TAPASYRACIONES X3 EMBUTIDOS

HAPPY HOUR

QUESOS €3 PLATOS FAMILIARES

EVERY DAY, 4 - 7PM

BOTTLED BEERS AND PINTA DRAFTS $3 OFF

HOUSE SPECIALTY COCKTAILS 8.

HOUSE LIQUORS 7.

HOUSE MARTINIS 8.

SANGRIAS 7./28.

Skinny drinks available.

Ask your server for details.

VINO TINTOS- RED WINE

JUAN GIL, MONASTRELL 6.5/26.
Jumilla, 2020

BUENA VISTA, PINOT NOIR 7.5/30.
North Coast, 2021

CELESTE, CRIANZA 8.5/34.
Ribera del Duero, 2019

CARLOS SERRES, RESERVA 6./24.
Rioja, 2014

EMILIO MORO 9.5/38.

Ribera del Duero, 2020

MONTECILLO, CRIANZA 5.5/22.
Rioja, 2018

AVANCIA, CUVEE DE O, MENCIA 35.

Valdeorras 2021

EMILIO MORO, FINCA RESALSO 36.
Ribera del Duero, 2020

GRAN CORONAS,RESERVA,
CABERNET 8./32.
DPenedes 2019

SECRET DEL PRIORAT 10.5/42.
Priorat 2020

NUMANTHIA, TERMES 9./36.
Toro 2019

CONDE DE SAN CRISTOBAL, CRIANZA 52.
Ribera del Duero, 2016

SANTA JULIA, RESERVA, MALBEC 5.5/22.
Mendoza, Argentina, 2019

JUSTIN, CABERNET SAUVIGNON 10.5/42.
Paso Robles, 2020

VINOS BLANCOS - WHITE WINE

VINA SOL, WHITE BLEND 5./20.
Rueda, 2020

PAZO DAS BRUXAS, ALBARINO 7./28.
Catalunya, 2022

LANDMARK OVERLOOK,
CHARDONNAY 6.5/26.
Sonoma Coast, 2019

CVNE, MONOPOLE, VIURA 27.
Rioja, 2020

CELESTE, VERDE)O, SUR LIES 6.5/26.
Rueda, 2021

EMILIO MORO, POLVORETE,
GODELLO 6.5/26.
Bierzo, 2021

ROSE
MARQUES DE CACERES 5./20.
Rioja, 2020

VINOS ESPUMOSOS - SPARKLING WINE

PROSE, PROSECCO 22.
Italy, N.V.

MAS FI BRUT, CAVA 5.5/22.
Penedés, N.V.
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