
TAPAS  F R IAS  Cold Plates to Share S PARk l Ing wIne

fresh chickpea hummus 12
Aleppo Chili Oil, Za’atar, House Flatbread
Add Crudité +4

cheese plate 24
Campo de Montalban, Extegari, and Cana de Cabra Cheeses 
Marcona Almonds, Spanish Olives, Medjool Dates, Lavash 
Add Texas Iberico Chorizo +10

beets 16
Snap Peas, Mint, Almonds, Lebnah, Sumac

cured squash 16
Smoked Feta, Arugula, Olives, Pickled Sweet Peppers, Toasted Pepitas  

oysters* half dozen /24
Daily Selection, Fresno Chili Mignonette 

crab stuffed piquillo peppers* 18
Preserved Lemon Aioli, Herb Breadcrumbs

tuna crudo* 18
Pine nuts, Capers, Arugula, Lemon Vinaigrette  

spain

Can Sumoi Vi MEDiTErrAni Pur Brut nature, Penedès 15 / 60

raventós i Blanc COnCA DEL riu AnOiA Brut rosato, Catalonia 17 / 65

Bod. Aroa PéTiLAnT nATurEL Extra Dry, navarra ’21  75

Los Bermejos LAnZArOTE Brut nature, Canary islands ’19 95

recaredo COrPinnAT GrAn rESErVA Brut nature, Catalonia ’17 104

france & italy

Dom. rieflé CrEMAnT D’ALSACE Brut, Alsace, Fr, nV 65

Cantina della Volta MODEnA LAMBruSCO Brut rosa, Lombardy, iT ’17 80

Castello Bonomi FrAnCiACOrTA Brut, Lombardy, iT ’15 95

roland Champion GrAnD Cru BLAnC DE BLAnCS Brut, Champagne, Fr ’15 150

Lacourte-Godbillon 1er Cru BlanC de noirs Extra Brut, Champagne, Fr ’16 285

RoSé  &  oRAnge  w Ine

spain

Vinatigo LiSTAn nEGrO rosato, Tenerife 14 / 56

Kiki & Juan MACABEO, SAuViGnOn BLAnC Orange, utiel-requena 15 / 60

Can Sumoi sumoll, Parellada, Xarel-lo rosato, Vi Mediterrani Pur ’23 65

Lopez de Haro ‘Classica’ GArnACHA, ViurA rosato, rioja Gran reserva ’12 190

france

Dom. Pélaquié GrEnACHE, SyrAH, MOurVEDrE rosé, Tavel ’23 60

R e d  w Ine

spain

Lopez de Haro TEMPrAniLLO, GArnACHA, GrACiAnO rioja Crianza  14 / 56

Coto de Hayas GArnACHA Campo de Borja  14 / 56

Lucido CABErnET SAuViGnOn, MErLOT, TEMPrAniLLO Pago de Otazu 17 / 65

Sedella rOMé TinTO, GArnACHA, JAén Sierras de Málaga ’18 60

Bardos TEMPrAniLLO ribera del Duero ’20 65

Clos Berenguer GArnACHA, CAriGnAn, CABErnET SAuViGnOn Priorat ’21 70

Bodegas LAn TEMPrAniLLO, MAZuELO rioja Gran reserva ’16 75

Atlante LiSTAn nEGrO Valle de la Orortave ’19 100

urbina TEMPrAniLLO, CAriGnAn, GrACiAnO rioja Gran reserva Especial ’04 120

Lopez de Haro ‘Classica’ TEMPrAniLLO, GArnACHA rioja Gran reserva ’05 190

france, italy, georgia, & greece

Cantina Bolzano LAGrEin Süditrol Alto Adige, iT 15 / 60

Ktima Brintziki MErLOT, MAVrODAPHnE Peleponnese, Gr ’20 60

Orgo SAPErAVi Kakheti, GE ’21 75

yves Cuilleron SyrAH Cornas, Fr ’20 100

Marchesi incisa della rochetta nEBBiOLO Barolo, iT ’17 125

La rasina SAnGiOVESE Brunello di Montalcino, iT ’17 130

Clos Saint-André MErLOT, CABErnET FrAnC, CABErnET SAuViGnOn  260

 Pomerol, Fr ’13 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. our kitchen uses common ingredients that are 
known food allergens including tree nuts, milk, eggs, and wheat. While we take steps 
to minimize the risk of cross contamination, we cannot guarantee that our dishes are 
safe for people with allergies to these items.
twenty percent gratuity added to parties of 5 or more.

