TAPAS

SANGRIA HOUR

$3

Cono de salmén crudo con huevas de
trucha*

Salmon tartare and trout roe cone

Endibias con queso de cabray
naranjas

Endives, goat cheese, oranges

and almonds

Pescadito frito

Fried smelt with lemon and alioli
Patatas bravas

A Jaleo favorite: fried potatoes with

spicy tomato sauce and alioli
$5

Setas al ajillo

Sautéed mushrooms with garlic

Chistorra envuelta en

patata frita*

Slightly spicy chorizo wrapped in
crispy potato with membrillo alioli
Pollo frito

Fried chicken breast with

brava sauce and alioli

Monday — Sunday, 4:00 — 7:00 PM

Cono de queso Oveja
Oveja sheep's milk cheese and quince

paste cone

Détiles con tocino ‘como hace todo el
mundo’

Fried bacon-wrapped dates served
with an apple-mustard sauce
Aceitunas marinadas queso
Manchego

Marinated Spanish olives with

Manchego cheese

on a brioche bun

Croquetas de pollo

Traditional chicken fritters

*-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.



Calamares a la romana

Fried fresh calamari with

garlic alioli

Ensaladilla rusa “La Tasquita de
Enfrente” *

The ultimate Spanish tapa:
$6

Tortilla de patatas al momento*
Spanish omelette with potatoes and
onions, cooked to order

Queso Manchego

A traditional raw Manchego cheese
paired with compressed apples in

moscatel

potato salad with imported conserved
tuna, carrots, olives, egg and

mayonnaise

Pringa Andalusia
Spanish style pork with coleslaw on a

brioche bun

Mejillones al vapor
Steamed mussels with bay leaf

and olive oil

Ibérico de bellota mini hamburguesas
Spanish mini burger made from the
legendary acorn-fed, black-footed
ibérico pigs of Spain with Ibérico

bacon

*-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.



