Quesos y Embubidos
La Tabla 18

Selection of cured Meats ahd cheeses served with fruit, table
crackers, ahd harissa almonds.  Embutidos: Chorizo Sorta, Proseiubto
Quesos: Mahc]f\ego, Stnoked Gouda, \ﬂ\abp Cheddar

Tapas

Pan con Tomate 13
Crosbint with ripe tomato, gar»[ic, Prosetutto, gablic thfused
Spanish EVOO, microgneenh, black lava salt

Broceoliht al Romesco 13

Charred broceolini, Mahc]r\eg‘o Bec]r\amd, Romesco ( almohd ),
crIsp Prosciutto ]r\am, shaved Mahc]r\ego

Romesco Hummus 14
Chickpea, Tahint (sesame), Romesco (‘almond), garlic,
stoked paprika, Spahish EVOO. Served with house pita chips

Empahadas de Elote 1k

Roasted corh, Asadero cheese, jalapeno, ohioh, red pepper atolt

Chicken Wings 1%

Served haked with tomato marmalade harissa Jippihg Saluce

Patatas Bravas 14

Double {nried potato wedges, savory Brava sauce, crisp Prosciubbo
ham, shaved Part, creme {raiche

Pork Belly Prhtixos 15

Bratsed then f{ried pork belly skewers, caramelized pineapple sherry
redux, cilahtro lime creme, picklecl red ohioh ( GF )

Feta Berry Salad 15

Spihach, baby greens, Feta, candied walnubs, {resh seasonal bennies,
avocado, poppyseed rlbessi'ng‘

Chicken Pintxos 16

Grilled chicken thigh skewens, seasonal vegetable, vino tinto
g[aza, beetroot  hibiscus SaUce, mOjo verde gauce, letoh atoli ( GF )

Moroccah Street Tacos 16

Chotce of flat iroh steak OR Gambas Al Ajillo (garlic shrimp ).
Roasted corh salsa, pickled ned ohioh, cilahtro lime cree,
chimichurri sauce, corh tortilla (GF)

Mahc]r\ego Mac & C]f\e.e.Se. 16

Manchego, Gouda & Parmesan bechamel, Cavatappt pasta, Panko
topping, sweeb red pepper nelish

Wild Mushroom Flatbread 16

Saubeecl wiu mus]r\room Mezﬂeg, SMokezl Gou«la crene Sauce,
]f\ebbg, Microgreens

Citrus Ceviche 17

Shritp, cod {ish, lime juice manthade, avocado, pico de gallo,
pickled ned ohioh, shaved jalapeno, black lava salt, cilanbro
Microgreeh, Spicy cocktail sauce, Mojo verde sauce. Served with

house tortilla cl\ips (GF )
Blue Cheese Steak Bites 17

Seared petit filet, blue cheese creme sauce, fig bacon jam (GF)

Costillas Al Ajillo 18

Fried rib tips, garlic ihfused EVOO, crisp garlic chips (GF)

Pork Beﬂg Tacos 18

Braised then fried pork belly, pickled datkon and carrot slaw,
pickled red ohioh, rathbow radish, {resh greens, chipotle sauce,
cilahtro [ime creme, corh tortilla ( GF )

Fried Calamart 18

Rings, tentacle, Himalagan pink salt, house made cockbail sauce,
Spiey ckipoble atolt, gr»iuec;[ letnon

Brussel Jprouts 18

P\ppleWOooI smoked bacoh, sweet dried dates, blue cheese, ]f\ohe.g bubter,
house made Balsamic nedux (GF)

Bacon Wrapped Dates 18

Applewood smoked bacon, roasted almond, cream cheese stuffing (GF)

Gambas Al Ajillo 14

Jumbo tiger prawh, white wrthe, gaﬂic chilt oil Baguebbe

Wagyu Sliders 20

Waggu beef, chorizo jam, hanissa aioli, Manchego cheese, arugula,
pobato bun, olive garhish

Grilled Sirloth y)A

8 oz sliced sirloih, chimichurnt sauce, Romesco (‘almond), cilantro
Microgreeh, black lava salt, roasted sprihg ohtoh gar\hislq ( GF )

Ribeye Steak Sandwich L

Toasted buttered Ciabatta buh, roasted gablic atolt, abugula, tomato,
chimichurpt sauce. Served with steak [ries

PRELLA

Serves 2-h  Please allow extra titme for preparabion.

Vege.baue Paella 2L

Sweet peas, canrots, asparagus, zucchini, Gellow squash, caramelized
bell peppers & ohion, garlic, saffron veggie stock, Valencia nice (GF)

Chickenr Paella 28

Marihated chicken, caramelized bell peppers & ohiohs, sweet peas,
garlic, chicken saffron stock, Valehcia rice (GF)

Seafood Paella L

Scallops, shrimps, clams, Spanish chorizo, caramelized bell peppers
& ohioh, sweet peas, garlic, saffron clam stock, Valencia rice (GF)

