
TAPAS

Artisan meats, cheese, fruit, mixed
olives, nuts, olive bread, crostini

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

P A T A T A S  B R A V A S  1 6
Crispy potatoes, smoked paprika
seasoning, piquillo aioli (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     ( V G )  V E G A N

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

C E V I C H E  2 4

Assorted meats, Basque marinara,
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

Béchamel, tomato, mozzarella,
balsamic, basil (V)

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 I M I E N T O S  T O R E A D O S  1 5
Blistered seasonal peppers, chile al
ajillo, oregano-seasoning, feta,
jalapeño-citrus aioli

DESSERT

Cinnamon sugar, chocolate &
caramel sauce (V)

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

SEASONAL 
COCKTAILS |  17

A refreshing blend of wine-based
tequila, lemon juice, and vibrant
hibiscus syrup, finished with wine-
based Grand Marnier for a smooth
citrus touch.

H I B I S C U S  M A R G A R I T A

Add: 1oz wine pour  
Options: Sparkling |  Chardonnay |  White
Merlot |  Sangiovese |  Zinfandel

P I N E A P P L E  P A L O M A
A tropical, refreshing blend of
pineapple sake, pineapple juice, and
fresh lemon juice, topped with Squirt
for a bright citrus sparkle.

Spanish seasoned beef, vegetable
picadillo, Basque marinara

E M P A N A D A S  2 4



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

T I E D  T O G E T H E R  -
P R O L I F I C  5 . 5 %  1 2

Hazy Pale Ale

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: Vanilla |  Mocha |  Caramel
|  Lavender

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

Bright citrus with hint of sweet

M O C K  T A I

Add 3oz of wine-based 
Irish Cream +3

*Extra Shot +3


	RESTAURANT SMALL BITES MENU
	TAPAS
	PATATAS BRAVAS 16
	Crispy potatoes, smoked paprika seasoning, piquillo aioli (V)

	PIMIENTOS TOREADOS 15
	Blistered seasonal peppers, chile al ajillo, oregano-seasoning, feta, jalapeño-citrus aioli

	CEVICHE 24
	Seasonal white fish, citrus aguachile verde, cherry tomato, cucumber, red onion, avocado, corn tortilla chips


	SEASONAL  COCKTAILS | 17
	HIBISCUS MARGARITA
	A refreshing blend of wine-based tequila, lemon juice, and vibrant hibiscus syrup, finished with wine-based Grand Marnier for a smooth citrus touch.

	PINEAPPLE PALOMA
	A tropical, refreshing blend of pineapple sake, pineapple juice, and fresh lemon juice, topped with Squirt for a bright citrus sparkle.

	EMPANADAS 24
	Spanish seasoned beef, vegetable picadillo, Basque marinara

	SPANISH MEATS FLATBREAD 19
	Assorted meats, Basque marinara, basil, Havarti

	MARGHERITA FLATBREAD 19
	Béchamel, tomato, mozzarella, balsamic, basil (V)

	CHARCUTERIE BOARD 52
	Artisan meats, cheese, fruit, mixed olives, nuts, olive bread, crostini


	DESSERT
	FERIA CHURROS 14
	Cinnamon sugar, chocolate & caramel sauce (V)


	ADDITIONAL WINE COCKTAILS | 17
	ESPRESSO MARTINI
	Indulgent, tempting, and unforgettable

	MARGARITA
	Zesty, tangy, or daring

	MINT CUCUMBER SPRITZER
	Crisp, tingly, and refreshing

	ALTÍSIMA FROZE
	Tart, flirty, and refreshingly bold
	Add: 1oz wine pour   Options: Sparkling | Chardonnay | White Merlot | Sangiovese | Zinfandel


	MIMOSA
	Bright, bubbly, and citrusy

	BLOODY MARY
	Savory, bold, and invigorating
	(V) VEGETARIAN    (GF) GLUTEN-FREE    (VG) VEGAN



	BEER SELECTIONS
	SUNORA - PROLIFIC BREWING  5% 10
	Mexican Lager

	TIED TOGETHER - PROLIFIC 5.5% 12
	Hazy Pale Ale

	SEASONAL BEER 12
	Please ask your server


	NON-ALCOHOLIC BEVERAGES
	COKE 4
	DIET COKE 4
	SPRITE 4
	ICED TEA 5
	LEMONADE 5
	SPARKLING  PELLEGRINO 6

	COFFEE
	FLIGHTS | 32
	MARGARITA FLIGHT
	Zesty, colorful, and daring
	SANGRIA FLIGHT

	Fruity, vibrant, and playful
	MIMOSA FLIGHT

	Bright, sparkling, and invigorating

	SANGRIAS | 17
	PEACH & MINT SANGRIA
	Bright, fruity, and flirty
	BERRY SANGRIA

	Lucious, lively, and sun-kissed
	GINGER SANGRIA

	Elegant, aromatic, and inviting
	ESPRESSO 4
	AMERICANO 5
	LATTE 6
	CAPPUCCINO 6
	Milk: Whole Milk | *Oat Milk +1   Flavors: Vanilla | Mocha | Caramel | Lavender


	MOCKTAILS | 12
	BERRY SMASH
	Sweet, tart, and spicy
	MOCK TAI

	Bright citrus with hint of sweet


