
  

DRINK MENU 
 
 

HOMEMADE SANGRIAS 
 

Glass / Pitcher 
Garnacha Red Sangria                    $9       $28 
Pink, White or Red Sangria                    $6       $20 

 
CAVA: SPANISH SPARKLING WINES 

Glass   Bottle 
Kila           $10  $36 

 Apple, pear and dried fruit notes with a touch of spice and vibrant bubbles. 
 

Pere Mata, Brut Nature Cupada Rosé      $12  $39 
                         Wild strawberry & ripe cranberry notes. Very dry and full with a long finish. 

 
Segura Viudas, Reserva Gran Cuvée      ---         $42 

                         Delicate aromas of citrus, tropical fruits and toast. Long, complex finish. 
 

 
VINOS BLANCOS: WHITE WINES 

 
Vega Sindoa, Chardonnay, Navarra      $11 $38 

  Unoaked Chardonnay with simple peach, apple and melon notes. 
 

Vevi, Verdejo, Rueda                   $10 $36 
  Bright and fresh, with flavors of ripe citrus and green apple. 

 
Basa, Verdejo/Viura/Sauvignon Blanc, Rueda     $11 $39 

  Bright lemon and mandarin orange notes with a zesty dry finish. 
 

La Val, Albariño, Rias Baixas       $12 $39 
  Notes of ripe lemon and blossom, with a hint of peach on the finish. 

 
Nanclares ‘Dandelion,’ Albariño, Rias Baixas     ---        $46 

  A wild and lively Albarino, with expressive citrus and a note of minerality. 
 

Guímaro, Godello, Ribeira Sacra       ---        $42 
  Medium bodied with apple and ripe pear flavors, crisp, refreshing finish. 

 
Nisia, Verdejo, Rueda        ---        $39 

  Notes of white flowers and ripe pear with a hint of dried herbs. 
 

Cellers de Roure, ‘Cullerot,’ Pedro Ximénez, Macabeo, Verdil, Valencia ---        $38 
  Apple, peach, pear and almond. Fresh with a touch of creaminess on the finish. 

 
Botani, Dry Moscatel, Malaga       ---        $39 

  A unique dry Moscatel with expressive aromas of lychee, flowers and honey. 
 

Txomin Etxaniz, Txakolina, País Vasco      ---        $42 
  Citrusy, slightly effervescent white that is light bodied, crisp and slightly herbal. 

 
 



 
VINOS ROSADOS: ROSE WINES 

 
              Viña Zorzal, Rosado, Garnacha, Navarra       $8   $32 

      Wild berry notes with a structure for pairing with cured meats. 
 

                          Siete, Rosado, Garnacha, Rioja         $10   $34 
  Pale salmon color. Nice balance of fruit and earth. Crisp and elegant.  

 
Antidoto, Tempranillo/Albillo, Ribera del Duero     --- $36 

  Pale color with notes of cranberry, wild strawberry and a dry, lingering finish. 
 

VINOS ROJOS: RED WINES 
 

Canyon Road Pinot Noir                                                                                          $10      $32 
  Light, red fruit notes with a hint of sweet spice and soft tannins. 

 
Xiloca, Garnacha, Calatayud       $11 $39 

  Intense blackberry aroma and flavors with a dark fruit and mineral finish. 
 

Eguren Ugarte ‘Reinares,’ Tempranillo, La Mancha    $9 $34 
  Bright cherry and cranberry notes with a touch of spice. 

 
Lopez de Haro, Tempranillo/Garnacha, Rioja     $11 $39 

      Ripe red and black cherry flavors with notes sweet spice and leather. 
 

Bodegas Olivares ‘Altos de la Hoya,’ Monastrell, Jumilla    $8       $32 
      Ripe, powerful scents of red and dark fruits. Spicy minerality with a long finish. 

 
Tarima, Monastrell, Jumilla       $10 $38 

  Dark berry aromas with blackberry and plum flavors, and a smoky finish. 
 

Palacio de Arganza, Cabernet/Menciá, Castilla y León    $10      $36 
  Robust wine with plum, currant and herbal notes and a bright finish. 

 
Benaza, Menciá, Monterrei        $11 $39 

     Wild berry notes with medium body, fine tannins and a note of earth. 
 

  Venta Morales, Tempranillo, La Mancha      ---        $36 
  Ripe, lush blackberry and black cherry notes with soft, round tannins. 

 
Breca, Garnacha, Calatayud       ---        $43 

  Aromas of ripe black fruit with rich blackberry flavors and a hint of pepper. 
 

  DaTerra Viticultores, Camino de la Frontera, Galicia      ---        $52 
  Organic field blend w/Tempranillo and heirloom varietals. Herbal and wild. 

 
  Oniz Crianza, Tempranillo, Rioja         ---        $39 
  Wild strawberry and cranberry notes with savory spices in the finish. 

 
Sierra Cantabria, Tempranillo, Rioja      ---        $39 

  Intense cherry aromas with toasted notes of cocoa, coffee and smoke. 
 

