o\'m‘f”w

Quesos 4y Embutbidos

Pah con Tomate § Serraho 14

Impor\be.o[ Serraho ]r\am, crushed red tomatoes, gablic, Spahtsl\
orgahic EVOO, Himalagan pihk salt {lakes Baquette. DIV style

Min:t La Tabla 17

Selection of tmported cured meats ahd cheeses {rom Spaith served
with {ruit, table crackers, and blistered Padron peppers.

® Embutidos: Jamoh Serraho de Valehcta agecl 20 mOhb]r\S,
Fertain Tberico Cebo ( pork loth ), ahd Chorizo Sorta

® Quesos: Tetilla de Vaca (soft & creamy, cow milk), Mahon
(sharp & nubby, cow milk), Cabra al Vino (red winhe
infused, semi-firt goat cheese)

Tapas

Spam Chips 1
Fried carhe mystento, Mike’s hot koheg
Blistered Padroh Peppers 8

Black lava salt, crispy Prosciutto (GF)

Croquettes coh Chonizo 8

Sobrasada chorizo bechamel, panko, roast garlic atolt

Patatas Bravas q

Fried golden potatoes, spicy Partesan sauce, creme { raiche,
S]r\aveo{ Part

Roasted Brussel Sprouts q

Goat cheese creme, balsamic redux, shaved Part (GF )

Roasted Corn Dip 12

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

Fried Calamart 12

Rings, tehtacles, lemon slices, curry salt, preserved lemon atol

Empahadas de Elote 12

Roasted corh, Oaxaca cheese, jalapeho, ned ohioh, paprika,
cilahtro lime creme

Grilled Asparagus 12

Manchego bechamel, balsamic redux, ganlic, crushed harissa almond

Chicken Wings 12

Harissa butter sauce Garlic Yogurt mint dip

Moroccah Street Tacos 12

C]r\oice. o{‘ steak % S]f\r\imp. Pxoasbe.cl black bean corh Sa[sa, Slaw,
pickled ned ohioh, cilantro lime chimichurest (GF).

Chonizo mboholigas 12

Ground pork, Sobrasada Chonizo, cprISpY homihy, verde sauce

Spicy Pork Belly Skewers 13
Harissa glaze, grilled piheapple (GF)

Lamb Sliders 13

Seasohed lamb, Mahc]r\ego cheese, Padron pepper atoli, roasbed
ved pepper, pobabo bun. Peppadew garnish.

Mushroot Toagh 14

Sauteed seasohal mushrooms from Fungi Temple ih Oakhurst,
goat cheese creme, House made Sweety Drop focaceta bread,
truffle otl

Roasted Beet Engalada 14

Red beets, tender gneens, blackberry, strawberry, Panko poppyseed
crusted fried Goat c]r\e.e.Se, c]r\ampag‘ne vih, ]r\ohe.g dpizzle

Lamb Meatballs 14

Spicy Sherry tomato herb sauce Olive bread

Bacoh Wrapped Dates 15
Toagted altmonds, goat cheese stuff ing (GF )

Gambas Al Ajillo 15

Jumbo prawnhs, I\GI’\BS, g’arxlic chilt oil Baguebbe

Crab Cakes 16

Lump crab, Panko, Spahish remoulade sauce

Bacalao A La Riojaha 16
7 oz Pacific Red Snhapper, spicy red pepper sauce, roasted Padron
peppers (GF)

Grilled Flat Iroh Steak 20

8 oz sliced Flat Inonh, smoked paprika, cumin, cilahtro lime

chimichuppi ( GF )
Ribeye Frites L

8 oz sliced Ribeye, Ras el Hahout crust, erunchy pobato stix,
blue cheese crean, chive ( GF )

PAELLA

Serves b Please allow extra time for prepapation.

Vegebaue Paella 2k

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

Chicken Tinga Paella 30

Chicken breast, bell pepper, ohioh, carrot, garlic, spicy Tinga saukce,
saf{ron stock, Valencia nice (GF)

Seafood Paella 40

Scallop, shrimp, mussels, clams, Spahish chorizo, ohioh, pepper,
saffron stock, Valencta nice (GF)

POSTRES

Burht Basque Cheesecake q

Chocolate cheesecake, Salted caramel drizzle, Fresh strawberny

House Chupnos q
Spanich chocolate sauce. Mixed berry compote

Salted Caramel Bread PwMihg |

Vanhilla beah ice cream. Salted caramel drizzle

Maximupr 7 checks per table.
734 service charge for pavties of 6+
Thank gou for dining with us/




COCKTAIL CLASICO
Anti Soctal Coffee Club 16

1800 Silver Tequila, Mr. Black Cold Brew Coffee Liquer,
Passionfruit, Orgeat Almond Syrup, Lemon, Pineapple

Blackberry Bourboh Stash 15

Woodford Bourbon, Triple Berry Compote, Lemon, Agave, Aqua Faba,
Fresh Black & Raspberny

Caipirihha de Mandarin 15
Leblon Cachaca Rum, Mahdarin Oleo Saccharum, Lime
Castaway Cay 16

