TAPAS Paella
Aceitunas 9.5 @ @ (one serving)
Citrus & spice marinated olives $25

Tortilla 11 @

Potato & onion omelette with T'Ir’.[anchr:gn cheese

Berenjena con Miel 14.5
Crispy fried eggplant with honey & mint

Patatas Bravas 14.5 @ @

Fried potatoes in S]]itl:‘d tomato aioli
Gluten cross-contamination

Hummus y Pimientos 16.5 @

Hummus with annatto oil, roasted bell peppers,
pumpkin seeds, house-made crackers

Gluten-Free option available + 0.5

Croquetas del Momento 15.5
Croquettes ol the moment

Alcachofas y Jamon 18.5 @

Artichokes with ajo blanco sauce,
garlic confit, Serrano ham, black salt

Vegan option available / Contains Almonds

Gambas al Ajillo 185 (&) (oF)

Sauteed prawns with garlic, parsley,
paprika oil, white wine

Add local baguettes +3
Chorizo en Vino Tinto 11.5 @ @

L.ocal chorizo braised in red wine & spices

Albondigas 18.5 (or)

Beet & chorizo meatballs in house tomato sauce

@ VEGAN @ GLUTEN-FREE DAIRY-FREE
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