POSTRES
House Churros 12

Spanish chocolate sauce. Dulce de leche sauce

Salted Caramel Bread Pu:lo{ihg 12

Oranhge zest, vanilla beah ice cream, minb garhish

Burnt BaSqUe C]r\eeSecake 13

Chocolate gahacke., mixed berry coulis, {resh berntes

Maximupy 7 checks per table.
7377 sepvrce aﬁar‘ge for partres of 6+
Thank gou for a[t'hr'hg wrth us/
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COCKTAIL CLASICO
An Affair To Remember 16

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

Blackberry Bourboh Smash 11

Wood{ord Bounbon, Triple Berny Compote, Lemoh, Agave,
Aqua Faba Foam, Blackberry, Raspberry

Blueberry Lavender Mojito 16
Bacardi Rum, Blueberry, Lavender, Mint, Lite, Agave, Club Soda Float

Cactus Blossom Margarita 17
Fresho Chili Infused Herradura Silver Tequila, Cothbreay,
Prickly Pear, Lemon, Lite, Agave, Dehydrated Pear

Cl\am;)aghe Room 18
Aperol Apertivo, Italicus Bengamot Liqueur, Elder{lower Liqueur,
Orange Slice, Tonched Rosemary Served With A Mini Champaghe
Bottle Upside Down Because We Extra

Chocolate Old Fashiohed 16

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

Dbagoh’s Resenve 17
Tito’s Vodka, Italicus Bergamot Apertivo, Ongeat Almond Syrup,
Dragohberry Syrup, Lemoh, Aqua Faba Foam, Flower

Espresso Martrthe 16
Titos Vodka, Kahlua, Agava, Smoke Bubble
(Available Ih Decaf Upon Request)

Garden City 16

Empress Ihcltgo Gin, Grapefruit, Lemon, Lychee, Dehydrated Grape{rutt
Hibiscus Margarita 17

1800 Silver Tequila, Cothtreau, Mango Juice, Lemon
Lite, Agave, Hibiscus, Hibiscus Flower & Jalt Rim

House G&T 16

Gih Mare, Giffard Pamplemousse, Grapefruit Bitters, Feverbree
Elderflower Tonhic, Thyme, Dehydrated Grapefruit

I’Il Have What She’s Having 17

Strawberry Infused Tin City Vodka, Orgeat Almond Syrup,
Muddled Berrtes, Lemon Soda, Mixed Berry Smoke Bubbles

[t’s My F*cking Birthday/ 18

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

Kiss & Tequila 17

1800 Silver Tequila, Cothtreau, Strawberry Puree, Cream of
Cocohut, Lemonh, Lite, Agave, Pink Salt Rim, Strawberry

Lavender Raih 16

Tito’s Vodka, Lavender, Pear, Lemohade, Agave, F resh Lavenhder
Lemoh Popp}jSeecl '\Dr»op 16

Lemon Infused Tin City Vodka, Coihtreau, Lemon, Agave,
Toasted Poppyseed Sugar Rim, Dehydrated Lemon

Lounging By The Pool 16

Bacardi Rum, Atost Aperitif, Lychee, Cream of Coconud,
Grapefrutt Bittens, Lgc]r\e.e. & Flower

Love Potioh No. d 16

Pear Vodka, Italicus Bergamot Apertivo, Raspberry Puree, Lemon,
Sugar Rit, Dried Ice, Candied Ginger

Moc]f\uelo 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 Faghioned 16

Bulliet Rye, Angostura & Orange Bitters, Demerara Cube,
Luxardo Cherry

Petals & Prosecco 17
Elderflower Ligueur, Dragonberry Syrup, Prosecco Float, Lemon,
Dried Rose, Edible Glitter

Summer Sahgr\ia 16
Animus Vihho Verde White, Cothtreau, Cardenal Mendoza Angelus
Brandy, Agave, Peach, Blueberny

Shoke aho[ Ember\s 16

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

The Mathematictan 17

Wood{ford Rye, Diplomatico Reserva Aged Rum, Amaro Nohino,
Gehepy Le Chamots Liqueur, Aztec Chocolate Bitters

The Smoking Fig 16

Elijah Craig Stall Batch Bourbon, Peach Bittens,
Dried F ig, Maple Glazed Donut Tobacco

Wicked Behavior 16

Woodford Bourbonh, Atost Aperitif, Elderflower Liquer, Pineapple,
Lemon, Honey Dehydrated Pineapple

MOCKTAILS

Blueberry Lavehder F aux Jibo 12
Blueberry, Lavender, Mint, Lime, Agave, Club Soda
Bombay By Boat 12

Hibiscus Cardamon Reduction, Lemon, Sparkling Water,
Hibiscus Flower & Salt Rim

Lemohade Stahd 12

Sparkling Lemonade, Ongeat Almond Syrup, Blackberry, Raspberry,
Lemoh, Stoke Bubble Topping

Perfectly Peared 12

Sparkling Lemonade, Lavender, Pear Juice, Agave, F resh Lavehder

DRAFT CERVEZA
1

Firestone Walker 805 Blonde Lager 41/ ABV

Tioga Sequiota HMPer»SahoI Blueberry Hohey 50/ ABV

Hard Seltzer

Maui Brewing Pineapple Mana Wheat 5.5/ ABV

Estrella Galica S;mhis]r\ Lager 55/ ABV
8

Tioga Sequota Geheral Sherman IPA 15/ ABV




