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HAPPY HOUR

3-6 weekdays

FRIED MARCONA ALMONDS
4
pimentdén, lemon

MARINATED OLIVES
5

mixed olives, caperberries,
citrus zest, herbs

BEETS
4
braised beets, arugula, piquillo
BLEU CHEESE TOAST
6
shallot jam, bread
CHORIZO
6
cider braised chorizo, guindilla, bread

TUNA G_’TIJMATIJ

garlic, pimentdn, bread

COSTA ?ALADA

olive oil washed tito’s, lustau papirusa,
brine

AGUA DE ;IALENCIA

st. georges valley gin, tito’s, orange juice,
cointreau, cava

PANTEI}A ROSA

beefeater, lime, strawberry simple, chamberzytte,
sweetened condensed milk

BRISA I:RESCA

hendricks, cucumber, parsley, tonic

*items are served raw or undercooked or contain (or may contain) raw or under-
cooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shell-
fish, or eggs may increase your risk of foodborne illiness

3% convenience fee for non cash purchases



