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HAPPY HOUR

<TRADIGIONALES.- < —Sangrias—~

5 each 5 each

CROQUETAS BLANCO

Crisp White Wine,
Apple, Pear, Orange

Serrano Ham Croquettes

BOOUERONES

Marinated Anchovies. L TINTO
arinated Anchovies, Lemon, Spiced Red Wine,
Tarragon, Crumbled Egg Orange, Apple, Cinnamon
PATATAS BRAVAS -
Spiced Potatoes, Salsa Brava, N/A Sparkling Wine, Feragaia Free
Paprika Aioli Spirit, Herb Infusion 5
IANAHORIAS : ;
Charred Carrots, Sheeps Cheese, QA WI ne /\9 %
Orange Espelette Honey * 7 each 3
TORTILLA ESPANOLA CAVA E
Potato & Onion Omelette, Iy
;a:fr(())n AioI;il O;Ials:l f:rjw: CHARDONNAY {’
’ VIURA :
CHORIZO BILBAO
Paprika & Garlic Sausage GARNACHA ROSADO
!
GARNACGHRA TINTO i
CALAMAR TEMPRANILLD :
Warm Tomato Vinaigrette 5
PINCHOS DE POLLD . é
Chicken Brochette, * Q/R\ c 0C k'l al I S /‘J\Q ‘g
Mojo Aioli, Almond Dukka 8 each ,
TIE ME UP TIE ME DOWN J!
————— — Citrus-Infused Vodka, §
1 Lemon, Rosema
EL CAMINO v
DE SANTIRGO SPANISH MOJITO
Selection of Meats, Cheese, Cruzan Rum, Mint,
and Other Bites Discovered Lime, Club Soda
by Chef Jose During his
Travels 28 0 o
- | 4 e —~Beer—~
/7 5 each

MAHOU LAGER




