
PAELLA ON YOUR PATIO

PAN CON TOMATE

the original tapa of house made 
bread rubbed with garlic, tomato, 
olive oil  25

CROQUETAS DE JÁMON  35

BACON WRAPPED 
DATES

goat cheese, 
pimenton drizzle  35

CHORIZO & 
MANCHEGO CONES

Spanish chorizo, 
12-month 
manchego  25

DEVILED EGGS

crispy Jamón 
Serrano  25

MARCONA
ALMONDS & 
OLIVES   25

SHISHITO PEPPERS

adobo spice, olive oil  30

TORTILLA  ESPANOLA
classic Spanish omelet- 
eggs, potato confit, 
caramelized onions  25

PREMIUM TAPAS
[SERVED BY THE DOZEN]

GAZPACHO
chilled with a zesty blend of the 
classic Spanish soup  30

CRISPY SPANISH OLIVES
saffron aioli  35

SHRIMP PINTXOS
Moorish spiced shrimp skewers, 
lemon, olive oil  40

Prices do not include labor.

Bartending and serving assistance 
is available at an additional price.

ENSALADAS
[8 PER PERSON]

ENSALADA MIXTA
mixed greens, egg vinaigrette, cherry 
tomatoes, cucumber, olives, crispy 
shallots

SPAN-ISH CAESAR SALAD
romaine, garlic croutons, 

Spanish jamón, Caesar 
dressing, manchego

  ULTREIA MÁS
 EXPERIENCES

MEAT AND CHEESE 
BOARD
meats, cheeses, pan 
con tomate, olives, 
anchovies, almonds, 
membrillo, picos 
crackers  18 per 
person

JAMÓN CARVING 
EXPERIENCE  

Jamón Serrano  
   14 per person

Jamón Ibérico de Bellota  
     16 per person

PASTEL DE NATA 
traditional Portuguese custard 
tart  40

OLIVE OIL CAKE 
preserved lemon and whipped 
Manchego ganache 40
gluten free on request

CHOCOLATE CARAMEL TART
chocolate chile ganache  40

BASQUE CHEESECAKE
choice of chocolte or vanilla. 
Strawberry-sherry drizzle  40
(availale gluten free)

DESSERT
[SERVED BY THE DOZEN]

mini versions of our favorites

CLASSIC TAPAS
[SERVED BY THE DOZEN]

*These items may be served raw or under-
cooked, or contain raw or undercooked 
ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness

PAELLA 
CHOICES

$40 per person
includes:

ensalada mixta, pan con tomate

PAELLA VALENCIANA
The most well-known and 

recognizable saffron scented 
paella. Calasparra rice, chorizo, 
garlic, chicken, shrimp, beans, 

artichokes, piquillos, lemon

PAELLA VEGETARIANA
artichokes, Calasparra rice, 

seasonal vegetables 
from the market

PAELLA DE CARNE +5.00 pp
A classic paella -chicken 
thighs, pork ribs, chorizo, 
Calasparra rice, saffron, 

Romano beans, peas, 
peppers, artichokes


