
Service charge of 20% gratuity will be added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer's risk of foodborne illness. 

PAELLAS y PASTAS 

 (paellas have a minimum cooking time of 25 minutes) 

 
Paella Negra 

bomba rice / ink squid / shrimp / clams / 
chorizo / calamari / mussels / fish 

28 

 
Paella Marina 

bomba rice / calamari / fish / shrimp / 
 clams / mussels / spanish chorizo 

28 

 
Paella Vegetariana 

bomba rice / mushroom / piquillo peppers / 
snow peas / onions / bell peppers / lima beans 

22 

 
Seafood Fideuà  

pasta / shrimp / calamari / clams / 
mussels / onions / saffron 

26 

 
Pasta Verde con Gambas 

egg noodles / shrimp / creamy pesto sauce / 
pine nuts / garlic / Parmesan cheese 

22 

QUESOS  
(Cheeses)  

Tabla de Quesos 
All Spanish Cheeses  / Olives / Honey / 

Marcona Almonds  

34 
 
 

Lomo Ibérico de Bellota 
Dry-Cured Pork Loin. 

10 
 
 

Jamon Serrano 
Plate of Serrano Ham. 

9 
 
 

Tabla de Ibericos  
Salchichon / Lomo Iberico / 

Coppa Serrano  

20 
 

Rioja Sampler 
serrano ham / lomo Iberico / chorizo / 

olives / marcona almonds / spanish cheeses 

36 

 

Manchego  
Sheep’s Milk - La Mancha   

 
Tetilla 

Cow’s Milk - Galicia 

 
De Murcia Al Vino  
Goat’s Milk - Murcia 

 
Smoked Idiazabal  

Sheep’s Milk - Basque Country  

 
Cabrales  

Cow's, Goat's & Sheep's Milk - Asturias 

 
Mahon 

Cow’s Milk - Menorca Balearic islands  

 
Maxorata  

Goat’s Milk -Canary Islands   
 

Choose from:   
two for $10     three for $15     four for $20 

CHARCUTERIA 
(Cured meats)  

ENSALADAS 
(Salads) 

 

Cepas Salad 
greens / tomatoes / celery / walnuts / onions /  

feta / sweet balsamic vinaigrette 

8 

 
Arugula Quinoa Salad 

quinoa / arugula / cucumbers / onions / 
tomatoes / lemon / extra virgin olive oil 

8 

Caña de Cabra 
Spanish Goat Cheese / Candied Walnuts / 

Honey  / Mini Toasts 

12 

CARNES 
(Meats) 

 

Lomo 
beef tenderloin / asparagus  / tomatoes  

onions / mushrooms / rice / cilantro / fried egg 

17 

 
Rabo de Toro 

oxtail stew / potatoes / Spanish paprika 

13 

 
Albondigas 

beef & pork meatballs in tomato sauce & basil. 

12 

 
Toro Bravo 

beef tenderloin / mushrooms / sweet soy sauce / 
jalapeno / cilantro / sesame seed 

14 

https://cheese.com/by_milk/?m=cow
https://cheese.com/by_milk/?m=goat
https://cheese.com/by_milk/?m=sheep


FLATBREADS 

Champignon 
mozzarella  / mushrooms / caramelized onions 

10 
 
 

Meat Lovers 
Sausage / Serrano ham / chorizo / mozzarella 

12 
 
 

Vegetarian 
(Gluten Free)  

 

cauliflower crust / mozzarella / onions /  
mushrooms / asparagus / bell peppers / tomatoes 

12 

Mozzarella, Tomato & Basil 
mozzarella cheese / tomatoes / oregano / basil  

9 
 
 

Mediterranean 
feta cheese / piquillo peppers / olives / onions / basil 

10 
 
 

Jamon Serrano 
mozzarella cheese / serrano ham / tomato sauce 

10 
 
 

Chicken Pineapple 
mozzarella cheese / chicken / onions / cilantro 

10 

HOT TAPAS 
 

 
Tortilla de Patatas 
potato & onion omelet. 

8 

 
Pan con Tomate y Jamon 

toasted slices of cristal bread  
with fresh tomato, garlic and serrano ham. 

10 

 
Piquillos Rellenos 

piquillo peppers / rice / beef / feta cheese 

9 

 
Baked Empanadas (3) 

choice of:   
beef or chicken  

12 

 
Croquetas (6) 

choice of:  
serrano ham & cheese or crab  

10 

 
Garbanzos y Esparragos 

sautéed asparagus & chick peas / serrano ham   

8 

 
Champiñones al Ajillo 

mushrooms / fresh garlic / olive oil / sherry wine 

7 

 
Pulpo a la Gallega 

boiled potatoes / octopus / sweet paprika / olive oil 

12 

 
 Gambas al Ajillo (8) 

sautéed shrimp / olive oil / fresh garlic 

12 

 
 

COLD TAPAS 
 

 
Classic Hummus 

our classic hummus served with pita bread. 

8 

 
Ensaladilla Rusa 

spanish potato & tuna salad. 

8 

 
 Ahi Tuna Tartare  

tuna / avocado  / ginger / sesame oil 

10 

 
Oyster “Rocoto” Shooters  

oysters / rocoto pepper / onions / cilantro / celery 

7 

 
Shrimp & Avocado Ceviche 

shrimp / avocado / tomatoes / onions / corn / cilantro 

12 

 
Boquerones en Vinagreta 

anchovies / olive oil / lemon / herbs 

12 

 
Mini Caprese (5) 

mozzarella balls / cherry tomatoes / 
basil / balsamic vinegar 

10 

 
Ceviche de Pescado  

fish / lime juice / cilantro / red onions 

10 
 

 
 
 

 
 
 
 
 

make any flatbread Gluten Free (cauliflower crust) for $3 

Service charge of 20% gratuity will be added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer's risk of foodborne illness. 


