SHAREABLES

SEASONAL HUMMUS  vg df 19
tempura artichokes, scallion-stuffed olives,
assorted pickled vegetables

DEVILED EGGS 13
chorizo
* SPICY GARLIC SHRIMP  df 19

garlic, white wine, olive oil, chili flakes, grilled baguette

*CHIPS & SALSA o 16

guacamole, fire-roasted salsa, cotija

AHI TUNA TOSTADA* 23

ahi tuna, blue corn shell, avocado, cilantro, mango, jalapeno

CHEESE BOARD n 24
assorted spanish cheeses, manchego, drunken goat,

mahon, la costa honey, fig jam, dried fruit,

marcona almonds, toasted crostinis

* CHARCUTERIE » 32
three meats; lomo, serano, dry chorizo,
two cheeses; manchego, mahon, whole grain mustard,
fig jam, candied walnuts, toasted crostinis

*HOT QUESO FUNDIDO 17

chorizo, cilantro, pico de gallo, tortilla chips

*WINGS + DRUMS (8) 20 | (12) 28 | (18) 42
buffalo, honey bbq or dry lemon pepper

ROMESCO DIP + CRUDITES g n 16
red pepper & almond dip, farmer's market veggies,
garlic & herb crostinis

* CRISPY TEMPURA CAULIFLOWER 19
herb ranch
*FLATBREAD 18

mahon, manchego, piparras, romesco sauce

*GIANT HOT PRETZEL 20

whole grain mustard, nacho cheese sauce, blackberry dijon

SPANISH MEATBALLS 20

paprika & pepper tomato sauce, preserved lemons,
grilled baguette

*NACHOS o 19
black beans, three-cheese blend, pico de gallo,
pickled onions, cilantro, sour cream, guacamole, jalapenos
add chicken 6 | shrimp 9 | steak™ 12

POTATOES BRAVAS  of df 16

crispy marble potatoes, bravas aioli, garlic aioli

SPANISH EMPANADAS 19

ground chicken, manchego cheese, fava bean &
corn succotash, cilantro salsa verde

X [ate Night also available after 10pm.



CRAFTED COCKTAILS

THE LAST WORD 23
hendrick’s gin, green chartreuse, luxardo maraschino
cherry liqueur, lime juice

JUNGLE BIRD 19
appleton estate signature blend rum, campari, liber & co.
pineapple gum syrup, fresh lime, pineapple juice

OF ALL THINGS 19
21 seeds grapefruit hibiscus tequila,

grapefruit & elderflower, aperol, lime juice, grapefruit,
elderflower & rhubarb bitters, prosecco

OLD FASHIONED n 20
high west american prairie bourbon, demerara syrup,

chicory pecan bitters, aromatic bitters, luxardo black cherry,
orange peel

ESPRESSO MARTINI 21
tito’s handmade vodka, kahlla, espresso
twist it up with casamigos reposado tequila 3

MARGARITA 19
patrén silver tequila, italicus rosolio di bergamotto,
lime juice, agave nectar

BROWN DERBY 21
woodford reserve bourbon, grapefruit,
barrel-aged maple syrup, orange bitters

AMERICANO HIGHBALL 22

campari, antica formula sweet vermouth, club soda

NOT QUITE COCKTAILS

SEAMLESS 11
monin vanilla, passion fruit, fresh lemon, club soda
SILHOUETTE 11

seedlip grove 42, lemongrass, apple cider vinegar,
orange zest

MINT BERRY BREEZE 11
muddled blackberries, raspberries &
blueberries, mint, lime, club soda

DRAFTS (160z) 10 | (2202) 14

STELLA ARTOIS

belgian-style pilsner

BURGEON BEER

destination paradise blonde ale

BURGEON BEER

treevana ipa

FIRESTONE WALKER
805 blonde ale

CORONADO BREWING COMPANY

orange ave. wit wheat

GUINNESS

stout

BALLAST POINT

sculpin ipa

NEW BELGIUM

voodoo ranger ipa

Thank you for being our guest. Your safety is our priority. If you do not have a
designated driver, please allow us to make arrangements for you.

WARNING: Drinking distilled spirits, beer, coolers, wine and
other alcoholic beverages may increase cancer risk, and during
pregnancy, can cause birth defects. For more information go to

www.P65warnings.Ca.Gov/alcohol.



SOUP & SALADS

add chicken 6 | shrimp 9 | steak™ 12

SOUP OF THE SEASON 13

chef's seasonal creation

AVOCADO CAESAR 18

romaine, parmesan, croutons, avocado,
caesar dressing

GRAINS & GREENS 19
quinoa, farro, arugula, avocado, almond, feta, fig,
lemon vinaigrette

SPANISH CHICKEN & ORANGE SALAD 21
mixed greens, grilled chicken breast, cucumber, tomato,
orange segments, goat cheese, honey & paprika vinaigrette

ENTREES

STEAK FRITES™  of of 32

skirt steak, red chimichurri, shoestring fries

CLASSIC TURKEY CLUB 23

roasted turkey, bacon, swiss cheese, lettuce, tomato,
pickle, herb aioli, sourdough, fries
1/2 sandwich & soup 21

FISH & CHIPS 24

beer-battered, tartar sauce, malt vinegar, fries

PASTRAMI REUBEN 23

sauerkraut, swiss cheese, thousand island, rye, fries
1/2 sandwich & soup 22

CANTINA BURGER™ 25
cheddar cheese, tomato, lettuce, caramelized onions,
pickles, cantina sauce, fries

substitute plant-based burger vg

MEATBALL SANDWICH 24

spanish meatballs, bravas sauce, manchego cheese, guindillas

SEARED SALMON* 29

corn poblano farrotto, mediterranean tapenade, la costa citrus

SWEETS

BROOKIE 12
chocolate chip cookie & brownie mix, potato chips,
vanilla bean ice cream, salted honey caramel

CHURRO FLIGHT 13
cinnamon & sugar, chocolate,
strawberry and salted honey caramel sauces

Gluten-friendly bread available upon request
gf Glutenfriendly —vg Vegan  n Contains Nuts/Peanuts  df Dairy-I'ree
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness. Please notify us of any food allergies.
18% service charge of parties 6 or more.

