
Drinks! 
 

Sherry 
Manzanilla: La Guita – Crispy & fresh, enjoy chilled with tapas            $9 

Amontillado: Pemartin NV – enjoy with savory & sweet dishes     10 
Oloraso – Pemartin – aged 8 years with a light texture & deep flavor    10 
Pedro Ximénez: Lustau San Emilio PX – perfect with or for dessert    11  

Sangria  
House-made Sangria: Organic red wine, fresh fruit, spices and secrets       $9 

                   A carafe (750m)              27 
Gin & Tonics 

Infusion of the week + Source tonic        $11 
  Empress 1908 Gin: Butterfly pea blossom & citrus notes         14 
Peach Street Barreled Gin: Bourbon barrel aged & full flavored      14 
Leopold’s Gin #25: Orange, white pepper & African Rooibos                 13 
Leopold’s Summer Gin: Coriander, blood orange & lemon myrtle     14 

*N/A Ritual Zero Proof Gin – House infused + source premium tonic         12 
 

Cocktails 
            Spanish Spritz – Sparkling wine, Matta vermouth, aperitif & orange   12 

French Martini – Vodka, crème de casis & pineapple               15 
Mojito – Silver rum, mint, lime & a touch of sugar                13 
Margarita – Silver tequila, coin style. Salt or no salt?                                         13 
Summer Garden Gin Fizz – basil, vermouth blanco, citrus & lavender          14 
Mezcalita– Mezcal Vago, jalapeño, pineapple, cilantro & citrus           14 
Anise de Verano – Anisette, house-made ginger syrup & lime           12 
Spanish Man O’ War – Whiskey, Matta vermouth, citrus & orange liquor    15  

Beer/Cider 
Estrella: Spanish lager                 $7 
Estrella Dura (gluten free)                     8 
Upslope: IPA                                  7 
Gurutzeta Sagardoa Basque Cider      12 
Pomarina Brut Sidra: Spanish cider (750ml)    32   

Wine 
Sparkling 

Cava: Casteller, Cava Brut Penedés, SP                                                        $12         39 
       Champagne: Moutard, Brut Grand Cuvée, Champagne, FR          48   

Rosé 
Domaine Magellan “Le Fruit Défendu” 2020 Languedoc, FR   $12     39                  

White 
       Sauvignon Blanc: Domaine Vincent Ricard, 2021 Touraine, FR           $13 43 
       Godello: Castelo Papa 2020 Valdeorras, SP                  14        44 
       Vinho Verde: Vale do Homem, Braco 2020 Vihno Verde, PR                                 35 

Txakolina: Bengoetxe 2021, Organic, Basque Country, SP         45 
Chardonnay: Domaine Frantz Chagnoleau 'Clos Saint Pancras', Burgundy, FR      49           

Red 
Bordeaux Blend: Chateau Recougne, Superieur 2018 Bordeaux, FR    $12      41 

       Beaujolais : Burgaud Beaujolais-Villages 2020 Beaujolais, FR             13        43 
       Tempranillo: Gómez Cruzado, Crianza 2019 Rioja, SP                  14        44 

Cab Franc: Domaine du Bel Air 'Les Vingt Lieux Dits' 2018 Bourgueil, FR       46 
Côtes-du-Rhône: Chateau Montfaucon Baron Louis 2015 Côtes-du-Rhône, FR      62 
Rioja Reserva: Tempranillo, Baron de Ley 2016 Rioja, SP         74 
Garnacha: Gil Family ‘Morca’ 2019 Campo de Borja, SP          87 
Burgundy: Pinot noir, Château de Chamirey 2019 Mercurey, Burgundy FR       92  

Coffee/Juice/Tea/Soda 
Ozo Coffee: French press: sm/lrg $6/9   Cold Brew Iced Coffee 4    Ozo Coffee Espresso Drinks 4 
Tea Spot: Black, Sencha, Earl Grey, Rooibos or Mint 4     Iced Tea: w/ lemon peel & star anise 4 

House-made Ginger-Limeade 4   Ginger Ale or Root Beer 4    Coke or Diet Coke 3 


