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HAPPY HOUR
SANGRIA 9 EACH 

WHITE SANGRÍA�
White Wine, Apricot, Cinnamon-Honey, Lemon,  
Cava, Orange, Apples 

ROSÉ SANGRÍA�  
Rosé Wine, Strawberry Aperitif, Barrow’s Ginger Liqueur,  
Fresh Citrus, Apples, Strawberries, Fever-Tree Ginger Ale

RED SANGRÍA�  
Red Wine, Torres 10-Year Spanish Brandy, 
Magdala Orange Liqueur, Fever-Tree Club Soda, 
Fresh Citrus, Apples, Cinnamon

COCKTAILS 10 EACH 

¡ÁTAME! �  
Ketel One Citroen Vodka, Lemon, Rosemary

FILADELFIA�  
Bluecoat Gin, Fever-Tree Sparkling Sicilian Lemonade,  
Orange, Thyme, Juniper Berries 

QUINCE CRUSTA�  
Lustau Solera Reserva Brandy, Manzanilla Sherry,  
Giffard Quince Sirop, Lemon, Paprika-Sugar Rim

LICOR 43 RICKEY �  
Licor 43, Saffron Tincture, Lime, Fever-Tree Ginger Ale

VINO 8 EACH 
CAVA�

VIURA�

GARNACHA ROSADO�

GARNACHA TINTO�

BOBAL�

TEMPRANILLO

DRAFT BEER 6 EACH 
MAHOU Pale Lager Madrid �  

SUNDAY-FRIDAY 4:30-6:30 PM



TAPAS
MEAT
CROQUETAS DE JAMÓN � 9
Serrano Ham Croquettes, Almond Romesco �  

DÁTILES � 11
Bacon-Wrapped Dates, Almonds, Blue Cheese  

PINCHOS DE POLLO � 10
Chicken Brochette, Mojo Aioli, Almond Dukka  �

SEAFOOD
GAMBAS AL AJILLO � 12
Garlic Shrimp, Lemon �

VEGETABLES
PIMIENTOS DE PADRÓN � 9
Charred Shishito Peppers, Saffron Aioli, Lemon�

PATATAS BRAVAS � 7
Spiced Potatoes, Salsa Brava, Garlic Aioli

TORTILLA ESPAÑOLA� 8
Classic Spanish Potato Omelette,  
Saffron Aioli, Salsa Brava �

MIXTOS
PICADA � 6 
Marinated Olives and Fried Marcona Almonds

QUESOS� 15 
Chef’s Selection with Seasonal Accompaniments

CHARCUTERÍA� 14 
Chef’s Selection
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