WARNING: Certain foods and beverages sold or served here
can expose you to chemicals including acrylamide in many
fried or baked foods, and mercury in fish, which are known to
the State of California to cause cancer and birth defects or
other reproductive harm. For more information go to
www.P65warnings.Ca.Gov/restaurant.



Spirits

TEQUILA

HORNITOS SILVER 14
MILAGRO SILVER 16
MILAGRO ANEJO 19
HERRADURA REPOSADO 19
HERRADURA SILVER 20
CALIFINO BLANCO 17
CALIFINO REPOSADO 19
CALIFINO ANEJO 21
CALIFINO EXTRA ANEJO 26
DON JULIO BLANCO 17
DON JULIO REPOSADO 19
DON JULIO ANEJO 20
DON JULIO 1942 EXTRA ANEJO 48
CASAMIGOS BLANCO 19
CASAMIGOS REPOSADO 20
CASAMIGOS ANEJO 21
DOBEL DIAMANTE 22
PATRON SILVER 17
PATRON ANEJO 19
LALO BLANCO 20
CLASE AZUL PLATA 42
CLASE AZUL REPOSADO 44
DEL MAGUEY VIDA MEZCAL 16
DEL MAGUEY CREMA DE MEZCAL 16

DOS HOMBRES ESPADIN JOVEN MEZCAL 22



Spirits

BOURBON & WHISKEY

BULLEIT 19
BULLEIT RYE 19
JIM BEAM 14
JACK DANIEL'S 15
JACK DANIEL'S HONEY 15
JAMESON 15
CROWN ROYAL 15
WOODFORD RESERVE 19
MAKER'S MARK 17
SAZERAC RYE 16
KNOB CREEK 18
KNOB CREEK RYE 18
ELIJAH CRAIG 16
SUNTORY TOKI 16
BASIL HAYDEN 19
BUFFALO TRACE 19
ANGEL’S ENVY 19
WHISTLEPIG 10YR RYE 21
BOOKER'S 26
BLANTON'S 42
SCOTCH

DEWAR’S WHITE LABEL 15
MONKEY SHOULDER 16
J&B 14
CHIVAS REGAL 16
GLENFIDDICH 12YR 17
THE GLENLIVET 12YR 17
JOHNNIE WALKER RED LABEL 15
JOHNNIE WALKER BLACK LABEL 17
JOHNNIE WALKER BLUE LABEL 74
THE MACALLAN 12YR 26
THE MACALLAN 15YR 42
THE MACALLAN 18YR 74
THE BALVENIE 19
LAPHROAIG 17

GLENKINCHIE 21



Wine

SPARKLING 6oz 90z Bottle
Campo Viejo Cava, ESP 15 54
Lunetta Prosecco Veneto, ITA (187mL) 13
Domaine Chandon Sparkling Brut, CA (187/750mL) 19/72
Domaine Chandon Sparkling Ros¢, CA (187/750mL) 19/72
Moét & Chandon Impérial 28/108
Brut Champagne, FRA (187/750mL)

Moét & Chandon 28/108
Rosé Impérial Champagne, FRA (187,/750mL)

Veuve Clicquot Yellow Label 139
Brut Champagne, FRA

SAUVIGNON BLANC

Decoy by Duckhorn, Sonoma, CA 14 19 54
Mohua, NZL 16 21 60
Daou Paso Robles, CA 66
Merryvale Napa Valley, CA 23 32 90
OTHER WHITE & ROSE

Chateau Ste. Michelle Riesling, WA 11 15 44
Conundrum White Blend, CA 14 20 52
Zenato Pinot Grigio, Veneto, ITA 15 21 54
Rose Gold Rosé, Provence, FRA 16 23 60
Whispering Angel Rosé, 17 24 64
Cotes de Provence, FRA

Pine Ridge Chenin Blanc/Viognier, CA 44
CHARDONNAY

Wente Estate Livermore, CA 14 19 54
Kendall-Jackson, CA 16 22 62
Austin Paso Robles, CA 18 27 72
Orin Swift Mannequin, CA 89
Jordan Russian River, CA 96
Rombauer, Carneros, CA 27 36 100
PINOT NOIR

Meiomi, CA 17 25 64
Elouan, OR 66
Stoller Vineyards, OR 19 27 78
Belle Glos, CA 92
Flowers Sonoma Coast, CA 28 38 108
OTHER RED

Banfi Chianti Classico, Tuscany, ITA 64
Decoy by Duckhorn Merlot, Sonoma, CA 15 22 56
Catena Vista Flores Malbec, ARG 54
J. Lohr Pure Paso Red Blend, CA 19 26 74
Duckhorn, Napa Valley, CA 28 37 106
CABERNET SAUVIGNON

Liberty School, CA 16 22 60
Justin, Paso Robles, CA 86
The Prisoner Unshackled, Napa, CA 23 29 90
Daou, Paso Robles, CA 18 25 68
Jordan, Sonoma County, CA 115

Stag’s Leap Artemis, Napa, CA 33 42 128