Bacardi Rum, Malibu Rum, Bahaha Liquer, Falerhum Liquer,
Lemon, Guava, Pixie Dust

CI«atnpaghe. Room 18
Aperol Apertivo, Italicus Bergamot Liqueur, Elderflower Liqueur,
Orange Slice, Torched Rosemany Senved With A Mint Champaghe
Bottle Upside Down Because We Extra

Chili Cream Margarita 16

Fresho Chili Infused Herradura Silver Tequila, Cothtreau,
Creme De Coconub, Muddled Mandarins, Lite, Agave

Chocolate Old Fashionhed 15

Woodford Bourboh, Creme De Cacao, Aztec Chocolate Bittens,
Chocolate Dipped Dehgdnated Orange, Luxardo Cherry

Gth & Cab Sour 14

Tahqueray Gin, Cothbreau, Agave, Lemoh, Red Wine Float,
Luxardo Cherry

Hibtscus Mar»gar»iba 15
1800 Stlver Tequila, Cothtreau, Mahgo Juice, Lemon
Lite, Agave, Hibiscus Syrup, Hibiscus Flower & Hibiscus Salt Rim

HoUSe G&T '1ll-

Gih Mare, Giffard Pamplemousse, Grapefruit Bitters, Fevertree
Elderflower Tonic, Thyme, Dehydrated Grapefruit

I’ Have What She’s Having 15

Strawberry Infused Tin City Vodka, Ongeat Almond Syrup,
Muddled Bernies, Letoh Soda, Mixed Berry Smoke Bubbles

t’s My F*cking Birthday/ 16

Tito’s Vodka, Elderflower Liqueur, Mariohberny Reduction, Lemon,
Macarooh Garhish, Served On A Platter With A Crystal Crowh
Because Why The F*ck Not?

La Ultima Palabra 15

Del Maguey Vida Mezcal, Genepy Le Chammots Liqueur, Luxardo
Maraschino Liqueur, Piheapple Juice, Dehydrated Pineapple

Lemon Popp%e.eol '.Dbop 14
Lemon Infused Tinh City Vodka, Cothtreau, Lemon, Agave,
Toasted Poppyseed Sugar Rim, Dehydrated Lemon

Love Potioh No. d 15

Pear Vodka, Italicus Bergamot Apertivo, Raspberry Punee, Lemon,
Sugar Rim, Dried Ice, Candied Ginger

MOC‘L\UQIO NO. 5 20

Remy VSOP Cog‘nac, Drplomatico Reserva ﬂgecl Rum, Coconut Rum,
Elderflower Liqueur, Pineapple, Pear, Lemonh, Peach Bitters.
Served In A Large 250mL Perfume Bottle And Dusted With
Edible Glitter Tableside

Mochuelo Old Fashioned 14

Bulltet Rye, th’osbur\a & Or\ahge Bitters, Demerara Cube,
Luxardo Cherry

Red, White, and Berry Sangria 14

Animus Vinho Verde White, Cothtreau, Torres 10 Brandy, Agave,

Strawbernies, Bluebernies

Stoke and Embers 15

Del Maguey Vida Mezcal, Agave, Ghost Pepper Sgyrup,
Blood Orange Italian Soda, Litme, Overproof Rum Sugar Flamed Lime

Sun Kissed Strawberry Collins 15

Gih Mare, Elderflower Liqueur, Yuzu, Strawberny, Hohey,
Feveptree Mediterraheah Tohic

The Mathematiciah

1o

Woodford Rye, Diplomatico Reserva Aged Rum, Amaro Noniho,

Gehepy Le Chamois Liqueur, Azbec Chocolate Bitbers

The Smoking Fig

Elijah Craig Small Batch Bounbon, Peach Brttens,
Dried Fig, Maple Glazed Donut Tobacco

NIGHTCAP

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

Spanish Carjillo
Cahtera Negra Cafe, Liquor 43, Espresso, Cihhamoh,
Cojita Cheese Foam (Avatlable In Decaf )

MOCKTAILS
Bombay By Boat

Hibiscus ReJquioh, Cam{atﬁom, Lemon, Spar\klthg Water,
Hibiscus Salt Rim, Hibiscus Flower Garhish

Letnohac;[e Stahd

Sparkling Lemonade, Orgeat Almond Syrup, Blackberny,
Raspberry, Lemon, Smoke Bubble Topping

True Love’s Kiss

15

15

15

11

11

11

Apple Juice, Strawberry Rhubarb Punee, Lemon, Fevertnee Ginger

Beer, Fresh Miht & Raspberry
DRAFT CERVEZA
6

Fieldwork Hellbound & Down
Stnoked Helles Lager

Estrella Galica Spanish Lager
Faction Brewing Bergs of a Feather
Hoppy Black Lager

1
Pizza Port Jourhey Ahead IPA
New Glory Trippy Dippy Hazy IPA

48/ ABV
53/° ABV
587 ABV

10/ ABV
10/ ABV