whIT e  w Ine

spain

Lopez de Haro ViurA, MALVASíA, GArnACHA BLAnCA rioja 14 / 56

Santiago ruiz ALBAriñO, LOurEirO, TrEixADurA rías Baixas 15 / 60

naia VErDEJO rueda ’22 50

Basa Lore HOnDArrABi Zuri Getariako Txakolina ’22 55

Vinatigo LiSTAn BLAnCO Tenerife, Canary islands ’22 75

Fefinanes ALBAriñO rías Baixas ’22 95

Matsu MALVASíA BLEnD Toro ’20 105

Lopez de Haro ‘Classica’ ViurA, MALVASíA, GArnACHA BLAnCA  180

 rioja Gran reserva ’13 
france, italy, & greece

nals Margreid SAuViGnOn BLAnC Südtirol Alto Adige, iT 15 / 60

Bastide du Claux VErMEnTinO, GrEnACHE BLAnC Luberon, Fr 16 / 64

Dom. Thevenet et Fils CHArDOnnAy Mâcon-Pierreclos, Fr  17 / 65

Ch. Auguste SAuViGnOn BLAnC, SEMiLLOn, MuSCADELLE Entre-Deux-Mers, Fr ’22 55

Ktima Brintziki rODiTiS, MALAGOuSiA Peleponnese, Gr ’21 60

romain Chamiot JACquèrE Aprémont, Fr ’22 65

u-Tabarka VErMEnTinO Vermentino di Sardegna, iT ’21 65

Karine Lauverjat SAuViGnOn BLAnC Menetou-Salon, Fr ’22 70

inoteca Bisson BiAnCHETTA GEnOVESE Liguria di Levante, iT ’21 75

yves Cuilleron ViOGniEr Condrieu, Fr ’20 115

Dom. Jacques Carillon CHArDOnnAy Puligny-Montrachet, Fr ’21  210

PoST R e S  Desserts

gelato 9
Basque Cheesecake, Blackberry Compote

sorbetto 9
Kiwi, Texas Olive Oil

orange & almond cake 12
Honey, yogurt

chocolate budino 12
Caramel & Espresso Whip, Maldon

TAPAS  CAl I enT e S  Warm Plates to Share 

tortilla espagnola 14
manchego Fonduta, Confit Tomatoes

crispy potatoes 12
Salsa Bravas, Gremolata

baby eggplant 15
Green Tahini, Amba, Pickled Vegetables

black pearl mushrooms  16
Black Garlic Vinaigrette, Black Tahini, red Onion, radish, Mint, Aleppo Oil

spanish octopus 17
Corona Beans, Sofrito Verde

u10 day boat scallops 25
Whipped Potato, Truffle Butter, Pea shoots 

croquetas de jamon 14
Ham & Cheese Fritters, Dijon Aioli

A lA PlAnChA Simply Prepared Items from the Grill or Flat Top  

gulf red snapper 26
romesco

Whole praWns 22
Butter, Garlic, Lemon, Almonds

chicken 18
Confit Thighs, Creamy Coriander 

lamb chops* 30
Mint Salmoriglio 

beef skeWer* 26
44 Farms ny Strip Steak, Sauce au Poivre

seafood paella
Wednesdays | MP

For Two



d eSS e R T  CoCkTA I l S 

S P I R I T S 

carajillo 15
licor 43, espresso, Caffo Vecchio amaro, orange Bitters

espresso martini 15
Goodnight loving Vodka, Grand Brulot VsoP Coffee liquer, espresso, 
Orange Bitters, Cinnamon

the aWard Winning amapolita 15
WildJune WildBark Gin, Poppy infused Licor 43, Lemon, Cava Syrup, Px Sherry 

grasshopper 15
Giffard menthe Pastille, Tempus Fugit Crème de Cacao, Pistachio orgeat, Cream

Swee T  &  FoRT I F I e d  w IneS 

Perez Barquero AMOnTiLLADO SHErry ‘Gran Barquero’, Andalucia, ESP nV 14

Bod. Los Bermejos nATurALMEnTE DuLCE Gran Canaria, ESP nV 16

Ch. Cantegril BArSAC Fr ’18 13

Gin
Bombay Sapphire
Engine
WildBark
Waterloo Antique
Gin Mare
Mirabeau rosé Gin
Whitley neill quince Gin

VODKA
Goodnight Loving
Chopin
Kastra Elion

ruM
Matusalem Platino
Matusalem Gran reserva
Kavo Greek rum

BrAnDy
Ferrand 1840 Cognac
Ferrand Double Cask reserve Cognac
Caravedo Pisco quebranta
Caffo Grappa italiana
Marolo Grappa di Brunello
yeni raki
Applejack
Blume Marillen Apricot Eau-de-Vie

LiquEurS & COrDiALS
Caffo amaretto Almond
Chareau Aloe
Escorial Alpine Green
Strega Alpine Yellow
Leopold Bros. Absinthe Verte Anise
Brennevin Aquavit
Giffard Cassis noir de Bourgogne 
          Blackcurrant
Tempus Fugit Crème de Cacao Choco
Luxardo Maraschino Cherry
Grand Brulot Coffee
Massenez Liqueur de Fleur de Sureau 
          Elderflower

