TAPAS DBt VERBURA

WOOD GRILILED ARTICHOKES lemon butter, chili flakes i
PATATAS BRAVAS fried spiced potatoes, tomato aioli it
BRUSSEL SPROUTS grapefruit reduction, feta, green onion, 1P
marcona almonds, pickled onion

PIQUILILO PEPPERS goat cheese stuffed, crostini 1P
WOOD GRILLED VEGETABLES eggplant, zucchini, squash, it

red onion, mushrooms, sweet peppers, olivita

TAPAS Bt PESCADD

CRISPY CALLAMARI pickled jalapeno, sweet chili sauce 18
CRABCAKE chipotle- lime emulsion, piquillo pepper relish £e
TUNATARTARE* guacamole, wasabi caviar, yukon gold chips 28
SHRIMP AL AJILLO roasted garlic, lemon, toasted chili, crusty bread 28
PEI MUSSELS piperade, white wine, grilled ciabatta bread 7
WARM SPANISH OCTOPUS SALAD £5
pickled vegetables, rocket greens, sherry mustard, spanish olive oil

ROASTED OYSTERS roasted oysters, chipotle bourbon butter 7
SEARED SCALILOPS* manchego risotto 18
ANGRY CLLAMS sapelo island clams, pickled chili, 18

herbs, estrella chorizo broth

TAPAS Dt CARNE

DY A D E

\TCHEN & LOCKTAy ¢

BOTONA

MARCONA ALMONDS 7
CHICHARRONES fried pork skin 7
sweet cayenne rub

OLIVES warmed mixed olives, 7
citrus zest, rosemary

SHISHITO PEPPERS sea salt 7
FRIED PLANTAINS 7
SPANISH RICE 7
MACARRONES CON QUESO 7
PAN CON TOMATE grilled bread, 1P

sun-dried tomato pesto, burrata cheese, balsamic

ENSALADA

ROCKET SALAD 18
arugula, manchego, almond apple,
charred onion vinaigrette

SPANISH CAESAR SALAD i
romaine, sun-dried tomatoes, chickpeas, croutons,

sliced roasted almonds, manchego, anchovies,

roasted garlic caesar dressing

COAL ROASTED BEETS 8
frisée, goat cheese, mint, radish,
port wine pomegranate vinaigrette

SHORT RIB creamy polenta, swiss chard 15
ALBONDIGAS spicy spanish meatballs, paprika it
tomato coulis, parmesan
PICADILIL.O EMPANADA onions, green peppers, olives, B
harissa aioli, rosemary pastry filled with ground beef
MADE SKEWERS marinated chicken, achiote, rosemary, B ‘_“B“-“BBS Y ﬂ?Ul: 30
black pepper, salt, cilantro-lime crema one/7 - three/i8
LLAMB LOLILIPOPS sofrito couscous, calabrian chile 22
VEAL SWEET BREADS roasted garlic-dijon cream, 16 SOPRESSA (SiAa%‘UMI
roasted mushrooms, manchego polenta course grounc satumt
PROSCIUTTO
PLATOS GRANDES o
PANZANELLA SALAD g.rilled chickén, arugula, cranberry, red onion, 18 dried spanish sausage
heirloom tomatoes, red wine vinaigrette, rustic bread
GRILLED DUROC PORK CHOP aged cheddar grits, balsamic roasted apple £5 CAP OCOLLO
PAN ROASTED SAL.MON* quinoa, brussel sprouts, lemon beurre blanc 24 spicy pork shoulder
HALF ROASTED CHICKEN potato puree, arugula, shiitake, smoked onion jus 24 JAMON SERRANO
TETON WATERS SKIRT STEAK* 31 dry cured spanish ham
twice fried fingerling potatoes, chimichurri, romesco sauce SIX MONTH
MANCHEGO
sharp, sheep
PAELLA VINO CABRA
48 minute prep time | serves 2- 4 %gat"seniiglrgé
PAELLA MIXTA 56 VEGETARIAN MIXTA i} recwine
shrimp, chicken, chorizo, clams, seasonal vegetables, saffron, calasparra rice GREEN HILL
saffron, calasparra rice cow, soft, buttery (local)
KARST CAVE
POSTRES frase e
COW, SWeet, nutty
SHATTERED CHOCOLATE BAR 8 SEASONAL ICE CREAM 8
marcona almonds, candied orange peels server will provide details POINT REY%S BLUE
ESPRESSO CREAM CATALAN 18 EMPANADAS 18 DR e
burnt turbinado sugar seasonal fruit empanadas, seasonal ice cream IBERICO 16

CINNAMON CHURROS
crushed marcona almonds, chocolate gelato,
dulce de leche

18

spanish acorn feed ham
(not included in choose 3)

The consumption of raw or under cooked foods such as meat, poultry, fish, shellfish, and eggs
—— which contains harmful bacteria, may cause serious illness or death. 11.9.2023 ——
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COCKTAILLS

MADE SANGRIA

scasonally crafted, red or white

IN BLOOM

rose wine, cucumber, gin, pineapple, ginger ale

PINK LADY

vodka, lemon juice , grenadine, egg white

THE POMEGRANATE

. . S
casamigo’s blanco, pama liqueur, fresh lime juice,
agave nectar

THE HAPPY OWNER
vodka, pomegranate liquor, lemon peels,
blood orange liqueur

STILL PEACH MARTINI

still moon peach shine

SMOKE & MIRRORS

casamigo’s blanco, agave, fresh lime,
hellfire bitters, smokehead

HIBISCUS BERRY GIN MULE

mcqueen and the violet fog gin, lime, ginger beer

THE JALAPENO CUCUMBER
21 seeds jalapeno infused tequila, triple sec,
lime juice, agave

