
Manchego                Tetilla        De Murcia Al Vino              Triple Crème Brie  
Cabrales                  Mahon       Smoked Idiazabal                                    
    

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

CARNES 
(Meats) 

 

Lomo 
Beef tenderloin / red onions / tomatoes  

Asparagus / mushrooms / rice / cilantro / fried egg 

15 
 
 

Rabo de Toro 
Oxtail stew / potatoes / Spanish paprika 

12 
 
 

Albondigas 
Beef & pork meatballs in tomato sauce 

10 
 
 

Toro Bravo 
Beef tenderloin / mushrooms / sweet soy sauce 

jalapeno / rocoto pepper / cilantro / sesame seed 

13 

Service charge of 18% 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 

 
 

Marina 
Bomba rice / calamari / fish / shrimp  
 clams / mussels / Spanish chorizo 

20 

 
 

Vegetariana 
Bomba rice / mushroom / piquillo peppers 

snow peas/ onions / bell peppers / lima beans 
15 

 
 

 Fideuà de Verduras 
Pasta / piquillo peppers / onions / mushrooms 
bell peppers / onions / snow peas / lima beans 

15 

 
 

Seafood Fideuà  
Pasta / shrimp / calamari / clams 

mussels / onions / saffron 
20 

 
 
 

 

QUESOS & CHARCUTERIA 
(Cheeses and cured meats)  

Tabla de Quesos 
All cheeses  / olives / Marcona almonds / fig spread 

34 

Goat Cheese & Honey 
Goat cheese / walnuts / honey / French mini toasts 

10 

ENSALADAS 
(Salads) 

 
Cepas Salad 

Mixed green / onions / tomatoes / celery / cranberries 
glazed walnuts / feta cheese / sweet balsamic vinaigrette 

8 
 

Arugula Quinoa Salad 
Quinoa / tomatoes / cucumbers / onions 

arugula / lemon / extra virgin olive oil 

8 

Lomo Ibérico de Bellota 
Dry-Cured Pork Loin 

10 

Tabla de Ibericos  
Serrano ham / Salchichon / Chorizo Picante 

Coppa Serrana/ Lomo Iberico  

30 
 

Jamon Serrano 
Plate of Serrano Ham 

8 

Chorizo Picante 
Plate of Spanish Chorizo 

8 

Rioja Sampler 
Serrano ham / lomo Iberico / chorizo 

olives / Marcona almonds / Spanish cheeses 

32 

Cantimpalitos & Morcilla 
Mini sausage / blood and rice sausage 

Piquillos  pepper salsa / bread 

14 
 



FLATBREADS 

Champignon 
Mozzarella  / portobello mushrooms / caramelized onions 

9 
 
 

Meat Lovers 
Sausage / Serrano ham / Spanish chorizo / mozzarella 

12 
 
 

Cauliflower Crust Flatbread 
(Gluten Free)  

Cauliflower crust / mozzarella / onions / mushroom 
asparagus / bell peppers / tomatoes 

14 

Chicken Pineapple 
Mozzarella cheese / seasoned chicken / pineapple 

onions / cilantro 
10 

 
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 

 

 
 

HOT TAPAS 
 

Tortilla Española 
Traditional Spanish potato & onion omelet 

7 

 
Langostinos a la Plancha 

Sautéed prawns / olive oil / fresh garlic 

10 

 
Morcilla de Arroz 

Spanish blood and rice sausage 

9 

 
Piquillos Rellenos 

Piquillo peppers / rice / beef / feta cheese 

8 

 
Beef Empanadas (2) 

Baked pastry filled with beef /onions / spices 

8 

 
Croquetas de Jamon y Queso 

Serrano ham and cheese croquettes 

8 

 
Asparagus & Serrano Ham 
Asparagus / olive oil / Serrano ham 

7 

 
Champiñones al Ajillo 

Mushrooms / fresh garlic / olive oil / sherry wine 

7 

 
Pulpo a la Gallega 

Boiled potatoes / octopus / sweet paprika / olive oil 

10 

 
 Gambas al Ajillo 

Sautéed shrimp / olive oil / fresh garlic 

9 

 
 
 
 
 

COLD TAPAS 
 

Classic Hummus 
Our Classic Hummus with pita bread 

6 

 
Ceviche de Pescado  

Fish / lime juice / aji limo / cilantro / red onions 

10 

 
 Ahi Tuna Tartare  

Tuna / avocado  / ginger / sesame oil 

9 

 
Oyster “Rocoto” Shooters  

Oysters / Rocoto chili pepper / onions / cilantro / celery 

7 

 
Shrimp & Avocado Ceviche 

Shrimp / avocado / tomatoes / onions / corn / cilantro 

12 

 
Boquerones 

Anchovies / olive oil / lemon / herbs 

8 

 
Salpicon de Pulpo 

Octopus / tomatoes / onions / bell peppers  
Spanish paprika / olive oil 

9 

 
Tiradito de Pulpo 

Thin slices of octopus / Aji Amarillo sauce 

8 

 
Mini Caprese 

Mozzarella balls / cherry tomatoes 
basil / balsamic vinegar 

8 

 
Marcona Almonds 

Lightly salted Spanish almonds 

5 
 
 

 
 
 
 

ADD $3 FOR CAULIFLOWER CRUST FLATBREAD (GLUTTEN FREE) 


