
P e o p l e  L o u n g e
Ensalada Mediterránea 
arugula, romaine, piquillo peppers, gordal 
olives, pickled onions, feta cheese, cherry 
tomatoes, sherry vinaigrette  8

Ensalada De Fresa 
bibb lettuce, strawberries, melon, goat cheese, 
candied walnuts, strawberry balsamic vinaigrette  8

Ceviche 
chef’s seasonal choice of fresh citrus 
cooked fish, wontons 9

Plato De Queso 
artisanal spanish cheeses, house made 
fig jam, candied walnuts 15

Salmon Tostada 
citrus vodka house cured salmon, chive 
cream cheese, pickled onions  8

Gazpacho 
chilled tomato and cucumber soup 
with  manchego crostini  6

Aceitunas 
spanish olives, pickled garlic, cornichons  5

Pork Belly Wrap 
cava braised smoked paprika pork belly lettuce wraps, 
marcona almonds, manchego crisp, saffron aioli  12

Lamb Lollipops 
rack of new zealand lamb, fried creamy po-
lenta, cherry tomato confit, lamb jus 20

Tortilla
traditional egg and potato omelet, made to order  6

Ahi Tuna 
avocado, mango, wasabi cream cheese mashed 
potato wontons, ginger soy reduction  15

Bocadillo De Costilla 
tempranillo braised short rib mini sandwiches, covadon-
ga blue cheese butter, caramelized onions, arugula  12

Diver Scallops 
with grilled asparagus, sunchoke brandade, 
meyer lemon, tomato beurre blanc  17

Dátiles Con Jamón 
goat cheese stuffed dates, applewood 
smoked bacon, apple cider reduction 12

Gambas 
smoked paprika sherry marinated shrimp skewer, 
golden raisin couscous, shrimp bisque 11

T a p a s     S a n g r i a     M u s i c 
Tapas Frias Tapas Calientes


