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COCTELES ESPECIALES

José Andrés' Gin and Tonic
José's favorite: Gin, juniper, lemon and

Fever-Tree Tonic Water 14

José’s Margarita
Lunazul Blanco tequila, orange liqueur,

lime, salt air 12

Mayahuel
Reposado tequila, canela syrup,

grapefruit 12
El Compadre

Four Roses bourbon, Aperol, lemon 12

Marineta

Clarified Tomato, Chiles, Fino Sherry 11

SANGRIA

Cava

Silver Lining

Silver rum, lime, honey, cucumber 12
Caballo de Jerez

House made ginger beer topped with
Oloroso and East India Sherry 12
Cuba Libre

Cruzan Single Barrel Rum,

Mexican Coca-Cola, Angostura Aromatic
Bitters, lime 12

Periodista

Cruzan Single Barrel Rum, Nora chile

liquor, rosemary syrup, Aperol 13

Sparkling wine sangria with Cava, Licor 43, mint, and seasonal fruit

Half carafe 18 Full carafe 34

Jaleo's Classic

Red wine sangria with brandy, lemon, orange, cinnamon, and seasonal fruit

Glass 8  Half carafe 18  Full carafe 34

BEBIDAS ESPECIALES

Quince Lemonade 5

Ginger Beer 5

BEER

Bottle

Estrella Damm Daura Gluten-Free Lager

(Spain) 7

Limonada 5

Saffron Soda 5

Evolution Primal Pale Ale (MD) 7
Estrella Damm Inedit Wheat Ale (Spain) 10

Clausthaler Non-Alcoholic (Germany) 5



Sidra Trabanco 700ml (Spain) 28 Draft
Estrella Damm Lager (Spain) 7
Yuengling Lager (PA) 5.5
Port City Optimal Wit (VA) 6.5
Atlas Brew Works Rowdy Rye Ale (DC) 6.5
Evolution Pine’hop’le IPA (MD) 6.5
DC Brau Penn Quarter Porter (DC) 7
3 Stars Peppercorn Saison (DC) 7.5

*-Please be aware that consuming raw or undercooked food increases your risk of foodborne illness.
Special menus are available for guests with certain allergies and dietary restrictions. Please ask your server.



WINES BY THE GLASS
GENERQSQ/FORTIFIED

Fino Puerto “En Rama” Lustau Palomino Fino

Manzanilla La Guita H.Rainiera Pérez Marin, Palomino Fino

Amontillado Napoledn Bodegas Hildalgo, Palomino Fino

Palo Cortado Peninsula Emilio Lustau, Palomino Fino

Oloroso Sangre y Trabajadero Gutierrez y Colosia, Palomino Fino

*SHERRY FLIGHT: La Guita, Napoleén, Sangre y Trabajadero (2oz.each)

ESPUMOSQO/SPARKLING

Brut Rosé Naveran, Pinot Noir, (Parellada) 2014

Eudald Massana Noya Brut Familia Macabeo, Xarel.lo, Parellada NV

BLANCO/WHITE

Enate 234, Chardonnay 2014

Eira dos Mouros Casal del Arman, Treixadura 2014
Martinsancho, Verdejo 2015

Madai, Godello 2015

Gafieta, Hondarribi Zuri 2015

Blanco Bodegas Izadi, Viura, (Malvasia) 2013

La Val, Albarifio 2014

-

ROSADQ/ROSE

Genio Espafiol Bodegas Alcefio, Monastrell 2015
Sierra Cantabria, Viura, Tempranillo, Garnacha 2014
Corali Espelt, Garnacha 2015

TINTO/RED

Fatum Manuel Manzaneque, Bobal, (Tempranillo) 2014

10

11

18

11

10

10
11
12
12
12
12

13



Vermell Celler del Roure, Monastrell, Garnacha Tintorera, Samsé 2012
Artuke, Tempranillo, (Viura) 2014

Epifanio Bodegas Epifanio Rivera, Tempranillo 2014

Gran Coronas Torres, Cabernet Sauvignon 2011

Pétalos del Bierzo Descendientes de J. Palacios, Mencia 2013

Celler Cecilio, Garnacha, Carifiena, (Syrah, Cabernet Sauvignon) 2011
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