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House Special Tortilla Espaiiola

Dates Stuffed with Cabrales Bleu
Cheese

Grilled Lamb Skewer
Sautéed Meatballs al Jerez
Grilled Spanish Sausages
Chicken Ajillo

Grilled Chicken Skewer
Chicken or Shrimp Croquetas
Green Mussels Escabeche

Sautéed Mushrooms al Ajillo
With grilled sausages, add 1.5

Brava Sautéed Potatoes
Alioli & Fresh Baked Bread
Gazpacho Andaluz
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Grilled Lal;zb Chops Madrilenas
Filet Mignon Chilindron

Sevilla Fried Calamari

Shrimp Ajillo

Seafood Empanada Barcelona
Beef Empanada

Ceviche

Tuna Tartare Tower

Cheese Fundido

With Chorizo, add 2.5
With Chonzo add 1.5

Vit

Platter of Four Tapas
SChicken skewers, Shrimp Ajillo, Fried
Calamari & Brava Potatoes

Meat Lovers Platter
Spanish sausages, Chicken skewers,
Lamb Chops & Beef Empanada

Empanada Sampler

Choose any three empanadas!

Cheese Platter
Manchego, Tronchon, Valdeon & Crottin

Traditional Paella Valenciana
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4:30-6:30 pm daily in the Tapas Bar

$2.50 Credit
Towards Tapas
Per Well Drink & Draft Beers
Sangria
White Sangria
Sangria Royale

With Licor 43 & Torres Orange Liqueur
House Red or White Wine

$4 Credit

Per Each of the Following

Blood Orange Caipirinha

Mojito
Regular, Raspberry, Passion Fruit & Pome-
granate

Midnight Mojito
Any Premium rum with fresh lime, mint &
sugar

Goose’s Pear Martini
Grey Goose Pear with a hint of apple

Pamatini
Stoli with PAMA liqueur & a splash of
champagne

Sangratini
Stoli vodka and White Wine Sangria

Picasso
Stoli vodka, dirty, with a splash of Clamato

Spanish Key Lime
Stoli vodka, Licor 43 w/ fresh lime & pine-
apple juice

Free 3 Tapitas or 2
Signature Tapas
Per Pitcher of Sangria, Mojito or
Margarita

Buy 1 Barrel of
Sangria,Sangarita or
Margarita
G Get 1 Free Platter



