
TA P A S  Y  V I N O
$45 per person

t h e  t a p a s 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

t h e  h a l f - p r i c e  b o t t l e s  o f  v i n o  
 

*listed price reflects discount* 

E S P U M O S O  
Cava, Casa Del Mar, Brut NV   31 

Xarel-lo, Penedès, Sabate i Coca, Reserva Familiar 2010   105 

B L A N C O  

Albariño, Rías Baixas, Licia 2021  45 
Garnacha Blanca, Navarra,  Latido de Sara 2021   39 

Chardonnay, Navarra, Irati 2021   29
 

R O S A D O
Tempranillo/Granacha Rosado, Finca Nueva, Rosado 19  2019   40

 
T I N T O  

Garnacha, Navarra, Irati  2021   29
Tempranillo, Rioja Cosecha, Siglo  2018   45

O R G A N I C  D R A F T  W I N E  ( 1 L )  Sauvignon Blanc or Garnacha   25

11.18.23

AGED MANCHEGO Truffled  Lavender Honey   
CROQUETAS DE JAMÓN Serrano Ham Croquettes, Romesco  

ENSALADA VERDE Green Salad, Asparagus, Favas, Haricot Verts, 
Avocado 

 
 
 

PATATAS BRAVAS Spiced Potatoes, Paprika Aïoli
CHAMUÇA Spiced Lamb Turnover, Canary Island Mojo

DÁTILES Bacon-Wrapped Dates, Almonds, Cabrales 
 

POLLO Grilled Half Chicken, Pimenton, Brown Butter
CAULILINI Sweet Stem Cauliflower, Parsley, Lemon 

FIRST COURSE

SECOND COURSE

THIRD COURSE