AmAR I  &  ve RmouTh 

AMAri
Braulio
Campari
Cappelletti Pasubio
Contratto Aperitif
Contratto Fernet
Contratto Bitter
Caffo Vecchio

VErMOuTH
Lustau Vermut rojo
Lustau Dry Vermut
Tximista Vermut Blanco
Casa Mariol Vermut negre
Contratto Americano rosso
Bonal Gentiane-quina
Cap Corse Vin Aperitif rouge

AGAVE
Cimarron Blanco
Mijenta Blanco
Cimarron reposado
Terralta reposado
Amatiteña Blanco Artesanal
MalBien Mezcal Espadin
rancho Tepua Bacanora

BOurBOn
Old Bardstown Straight
Milam & Greene Triple Cask
Landry Stakes Small Batch
Widow Jane 10 yr
Barrell Vantage

ryE
Old Overholt Bottled in Bond
Milam & Greene Port Finish
Barrell Seagrass

WHiSKEy
Tullamore D.E.W. xO rum Cask
Famous Grouse Blended
Glenmorangie 14 yr quinta ruban 
          Highland Single Malt
Oban 14 yr Single Malt
Caisteal Chamuis Peated Blended Malt

APe R I T Ivo CoCkTA I l S

rosÉ sangria 15
rosé Wine, Mirabeau rosé Gin, Citrus & Fruit, Soda

mediterranean spritz 15
Whitely neill Quince Gin, Caffo amaretto, Cava, angostura Bitters, soda

it can’t rain all the time 16
Blackstrap rum, Ginger, Lime, Cardamom Bitters, Soda

ClASS IC  CoCkTA I l S

mediterranean g&t 15
Gin Mare, Skinos Mastiha, Lemon & Sumac Cordial, Tonic

old cuban 16
Matusalem Gran reserva rum, Lime, Mint, Demerara, 
Angostura & Tobacco Bitters, Cava

vieux carre 16
Old Overholt Bottled in Bond rye, Pierre Ferrand 1840 Cognac, 
Lustau Vermut rojo, Strega, Creole Bitters 

penicillin 16
Carrot-infused Famous Grouse Scotch, Applejack, Ginger, Honey, 
Lemon, Plum Bitters 

dirty martini 18
Kastra Eilion Vodka, Picholine Olive Brine, Feta Olive, Orange Bitters, 
Expressed Lemon Peel

houSe  ConCoCT IonS

for Whom the betabel tolls 15
Goodnight Loving Vodka, Hibiscus, Pineapple, Cinnamon, Egg White, Beet Powder

el bailadero 15
Aleppo-infused Cimarron Blanco Tequila, Pierre Ferrand Dry Curacao,
Barrow’s intense Ginger, Lemon

romero’s picador 16
WildBark Texas Dry Gin, Aquavit, House Piquillo Vermouth 

kuzcotopia 16
Kiwi-infused Caravedo Pisco, Lime, Banana, Kiwi Sumac Bitters

saturday morning cartoons 18
Barrel-Aged Gin, Px Sherry, Macadamia, Demerara, Black Walnut Bitters

b e e R

real Ale Fireman’s #4 Blonde Ale 7

rotating Selection 8

CoFF e  &  oThe R  b eve RAgeS

Café Solo 5

Americano 5

Cortado 6

Café con Leche 6

Leche Manchada 6

Cold Brewed iced Tea 5

numi Organic Hot Tea 6

Mexican Coke 6

House Limeade 6

Perrier Sparkling Water (330ml) 5

Acqua Panna Spring Water (500ml) 6

Ginger Beer 4

Club Soda 4

Tonic Water 4

happy hour
Wednesday - Friday 5pm-6pm | Sunday ALL DAy, 12pm-10pm

Half Price aperitivo Cocktails | Half Price Hummus | 25% off oysters

date night
Wednesdays 5pm-Close

Paella for Two Feature | Half Price Bottles of Sparkling Wine

Weekend brunch
Saturday-Sunday 12pm-4pm
Brunch Features + Full Menu

Excludes Certain Holidays

Massenez Liqueur de Pamplemousse
          Grapefruit
Caffo limoncino Lemon
Trader Vic’s Macadamia nut Liquer 
          Macadamia
Skinos Mastiha
Giffard menthe Pastille Mint
Combier Liquer d’Orange Orange
Pierre Ferrand Dry Curacao Orange
rothman & Winter Peach
Fleur Charmante Raspberry
Tempus Fugit Liquer de Violettes Violet
nux Alpina nocino Walnut


