
Please tell your server if you have food allergies or other dietary restrictions. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness. Menu items subject to change. 20% gratuity automatically added for parties of 6 or larger.

ENSALADILLA DE POLLO
chicken, fingerling potato, chicken chicharron, carrot, boiled egg, 
gordal olive, herb aioli, ají amarillo sauce, lavash

PATATAS BRAVAS
crispy potatoes, salsa brava, garlic aioli, chives vg

CHORIZO CON PAN
chorizo riojana, ciabatta, sauce roja, micro cilantro

IBÉRICO PB&J
smoked piquillo pepper jelly, ibérico lardons, marcona almond butter, house-made brioche

DÁTILES RELLENOS
medjool dates, queso de cabra, fresh herbs, brava sauce vg, gf

PAN CON TOMATE
kumato tomato, garlic aioli, ciabatta, chives vg, add jamón ibérico +5
 

CROQUETAS
jamón serrano, chicken, béchamel, manchego, piquillo coulis, pickled corn, purple ruffles +3 
 

ESPÁRRAGOS CON ROMESCO
grilled asparagus, romesco sauce, herb brown butter breadcrumbs, manchego, pickled pepper vg
 

BROCHETAS DE LOMO
grilled beef flat iron, pebble creek shiitake mushroom, bell peppers, salsa verde, ciabatta
 

GAMBAS AL AJILLO
shrimp, garlic, piquillo pepper, Spanish cider, arbequina olive oil, squid ink toast +10

HOUSE SANGRIA
by the glass, red or white | 10

OPENI NG ACT

TAPAS TAPAS

CHOOSE ANY THREE TAPAS |  3 9
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