepper Sauce, raihbow micro gneehs (GF)

PAELLA

Please allow extra time {or preparation.

Serves 2-k.

Ve.ge.’oaue Paella

Carrob, bubterhut squash, peas, asparagus, zucchini, gellow squash
ohioh, garlic, saffron veggie stock, Valencia nice (GF)

Chicken Tinga Paella

Chicken breast, bell pepper, ohioh, carrob, gar\[tc, spicy Tihg‘a SaUce,
saf{roh stock, Valehcta nice ( GF )

Seafood Paella

Scallop, shrimp, mussels, clams, Spanhish chortzo, ohioh, pepper,
saffroh stock, Valencia pice (GF)

POSTRES
Ube Creme Brulee

Ube purple yam, egg Yolks, cream, caramelized sugar crust (GF)

House Churros
Spanhish chocolate sauce. Mixed berry compote

Salted Caramel Bread Puc{o{ihg

Vanhilla beah ice cream. Salted caramel drizzle

Maximupm 7 checks per table
73 sepvice ch arge for pantres of 6+
Thank gou for o[z'hr'hg wrth us/
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COCKTAIL CLASICO

Autumnh Morhings 15
Bulliet Rye, St. Georsg‘e. Spicezl Pear Liqueur, Barl Grey Tea, Rgave,
Rosemary Blackberry Garhish

Champaghe Room 18
Aperol Apertivo, Ttalicus Bengamot Liqueur, Elderf{lower Liqueur,
Orange Slice, Tonched Rosemary Served With A Mini Champaghe
Bottle Upside Down Because We Extra

Chocolate Old Fashiohed 15

Woodford Bourbon, Creme De Cacao, Aztec Chocolate Bittens,
Chocolate Dipped Dehydrated Orange, Luxardo Cherry

Forbidden Apple 15

Tito’s Vodka Infused With Apples & Cinhamon,
St. Geonge Spiced Pear Liqueur, Cinhamoh bittens, Agave, Ginger Beer,
De]rtﬂzlr\abecl Apple

Gih & Cab Sour 14

Tanqueray Gin, Cointreau, Agave, Lemoh, Red Wine Float,
Luxardo Cherry

Hibiscus Margarita 15
1800 Silver Tequila, Cotntreau, Mango Juice, Lemon
Lite, Agave, Hibiscus Syrup, Hibiscus Flower & Hibiscus Salt Rim

House G&T 14

Gih Mare, Giffard Pamplemousse, Grapefruit Bitbers, Feverbree
Elderflower Tohic, T]«Ejhe, '.De]rxgo[r\abeol Grapefrutt

I’Il Have What She’s Having 15

Strawberry Infused Tin City Vodka, Orgeat Almond Syrup,
Muddled Berntes, Lemonh Soda, Mixed Berry Stoke Bubbles

t’s My F*cking Birthday/ 16

Tito’s Vodka, Elderflower Ltqueub, Mar»tohber»rsg Reductionh, Lemoh,
Macarooh Garhish, Served On A Platter With A Crystal Crown
Because Why The F*ck Not?

La Ultima Palabpra 15

El Silencio Mezcal, Gehepy Le Chamots Liqueur, Luxardo
Maraschino Liqueur, Piheapple Juice, Dehydrated Pineapple

Lemoh Popp{-jSeeoI :DI\OP 1k
Lemon Inf used Tin City Vo«{ka, Cothbreau, Lemoh, Hgave,
Toasbed Poppyseed Sugar Rim, Dehydrated Lemon

Maleficent Marganita 15
1800 Silver Tequila, Muddled Blackberry, Sage Rose Bitbers,
Lemon, Lime, Maple Syrup, Dry Ice Puck, Blackberry Sage Garnhish

Moclele.Io No. 5 20

Remy VSOP Coghac, Diplomatico Reserva Aged Rum, Coconut Rum,
Elderflower Liqueur, Piheapple, Pear, Lemoh, Peach Bitters
Served In A Large 250mL Perfume Bottle And Dusted With
Edible Glitter Tableside

Mochuelo Old Fashiohed 14

Bulliet Rye, thosbur\a & Or\ahge Bitters, Demerara Cube,
Luxardo Cherry

Namaslay 1k
Woodford Bourboh, House Made Apricot Cardamom Jam, Lemoh,
Apricot Bitters, Gihger Beer, Cardamom Sugar Rim,

Dried Apricot & Ginger

[ Drink Because You Cry 1k
Malahat Rum, Rumchata Liqueur, Vanilla Almond Milk,
Pumpkin Pre Spice

Sahgria de Grehada 14

Animus Vinho Verde White, Cotntneau, Torres 10 Brandy, Agave,
Pomegrahate, Kiwi

Stoke ahd Embers 15

El Stlencio Mezcal, Agave, Ghost Pepper Synup,
Blood Orange Italtan Soda, Lite, Overproof Rum Sugar Flamed Lime

Jotne Like It Hot 14

Fresno Chili Infused Herradura Silver Tequila, Coinbreau, Lapsang
SoUc]qohg Infused Agave, Lime, Jalapeno Salt Rim

Suhset [h Jeville 15
Gin Mare, Bonanto Aperitivo, Sage Syrup, Fevertree Mediterranean
Tonie, Jage Leaf & Flower Garhish

T]r\e. Mab]«ebﬁa’oﬁciah

16

Woodford Rye, Diplomatico Reserva Aged Rum, Amaro Nohiho,

Genepy Le Chamots Liqueur, Aztec Chocolate Bitters

The Smoking Fig

Elijah Craig Small Batch Bourbon, Peach Bittbens,
Dried Fig, Maple Glazed Donut Tobacco

Yuzu Negr»ohi
Sake, Tahqueray Ginh, Punt E Mes Vermouth, Campart,
Yuzu Syrup, Lemoh Peel

NIGHTCAP

Espresso Martrihe
Ttbos Vodka, Expresso, Kahlua, Agave
Stoke Bubble (Available In Decaf)

S pa'nis]r\ Carjillo
Cantera Negra Cafe, Liquor 43, Espresso, Cihhamoh,
Cojita cheese foam (Available Ih Decaf )

MOCKTAILS
Bombay By Boat

Hibiscus Reduction, Cardamom, Lemon, Sparkling Waben,
Hibiscus Salt Rim, Hibiscus Flower Garhish

How Bout Them Apples
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Apple Cider, Orange, Lemoh, Ginger Syrup, Cihhamoh Sugar Rim,

Dehydrated Apple Garhish

Lemonhade Stahd

Sparkling Lemonhade, Orgeat Almond Syrup, Blackberry,
Raspberry, Lemon, Stoke Bubble Topping

DRAFT CERVEZA

6

Estrella Galica Spahi‘s]r\ Lageb
Morgan Terpttory Oktoberfest Marzen
New Glory Gummy Worts Hazy IPA

1
Morgan Terrttory HOP Ascension IPA
Stog City Brewinhg 8 Trilla Gorilla DIPA

11

53/- ABV
56/ ABV
58/ ABV

65/ ABV
80/ ABV




