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Tapas Menu

CEVICHE
Chef Felix recipe, choose one flavor- Original, mojito, 

cinnamon or strawberry $10

MUSSELS
new zeland green mussels on the half shell with 

maitre'd butter au gratin $12

MEDITERRANEAN
hummus, babaganoush and raita, served 

with crispy pita bread $13

BACALAITOS
sun dried cod fish, potato and parsley fritters 

served with rouille sauce $12

OLIVES
home marinated greek olives with 

toasted marcona almonds $8

CROQUETTE
deep fried melting cheese croquette served 

with truffle aioli $11

CHARCUTERIE
cacciatore salami, serrano ham, chorizo, bresaola, with 

condiments and sliced bread $15

FROMAGE
imported and domestic cheeses, served with 

fig spread and sliced bread $14

SCALLOPS
prosciutto wrapped sea scallops seared with 

mango salsa and balsamic glaze $14

Consumer advisory: Raw or undercooked eggs, meat, 
or seafood may increase risk of foodborne illnesses

prices are subject to a 18% service charge and 9% sales tax




