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Quesos Embutidos

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

Mih: [a Tabla 17

Selection of tmported cured meats ahd cheeses from Spath served
with {ruit, table crackers, ahd blistered Padroh peppers.

® Embutidos: Jamon Serrano de Valencia aged 20 months,
Ferain Tberico Cebo (‘pork loin), and Chorizo Sonta

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

Tapas

Spam Chips T
Fried carhe mystenio, Mike’s hot honey (GF)

Blistered Padron Peppers 8
Black lava salt, crispy Prosciubto, In theory, 1 tn 10 are fire! (GF)
Croquettes coh Chortzo 8
Sobrasada chorizo, bechamel, Panko, roast garlic atolt

Sobrasada Crosbint q

Chilled sof't chorizo Spbeac;[, Serraho Lam, gr\iueo{ ptheapple,
Sweety pepper, crostini, balsamic pedux

Cr\quebbe.S coh Birria q
Slow cooked beef birpta, bechamel, Panko.
Served with cihhamoh cohsomme

Brussel Sprouts q
Goat cheese creme, balsamic redux, shaved Parm (GF )
Huevos Rotos 12

Fried pobatoes, spicy Parmesah Brava sauce, crisp Serraho ham,
fried egg, Padron pepper and chive gar\his.[r\

Fried Calamart 12

Rings, tentacles, lemon slices, curry salt, preserved lemon atol:

Empahadas de Elote 12

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

Roasted Asparagus 12
Ma‘nckego Beckamd, balsamic redux, g‘ar\lic, harissa almond ( GF )

Chicken Wings 12

Harissa butter sauce. Garlic yogurt mint dip (GF)

Moroccah Street Tacos 12

Choice of steak OR shrimp. Roasted black bean corn salss, slaw,
pick[e:{ ped ohioh, cilahtro [ttne chimichurpt ( GF )

Chicken Pihchitos 13

Adobo marihated g‘r»tuetl chicken breast skewers, hummus dip ( GF)

Lamb Sliders 13

Seasohed lamb, Mahc]nego cheese, Padron pepper aioli,
roasbed red pepper, potato bun. Peppadew gar»hisk.

Spicy Pork Belly Skewens 13
Harissa glaze, grilled pineapple (GF)

Crab Stuffed Mushrooms 14

Blue crab, cremihi maushroom, gar\ﬁc creaby cheese, crispy Panko

Grilled Peach Flatbread 14

Grilled peach, crisp Serrano ham, red ohioh, suh dried #omato,
ricobba mozzarella mix, Spanhish olive ofl drizzle

Summer Ehgalada 14

Arugula, gnilled peach, {resh strawberry marihated ned ohioh,
c}qer\r\g tomato, Pahko {ried Goat c]f\eeSe, house poppgSeeo{ z;{r\essihg

Lamb Meatballs 14

Grounhd lamb and Waggu Be.e.{‘ , Spicy 8]’161’\1’\‘3 tomato herb sauce.

Bacon Wr»appe.cl Dates 15

Toasted almonds, cream cheese stuff ing (GF )

Gambas Al Ajillo 15

Jumbo prawhs, herbs, garlic chilt otl Baguette

Crab Cakes 16

Lump crab, Panko, Spanhish remoulade sauce

Bistec Brtes 16

Hahd cut tehder steak, Ras el Hahout seasohthg, ganlic bubter F uhgt
Temple mushrooms, house blue cheese sauce (GF)

Spanish Costillas 16
Roasted and gr\ﬂ[ezl baby back ribs, Calabrian chilt glaze ( GF )

Panh Seared Scallops 18

5 sea scallops, Meyer lemon r\elisk, roasted gar\lic polenta,
fried basil leaves (GF)

Grilled Flat Iroh Steak 20

8 oz sliced Flat Ironh, smoked paprika, cumin, cilahbro lime

chimichurpi ( GF )
Ribeye Frites L

8 oz sliced Ribege, Ras el Hanout crust, ecrunchy potabo shix,
blue cheese cream, chive (GF )

PRELLA

Serves 2-k  Please allow extra time {or preparation.

Vegebaue Paella 2L

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

Chicken Tihga Paella 30

Chicken breast, bell pepper, ohioh, carrob, gablic, Spicy Ti‘ng‘a SaUce,
saffroh stock, Valencia pice (GF)

Seafood Paella 40

Scanp, Slfmimp, mussels, clams, Spahts}q c]qor»i:Zo, ohtoh, pepper,
saf{roh stock, Valehcta nice ( GF )

POSTRES

Bahana Flan q
House made {lan, spiced bananha jam, brulee top (GF)

House Churros q
Spanhish chocolate sauce. Mixed berry compote

Salted Caramel Bread Puc{o{ihg q

Vanhilla beah ice cream. Salted caramel drizzle

Maximupy 7 checks per table.
737" sepvrce cﬁar‘ge for partres of 6+
Thank gou for o[z'hr'hg wrth us/
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COCKTAIL CLASICO
A Toast To Love & Hohor 15