BOBBY BURNS

the deacon scotch whisky, sweet vermouth,
benedictine, lemon peel

WHITE NEGRONI

italicus rose petal liqueur, vermouth, orange peel

DRAFT BEER

ESTRELLA DAMM 8
16 oz tradional pilsner

18

1

(==]

* LOCAL BEER

11 SIXBRIDGES 7
medlock double hopped ipa
SIX BRIDGES 7

13 craftlight lager (low carb)
SWEETWATER 7
420 extra pale ale

12 EVENTIDE 7
kolsch style ale

HOODOO VOODOO MANHATTAN 14

four roses bourbon, hoodoo chicory liqueur,
sweet vermouth, coffee bean

NAKED & FAMOUS

banhez mezcal, liquore strega , aperol, lime juice
SPANISH 43

gin, pamplemousses, lime juice, sugar, cava brut
SPANISH COFFEE

artifex coffee, kahlua, spiced rum, orange liqueur,
fresh whipped cream, raw sugar top

WHITE WINE

ASPENS
chardonnay / columbia valley, oregon ‘19
7D

chardonnay / ca 21

SONOMA CUTRER

chardonnay / russian river ranches 21
ZENATO DELLE VENEZIE
pinot grigio / italy 22

LIONEL GOSSEAUME

sauvignon blanc / toraine 20

GROTH

sauvignon blanc / napa valley 20

DUCKHORN ESTATE

sauvignon blanc / napa valley 21

CASAL GARCIA

vinho verde / portugal, nv

PIERRE SPARR

riesling / alsace 21

SPANISH WHITES

YELLERA

white blend / rueda, spain 21

ASTOBIZA

onarrabi zuri, txakolina, nv

SPARKLING

MIONETTO

prosecco, italy nv
GRAN CASTILLO ROCIO

cava brut, nv

GRUET

blanc de noir new mexico, nv

GRUET

rose, new mexico nv

VIETTI

moscato di asti, italy ‘16

CHANDOS GARDEN SPRITZ

nv. (best served over ice)

' RED WINE

12 ZINIO 16/62
tempranillo, rioja ‘17
17 ASPENS 18/39
cabernet sauvignon / columbia valley, or 19
SMITH & HOOK 14/58
cabernet sauvignon / central coast 20
STARMONT 17/66
cabernet sauvignon / north coast ‘19
g3 ZD 28/108
cabernet sauvignon / napa valley ‘19
29,78 PLANETOREGON  16/62
pinot noir / willamette valley, or, 21
1558 SUBSTANCE 13/58
pinot noir / columbia valley, or 21
g/38 CLOSLACHANCE  12/48
merlot / central coast ‘19
CAN BLAU 11/48
1742 red blend / monstant 20
JOSH LEGACY 18/38
18/78 red blend /ca 21
PESSIMIST /52
15/58 red blend / paso robles, ca 21
g/38 COELISJOVEN 9/38
rioja / spain 20
13/58 TRAPICHE BROQUEL  11/42
malbec / mendoza 20
BARON DE LEY 16/62
tempranillo / rioja reserva ‘18
SEGHESIO VINEYARDS 14/54
18/38  zinfandel / sonoma county 21
™ SHERRY & PORT
LUSTAU 18
cast india solera
18/45 29 GRAPLS 8
ruby tawny port
8/48 SMITH WOODHOUSE 18
10yr. tawny port
8/48 SMITH WOODHOUSE 14
20yr. tawny port
9/45
18/45
18

BEER

AVERY WHITE RASCAL 8
white belgian

DOGFISH 8
90 minute ipa

ESTRELLA DAMM 8
‘daura’ gluten free

GUINLESS 7
draught, irish dry stout

HOEGAARDEN 7
original white, belgian white

MILLERLITE 5
pilsner

MODELO 6
full bodied pilsner

STELLA ARTOIS 7
traditional pilsner

HIGHLAND BREWING CO. 7
hazy heights ipa, asheville, nc

ATHLETIC BREWING CO. 8

upside dawn, non-alcoholic golden ale

HARD CIDER

ANGRY ORCHID 7
hard cider
HIGH NOON HARD SEL'TZER 7

ask server for seasonal flavors

RESERVE REDS

SYEARS IN THE DESERT 14
red blend 21

NUMANTHIA 125
tempranillo / spain ‘17

TERMANTHIA 138
tempranillo / spain, ‘14

DUCKHORN 15
cabernet sauvignon / napa valley ’19

STUHL MULLER VINEYARDS g4
cabernet sauvignon / alexander valley "18

PAUL HOBB CROSS BARN 96
cabernet sauvignon / napa valley ‘19

GROTH OAKVILLE 1e
cabernet sauvignon / napa valley ‘18

JORDAN 18t
cabernet sauvignon / alexander valley ‘18

CAYMUS 18
cabernet sauvignon / napa valley 21

CAKEBREAD CELLARS o4
cabernet sauvignon / benchland select / napa, ca ‘18
SHATTER 58
garnache / vin de pays france 21

ALTO MONCAYO VERATON 72
garnache / campo de boria ‘18

MASI 128
amarone clasico ‘15

COPAIN 87
tous ensemble, pinot noir / sonoma coast ’18
PLUMPJACK 128

merlot / napa valley ‘18

ROSE

NUTURA 18/31
chile 21 (organic)

FLEUR DE MER 12/48
provence 21

DOMAINE DE CHATEAUMAR 13/58

cotes du rhone, france, 21

GM: Greg Kammerer

Executive Chef: Jordan Danicls
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