
 

 

 

 
 



 

 

 



 

 



 

 



 

 

Course Selections 
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Charcuterie – a selection of cured meats and cheeses, served with accompaniments     $10  
Queso - a selection of cheeses, served with served with accompaniments     $5 
Gazpacho Shooters – chilled tomato soup $4 
Spanish Tortilla Bites – egg, peppers, potato with piquillo pepper coulis $5 
Tuna Stuffed Piquillo Peppers – Ortiz Spanish tuna $5 
Deviled Eggs – Spanish paprika $4 
Salmon Mousse - on cucumber rounds $6 
Salmon Crostini – smoked salmon and herb cream cheese on crostini $6 
Chorizo Stuffed Mushroom – house made chorizo $5 
Empanada – house made pastry turnover, current dinner menu version    $6 
Bacon Wrapped Bay Scallop – oven baked     $6 
Manchego Cheese and Olive Skewer     $4 
Mushroom Crostini - sauteed mushrooms and herb cream cheese on crostini     $5 
Stuffed Peppadew Peppers – herb goat cheese $6 
Jamon Serrano Wrapped Dates – stuffed with blue cheese     $6 
Calamari – fried calamari, spicy tomato vinaigrette     $6 
Shrimp – grilled shrimp, chimichurri     $5 
Meatballs – pork meatballs, rice, tomato vinaigrette, Manchego cheese     $6 
Patatas Bravas - fried potatoes with garlic aioli     $4 
Coca de Verduras – house-made flatbread, herb pesto, seasonal vegetables     $5 
Coca de Jamón – house-made flatbread, shaved ham, tomato, olive oil, red onion     $5 
Pan con Tomate - toasted baguette, tomato purée, shaved Manchego cheese, jamón Serrano     $5 
Gilda - Gordal olive, anchovy, Basque pepper, pickle     $5 
Croquettes – Spanish chicken and potato croquettes, Basque mustard     $6  
 

 


