
TA PA S  Y  V I N O
SMALL PLATES & WINE

EVERY SUNDAY

C AVA  Y  R I O J A
1 /2 Priced Wines

E S P U M O S O
S PA R K L I N G

CAVA BRUT PENEDES
Mira Me Rosato  NV  30

Mira Me Selección NV  30

B L A N C O
W H I T E

VIURA RIOJA
Obalo 2021  45

Gómez Cruzado 2021  42

TEMPRANILLO RIOJA
Luberri Orlegi COSECHA  2023  30

Luberri Seis COSECHA 2020  36
Gómez Cruzado COSECHA 2018  42 
Sierra Cantabria CRIANZA 2016  35
Obalo La Encina CRIANZA 2019  47 

Ostatu CRIANZA 2019  48
Hermanos Peciña CRIANZA 2017  52
Urbina Selección CRIANZA 2000  61

Ondarre RESERVA 2019  35
Cune RESERVA 2017  54

Obalo, Las Arenas RESERVA 2016  75
Remelluri RESERVA 2014  121

Muga Prado Enea  RESERVA 2016  156
Ondarre GRAN RESERVA 2015  40
Faustino GRAN RESERVA 2011  73
Viña Real GRAN RESERVA 2015  82 
Urbina GRAN RESERVA 2004  105

  

T I N T O
R E D

Vintages are Subject to Change

10252024

S A N G R I A
$20 Pitchers

 BLANCA
Crisp White Wine, Brandy, 

Apple, Pear, Orange

TINTA
Spiced Red Wine, Brandy,
Orange, Apple, Cinnamon

TA PA S 
$6 each

AGED MANCHEGO Truffled Lavender Honey

QUESO PERLAZOLA Cherry Fig Marmalade

CHORIZO SORIA Gently Seasoned Chorizo

GAMBAS AL AJILLO Garlic Shrimp, Parsley, Lemon

PATATAS BRAVAS Spiced Potatoes, Paprika Aïoli 
TORTILLA ESPAÑOLA Potato & Onion Omelette, Salsa Brava 

PINCHOS MORUNOS Beef Brochette, Confit Potatoes, Chimichurri

CROQUETAS Serrano Ham Croquettes, Romesco

CALAMAR Warm Tomato Vinaigrette


