
T A P A S  Y  V I N O
SUNDAY: 4pm to 10pm

T A P A S 
$6 each 

 
A G E D  M A N C H E G O  Truffled Lavender Honey

M A H Ó N  White Sangria Honey

C H O R I Z O  S O R I A  Gently Seasoned Chorizo

G A M B A S  A L  A J I L L O  Garlic Shrimp, Parsley, Lemon

P AT AT A S  B R A V A S  Spiced Potatoes, Paprika Aïoli 

T O R T I L L A  E S P A Ñ O L A  Potato & Onion Omelette, Salsa Brava 

C H A M U Ç A  Spiced Lamb Turnover, Canary Island Mojo

C R O Q U E T A S  Serrano Ham Croquettes, Romesco

A L M E J A S  A L  A J I L L O  Cockles, Garlic & Sherry Broth

H A L F - P R I C E  B O T T L E S  O F  W I N E  
 

*listed price reflects discount; subject to change weekly* 

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

Cava Brut Reserva, Catalonia, Raventos i Blanc  58
Xarel-lo, Penedès, Sabate i Coca, Reserva Familiar  105 

B L A N C O  
Garnacha Blanca, Navarra, Latido de Sara  39

Xarel-lo, Penedès, Castellroig, Terroja de Sabate  40 
Chardonnay, Navarra, Irati  29

Viura/Malvasia, Rioja, Ostatu  35
 

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

 
T I N T O  

Garnacha, Navarra, Irati  29
Garnacha, Costers del Segre, Mas Blach I Jove, Troballa  53

Tempranillo, Rioja Cosecha, Siglo  45
Mencia, Monterrei, Pazo de Monterrray  32

06.01.24


