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pAELLA & PINTXg,

MONDAY-FRIDAY 3PM TO CLOSE
A TASTE OF SPAIN & TABLE SIDE SANGRIA CART

TASTE OF SPAIN $80
Experience all the
Tapas and Pintxos below!

TAPAS & PINTXO0S

small plates & bites, perfect to share!

WARM OLIVES (¢r) 8
lemon & rosemary

PAN CON TOMATE 10
toasted bread, fresh tomato, olive oil, sea salt
ADD: MANCHEGO +5 | JAMON SERRANO +11

MEJILLONES “MUSSELS” (¢F) 16
spicy chorizo, tomato, garlic, herbs

PATATAS BRAVAS (¢F) 10
smoke paprika & garlic aioli

JAMON & EGGS (ar) 12
deviled style, serrano ham, smoked paprika

BIKINI BOCADILLOS 16
grilled serrano ham & manchego cheese sandwiches

GAMBAS AL AJILLO (cp) 18
white shrimp, garlic, chiles

PAELLA

MIXTA (er) 46
chicken thigh, shrimp, mussels,
bomba rice, saffron, english peas

VALENCIANA (¢F) 40
chicken thigh, bomba rice,
saffron, garlic, tomato, green beans

POSTRES

HOUSE MADE CHURROS 14
dulce de leche, chocolate sauce




SALT

[l
FOOD MW DRINK

TABLE SIDE SANGRIA CART
100z GLASS 15 | PITCHER 56 (SERVES 4)
red or rosé, served with drunken fruits

SPANISH LAGER

MADRI EXCEPCIONAL 9
140z Draft | Madrid

ESTRELLA DAMM 9

- 330ml Bottle | Barcelona
S~ WINE BY THE GLASS ——— 60z | 90z
CULMINA ‘R&D’ 15 | 22
Oy sauvignon blanc
CEDER CREEK ESTATE 16 | 24
riesling
MISSION HILL ESTATE 14 | 21
rosé
ATTEMS ‘RAMATO’ 15 | 22
rosé pinot grigio
FRANCIS FORD CAPPOLA 16 | 24
cabernet
WINE BY THE BOTTLE =——  750m/
WHITE
MISSION HILL ‘ESTATE’

pinot gris

ATTEMS ‘RAMATO’
rosé pinot grigio

FONTANA ‘GAVI DI GAVI’
cortese

MEYER FAMILY ‘MCLEAN CREEK’
chardonnay

LOUIS JADOT CHABLIS
chardonnay

RED

FRANCIS FORD CAPPOLA
cabernet

CEDAR CREEK ESTATE 73

pinot noir

0S0Y0O0S LAROSE ‘PETALES D’0S0Y00S’ 92
merlot/cabernet

LAUGHING STOCK ‘PORTFOLIO’ 128
merlot/cabernet/cabernet franc