Bodega Peciña Reserva, Tempranillo/Garnacha/Graciano, Rioja  ---        $55 
  Red and black berry notes with spice box, tobacco, toast and a long finish. 

 
 



 
VINOS ROJOS: RED WINES (Continued) 

 
   
  Río Madre, Graciano, Rioja        ---        $39 
  Aromas of blackberry, licorice and cola with bright, juicy fruit. 

 
  Muga Reserva, Tempranillo/Garnacha/Mazuelo/Graciano, Rioja    ---        $55 
  Aromas and flavors of black cherry, dark chocolate and oak with smooth tannins. 

 
Mas Doix ‘Les Crestes,’ Garnatxa/Cariñena/Syrah, Priorat   ---        $48 

  Ripe red fruits with mountain herbs. Rich in flavor yet refreshing on the palate. 
 

Mas Doix ‘Salanques,’ Garnatxa/Cariñena/Syrah, Priorat   ---        $69 
  Blackberry and black cherry with full body, ripe tannins and a lingering finish. 

 
Cellers Unio ‘Llicorella,’ Garnatxa/Cariñena/Merlot, Priorat   ---        $37 

  Blackberry, vanilla and toasted oak notes with a hint of cocoa. 
 

La Capra Loca, Tempranillo, Ribera del Duero     ---        $39 
  Bright and juicy with ripe red fruit notes and soft, chewy tannins. 

 
Antidoto, Tempranillo, Ribera del Duero      ---        $39 

  Vibrant berry notes with layers of spice and complexity from time in French oak. 
 

Convento San Francisco ‘Roble,’ Tempranillo, Ribera del Duero  ---        $49 
  Deep in color with notes of tobacco, black cherry, blackberry and anise. 

 
Viña Zorzal, Graciano, Navarra       ---        $36 

  Fresh, ripe blackberry notes with hints of lilac and black pepper. 
 

Tío Uco, Tempranillo, Toro        ---        $39 
  Flavors of cranberry, baked black cherry, clove, cassis and rose. 

 
Bodegas Teso La Monja ‘Románico,’ Tempranillo, Toro    ---        $45 

  Dense, ripe dark fruit notes. Full bodied with a note of vanilla and toast. 
 

Bodegas Luzón, Monastrell, Jumilla      ---        $39 
  Blueberry, plum, lavender and anise notes with some spice on the finish. 

 
Bodegas Carchelo, Monastrell/Syrah/Cabernet, Murcia    ---        $43 

  Black cherry and baked strawberry flavors. Medium bodied and juicy. 
 

Descendientes de José Palacios, Mencía, Bierzo     ---        $39 
  Focused flavors of dark berries and wild herbs with a complex note of fresh soil. 

 
Guímaro, ‘Camino Real,’ Mencía-based blend, Ribeira Sacra   ---        $49 

  Bright strawberry, raspberry and currant notes with elegant, integrated tannins. 
 

Vera de Estenas, Bobal, Utiel-Requena      ---        $34 
  Medium bodied and ripe yet fresh, with notes of plum, spice and earth. 

 
 
 

 
 
 
 



 
BEERS AND CIDER 

 
Estrella Damm, Pilsner, Barcelona. 4.6%       $7 
Daura by Estrella, Lager (gluten free), Barcelona. 7.2%     $7 
Victory, Golden Monkey, Triple Belgian Style Ale, PA. 9.5%    $7 
Duvel, Golden Ale, Belgium. 8.5%        $9 
Long Trail Brewing Co., Double Bag (Double Altbier – Ale), VT. 7.2%  $7 
Baxter Brewing, Stowaway IPA, Lewiston, ME. 6.9%     $7 
Samuel Adams, Boston Lager, MA. 5.0%       $6 
Magic Hat #9, Pale Ale, VT. 5.1%        $7 
Heineken, Holland. 5%         $6 
Heineken Non-Alcoholic, Holland.        $6 
Smuttynose IPA, ME., 6.5%        $7 
Lagunitas, IPA, Petaluma, CA. 6.2%       $7 
Amstel Light, Holland. 4.1%        $6 

   Blue Moon, Belgian style white, CO. 5.4%        $6 
Coors Light CO. 4.2%         $5 
Coors Non-Alcoholic, CO.         $5 

 Chimay Rouge, Trappist Ale, Belgium. 7%      $10 
Magners Cider, Ireland. 4.5%        $6 
Arratzain, Sidra, Basque Country, Spain. 6%      $9 

 
      
COCKTAILS, SHERRY, PORT, 
           AND DESSERT WINES 

 
Margarita           $9 
Mojito            $9 

   Cuba Libre (Rum and Coca-Cola)                                           $9 
Gin & Tonic           $9 

   Lustau Dry Manzanilla Sherry “Papirusa”         $8 
 Dios Baco Dry Fino Sherry “Buleria”                               $9 

   Fonseca Ruby Porto                                  $7 
   Fonseca White Porto “Siroco”                                 $7 
   Fonseca Ruby Porto                                  $7 

                           Chocowine Chocolate Wine           $8 
 
 
 
 

 
 


