VIP MENU

Apple Manchego Salad [green apple, Manchego cheese, smoked almonds, cilantro, lightly dressed]
Tomato Bread [tomato, garlic, sherry vinegar]
Artichoke Toast [hearts, aioli, basil, red pepper, chili oil]

Stuffed Dates [bacon-wrapped, smoked almond, red wine reduction, blue cheese]

Padron Peppers [flash-fried, lemon & a touch of salt; most are mild!]

Tortilla a la Espafola [egg, potato, onion, garlic, red bell pepper vinaigrette]

Patatas Bravas [roasted red potatoes, aioli, spicy tomato jam]

Firefly* Fries [parmesan, herbs, aioli, salt and pepper]

Baked Goat Cheese [goat and garlic cream cheese, tomato sauce, pesto, toast]

Stuffed Peppers [Spanish piquillo peppers, fresh mozzarella, garlic cream cheese, tomato sauce, fried onions]
Manchego Mac ‘n’ Cheese [baked w/baby shells, tomato-pepper relish]

Fried Calamari[spicy tartar sauce]

Pulpo Asado [grilled Spanish octopus, potato, paprika vinaigrette, grilled lemon]
Camarones a la Diabla[shrimp in a sweet and spicy sauce]

Camarones al Ajillo [shrimp in lemon, garlic, butter, olive oil, red pepper flakes]

Albondigas [beef meatballs in sherry tomato sauce, parmesan, roasted tomato]

Empanadas [pastry stuffed w/roast pork, red pepper cream cheese, w/ salad, aioli]

Chicken Tinga Empanadas [pastry stuffed w/ braised chicken breast w/ chili-lime crema, small salad]
Ham & Cheese Croquetas [Serrano ham, Manchego cheese, aioli]

Steak and Mushroom Skewers® [grilled filet, roast garlic cream, red wine reduction]

Chicken Skewers [mojo-rojo glazed, roast garlic cream]

Serrano Sliders® [2 mini burgers w/ Serrano ham, bleu cheese, crispy onions]

Babyback Ribs [pork, mango BBQ sauce]

Caramel Flan

Sangria [Red, White & Sparkling]
Mojitos

House Red

House White

Well Spirits

Domestic Beer

(No Shots)



