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Hand sliced Serrano ham reserva 	  9

Hand sliced jamon de Bellota 	 18

Marinated artichokes with romesco sauce 	 9

Manchego with olive oil and rustic bread	 9

Tortilla de patata 	 7

Wild Mushrooms sautéed with garlic	 7

Wood roasted Chorizo and peppers     	 9

White anchovies on rustic bread  	 9

Crisp Calamari with aioli   	 10

Sauté spot prawns, young garlic	 11

Caprese salad, mozzarella, basil, tomato	 10

Assorted olives 	 6

Chicken brochette, chermoula sauce  	 8

Eggplant tapenade with pita chips	  7

Merguez lamb sausage, cumin, paprika  	 9

sparkling
Piper Sonoma, Brut Cuvée NV (Sonoma 
County, California)	 9

Codorníu, Pinot Noir Cava Brut NV  
(Catalonia, Spain)	 11

Moët & Chandon, “White Star” NV 
(Champagne, France)	 18

Moët & Chandon, “Impérial” Brut Rosé NV 
(Champagne, France)	 20

Veuve Clicquot, “Yellow Label” Brut NV 
(Champagne, France)	 24

white
Chateau Ste. Michelle, “Cold Creek  
Vineyard” Riesling 2006  
(Columbia Valley, Washington)	 9

Chateau D’Esclans, “Whispering Angel”  
Rosé 2007 (Provence, France)	 9

Geyser Peak, Sauvignon Blanc 2006 
(California)	 9

Brancott, Sauvignon Blanc 2007 
(Marlborough, New Zealand)	 8

Fillaboa, Albariño 2006 (Rias Baixas, Spain)	 10

Aura, Verdejo 2006 (Rueda, Spain)	 11

Bridlewood, “Reserve” Viognier 2006  
(Central Coast, California)	 10

Torresella, Pinot Grigio 2004 (Veneto, Italy)	 9

Stone Cellars, Chardonnay, 2006  
(California)	 7

I’M, Chardonnay, Sonoma County, 2006 
(California)	 12

red
Domaine de Valmoissine, Coteaux du  
Verdon Pinot Noir 2005 (Provence, France)	 9

Jezebel, Pinot Noir 2003 (Oregon)	 12

Terrazas de los Andes, Malbec Reserva,  
2006 (Mendoza, Argentina	 8

Bodegas Luis Canas, Tempranillo Reserva,  
2006 (Rioja, Spain)	 11

Olvena, Red Blend 2006  
(Somontano, Spain)	 11

Jacob’s Creek, Reserve Shiraz 2006 (South 
Eastern Australia)	 9

Stone Cellars, Merlot 2006 (California)	 7

Marchesi di Frescobaldi, Chianti  
“Castiglioni” 2005 (Tuscany, Italy)	 10

Stone Cellars, Cabernet Sauvignon 2006 
(California)	 7

Trinchero, “Main Street Vineyard” Cabernet 
Sauvignon 2006 (St. Helena, California)	 12

Montelucia 	  
Experience a sophisticated blend of Plymouth 
gin, Grand Marnier, red grapes, fresh lemon juice, 
Peychaud’s bitters and a tickle of Champagne.

Julio’s Margarita	  
A great tribute to the Margarita with a wonderful 
combination of Sauza Hornitos Reposado, limes and 
organic agave nectar…and viva la fiesta!

PX Sidecar	  
Enjoy the rich and complex flavors of a great classic 
cocktail.  Hennessy VS, Emilio Lustau Pedro Ximinez 
‘San Emilio’ Solera RSV and fresh lemon juice.

Amante Picante	  
An unforgettable gourmet blend of 4 Copas Blanco 
Organic Tequila, fresh cucumber and cilantro. 
Enriched with agave nectar and fresh lime.

Spanish Mojito	  
A Moroccan approach to the Mojito.  Fig and  
anise are combined in a proprietary syrup  
along with Flor de Cana 4yr Light Rum and the 
freshest delights such as mint, lime juice and 
Valencia oranges.

Montilla Manhattan	  
Here’s a magical twist to a classic American 
cocktail.  Wild Turkey “Russell’s Reserve” Rye 
Whiskey, Alvear Oloroso and Angostura orange 
bitters…simplicity with an Andalusian flair.

Sorrentino	   
Embrace the bitter-sweet aromatic blend of 
Campari, Cinzano Sweet Vermouth and  
Caravella Limoncello. topped with soda water and 
a sprig of thyme and feel the  
Mediterranean breeze…

A culinary aphrodisiac …

Fountain of Youth	  
Benefit from the antioxidants properties of Acai 
and Pomegranate along with the fresh taste of Tres 
Generaciones Plata Tequila and fresh citrus juices.

Fandango	  
An exquisite and addictive blend of Don Julio 
Reposado Tequila, prickly pear puree and a 
secret blend of exotic juices with a float of  
Malibu passion fruit. 
It takes two to Fandango…

Jacques’ La Perla	  
Manzanilla sherry, Partida Reposado,  
and pear liqueur.

Cocktails	 14

*�Consuming raw undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness

tapas	

cocktails	

wine by the glass
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The Widest Selection of Premium Tequilas, Anywhere

everyone’s favorite

THE         BURGER*

Brioche, American 
beef, serrano, 

Manchego, onions, 
piquillo, aioli, truffle 

french fries
15

We offer transportation within the 
neighborhood: please ask your server


