
TAPAS

Artisan meats, cheese, fruit, mixed
olives, fig jam, nuts, bread, lavash
cracker (N)

C H A R C U T E R I E  B O A R D  5 2

B R U S S E L S  S P R O U T S  2 2

Fried sprouts, balsamic glaze, feta
cheese, pomegranate (V)

RESTAURANT SMALL BITES MENU

*We are not a Gluten Free kitchen.  
*Consuming raw or undercooked meats,  poultry,  seafood,  shellfish,  or eggs may increase

your risk of foodborne illness ,  especially if  you have certain medical conditions.

( V )  V E G E T A R I A N  ( G F )  G L U T E N - F R E E  ( N )  C O N T A I N S  N U T S  ( D F )  D A I R Y  F R E E  ( V G )  V E G A N

Seasonal white fish, citrus aguachile
verde, cherry tomato, cucumber, red
onion, avocado, blue corn tortilla
chips

C E V I C H E  2 4

Assorted meats, salmorejo, basil,
Havarti

S P A N I S H  M E A T S  F L A T B R E A D  1 9

Bechamel, tomato, mozzarella,
balsamic, basil

M A R G H E R I T A  F L A T B R E A D  1 9

Zesty, tangy, or daring
M A R G A R I T A

Indulgent, tempting, and unforgettable
E S P R E S S O  M A R T I N I

ADDITIONAL WINE
COCKTAILS |  17

Crisp, tingly, and refreshing
M I N T  C U C U M B E R  S P R I T Z E R

Tart, flirty, and refreshingly bold
A L T Í S I M A  F R O Z E

Bright, bubbly, and citrusy
M I M O S A

Savory, bold, and invigorating
B L O O D Y  M A R Y

P A T A T A S  B R A V A S  1 6

Crispy potatoes, smoked paprika
seasoning, piquillo aioli (V)

DESSERT

Cinnamon sugar, chocolate &
caramel sauce (V)

F E R I A  C H U R R O S  1 4

FEBRUARY’S SPECIALTY 
COCKTAILS

S W E E T  C A R O L I N E  1 2

So good, so good - for the Gals!
A creamy strawberry-chocolate dream
topped with strawberry foam and candy
hearts

Bringin’ you back to life with bright
strawberry, citrus, and a dreamy
lavender gradient. Finishing with juicy
berries for a sip worth savoring

K I S S  O F  L I F E  1 7



S U N O R A  -  P R O L I F I C
B R E W I N G   5 %  1 0

Mexican Lager

H A N D S  F U L L  I P A  -  P R O L I F I C
B R E W I N G  7 . 2 %  1 2

West Coast IPA

N O N - A L C O H O L I C
B E V E R A G E S

C O K E  4

S P R I T E  4

L E M O N A D E  5     

FLIGHTS |  32

I C E D  T E A  5     

D I E T  C O K E  4

B E E R  S E L E C T I O N S

S P A R K L I N G  
P E L L E G R I N O  6     

*May be  redeemed  as  member
f ree  g las se s

SANGRIAS |  17

MOCKTAILS |  12

S E A S O N A L  B E E R  1 2

Please ask your server

C O F F E E

A M E R I C A N O  5

L A T T E  6

Milk: Whole Milk |  *Oat Milk 1  
Flavors: Caramel |  Chocolate 
*Extra Shot 3

C A P P U C C I N O  6

E S P R E S S O  4

Bright, sparkling, and invigorating
M I M O S A  F L I G H T

Zesty, colorful, and daring
M A R G A R I T A  F L I G H T

Fruity, vibrant, and playful
S A N G R I A  F L I G H T

Bright, fruity, and flirty
P E A C H  &  M I N T  S A N G R I A

Lucious, lively, and sun-kissed
B E R R Y  S A N G R I A

Elegant, aromatic, and inviting
G I N G E R  S A N G R I A

Sweet, tart, and spicy
B E R R Y  S M A S H

Cool, crisp, and minty
B U T T E R F L Y  T W I S T

Cool, crisp, and refreshing
M O J I T - N O

Tropical, bold, and complex
M O C K - T A I

Add 3oz of wine-based
Irish Cream 3