Woodford Bourbon, Atost Aperttif, Elderflower Liquer, Pineapple,
Leton, Honey, Dehydrated Pineapple Slice

An Affair To Remember 15

Del Maguey Vida Mezcal, Atost Aperitif, Eldenflower Liquer,
Muddled Cucumber, Litne, Cucumber Ribbon Garhish

Antt Soctal Coffee Club 16
1800 Silver Tequila, Mr. Black Cold Brew Coffee Liquer,
Passionf{ruit, Orgeat Almond Syrup, Lemon, Pineapple

Blackberry Bourbon Stash 15

Wood{ord Bourbon, Triple Berry Compote, Lemon, Agave, Aqua Faba,
Fresh Black & Raspberry

Caipirihha de Mandarin 15

Leblon Cachaca Rum, Mahdarih Oleo Saccharum, Lime

Castaway Cay 16
Bacardi Rum, Malibu Rum, Bahaha Liquer, Falerhum Liquer,
Lemoh, Guava, Pixte Dust

Cl\am;)aghe Room 13
Aperol Apertivo, Italicus Bergamot Liqueur, Elden{lower Liqueur,
Orange Slice, Tonched Rosemany. Served With A Mint Champaghe
Bottle Upside Down Because We Extra

Chilt Cream Mar»gar»t’oa 16

Fresho Chili Infused Herradura Silver Tequila, Cothbreay,
Creme De Coconut, Muddled Mandarihs, Lime, Agave

Chocolate Old Fashiohed 15

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

Hibtscus Mabgarsiba 15
1800 Stlver Tequila, Cothtreau, Mahgo Juice, Lemon
Lite, Agave, Hibiscus Syrup, Hibiscus Flower & Hibiscus Salt Rim

Houge G&T 1ll-

Gih Mare, Giffard Pamp[eMOUSSe, Gr\ape{‘ putt Bitters, Fevertree
Elderflower Tonic, Thyme, Dehydrated Grapefruit

I’Il Have What She’s Having 15

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

t’s My F*cking Birthday/ 16

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

Lemon PoppSSe.eoI Dpop 1k
Lemon Infused Tin City Vodka, Cothtreau, Lemon, Agave,
Toasbed Poppyseed Sugar Rim, Dehydrated Lemon

Love Potioh No. d 15

Pear Vodka, Italicus Bengamot Apertivo, Raspberry Puree, Lemon,
Sugar Rim, Drted Ice, Canhdied Gihger

Moc.kuelo 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 Fashioned 14

Bulltet Rge, Angostura & Oranhge Bitters, Demerara Cube,
Luxardo Cherry

Red, White, and Berry Sangnia 1k

Anitmus Vinho Verde White, Cointneau, Torres 10 Brandy, Agave,

Strawberntes, Bluebernies

Smoke ahcl Embers 15

Del Maguey Vida Mezcal, Agave, Ghost Pepper Syrup,
Blood Oranhge Italian Soda, Lite, Overproof Rum Sugar Flamed Lime

Sun Kissed Strawberry Colling 15

Gih Mare, Elderflower Liqueur, Yuzu, Strawberry, Hohey,
Fevertree Mediterraheah Tohic

The Mathematictan 16

Wood{ord Rye, Diplomatico Reserva Aged Rum, Amaro Nohino,
Ge'nepg Le Chamots quUeUI’\, Aztec Chocolate Bitters

The Smoking Fig

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

NIGHTCAP

Espresso Martiht
Ttbos Vodka, Espresso, Kahlua, Agave
Stoke Bubble ( Available Tn Decaf )

Spanish Carjillo
Cantera Negra Cafe, Liquor k3, Espresso, Cihhamon,
Cojita Cheese Foam (Available In Decaf)

MOCKTAILS
Bombay By Boat

Hibiscus Reduction, Cardamom, Lemoh, Sparkling Water,
Hibiscus Salt Rim, Hibiscus Flower Garhish

Lemohade Stahd

Sparkling Lemonade, Orgeat Almond Syrup, Blackberny,
Raspberry, Lemon, Stoke Bubble Toppinhg

Sunset By The Sur

15

15

15

11

11

11

Guava Juice, Lite, Agave, Fevertree Gihger Beer, F resh Mint &

Lite

True Love’s Kiss

11

Apple Juice, Strawberry Rhubarb Punee, Lemoh, Fevertre thgeb

Beer, Fresh Mint & Raspberry

DRAFT CERVEZA

6
New Glony Golden Bell Lager
Estrella Galica Spahis-lr\ Lag’er»
Faction :Br»ewihg :B(’.I'\gS of a F eabher
Hoppy Black Lager
Stnog City Rathbow Brite Hazy IPA

7
Belc]nthg Beaver Phantom Bride IPA

k8,7 ABV
53/° ABV
58/ ABV

63/° ABV

1177 ABV




