
    
 
FOOD	 
HOUSE FOCACCIA 1/2 portion of our fresh dinner focaccia, grilled w/ red sauce 5	
GARLIC PARM BAGUETTE balsamic, olive oil, black pepper 9 
PROSCIUTTO DI PARMA garlic aioli, focaccia crisps 9 
CHIPS & DIP house potato chips & side of truffle cream 4  (add some caviar for $10) 

FRENCH FRIES cut in-house, tossed w/ herb salt…ketchup, aioli & truffle cream 8 
CLASSIC MEATBALLS made with pork & beef, in red sauce (three) 8 
DATES & CHORIZO	red pepper & almond romesco, lemon zest, manchego 9	
GOAT CHEESE CROQUETTES	truffle honey, aged balsamic aioli, herbs (three) 7 

CAULIFLOWER SOUP CUP extra virgin olive oil, black pepper 7 
HALF GREEN SALAD local greens, herbed sherry, strawberry & goat cheese 6 

OLIVES w/ citrus, herbs & red pepper 8 
BRUSSELS caesar, pickled raisin, crouton, parm 11 
CHEESE PLATE manchego, blueberry gouda & mahon cheeses w/ seasonal accompaniments 15 
SMOKED SALMON DIP deviled egg crème fraiche, cucumber, crackers 9 
GARLIC SHRIMP sherry vinegar, harissa butter, almonds 12 
SPANISH SARDINES	wild-caught, tinned, harissa butter, garlic aioli 9 

 
 

  $25 WINE BOTTLES 
 

Flaco Tempranillo, Spain 
Esprit De Fonrozay, Bordeaux 
Patamar Red Blend, Portugal 
Spinelli Montepulciano D’Abruzzo 
Fontella Chianti, Italy 
Sur De Los Andes Malbec, Mendoza 
 

Les Allies Brut Sparkling, France 
La Bastarda Pinot Grigio, Italy 
Alvarez De Toledo Godello, Spain 
Kuranui Sauv Blanc, Nz 
 

Bloody Mary $8 
Michelada $8 


