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Daily Happy Hour Specials

1/2 off Smashburgesas
$2 off Signature Cocktails
$2 off Wines By The Glass
Monday All Day

Sunday - Thursday 5-6 pm
Friday & Saturday 10-11 pm

Para tomar

SIGNATURE COCKTAILS 15

C&T calvados, blanc vermouth, chamomile,
lemon bitters, tonic

PALOMITA dry vermouth, campari, rosolio,
tequila, lime, sparkling water

ALPINE SANGRIA red wine, amaro lucano,
dry curacao, thyme, sparkling water

OLIVETTE vodka, gin, ambrato vermouth,
fino sherry, gordal olive

NEGRONI RIBALTA douglas fir gin,
gentiane, bianco vermouth, mastiha

CYNAR DAIQUIRI cynar, dark rum,
pineapple, lime

ESPRESSO MILANO espresso, fernet branca,
branca menta, cacao

50/50 MANHATTAN rye, amaro dell’etna,
sweet vermouth, oloroso sherry, mole bitters

Para comer

PETIT PLATS
ZA'ATAR OLIVES thyme,lemon 7
PAPAS FRITAS french fries, boquerones relish, aioli 9
FOCACCIA with whipped butter 7 or buffalo queso fresco 15
BEETS ET FROMAGE hazelnut vinaigrette, buffalo queso fresco, dill 13

TO SHARE
HONGOS A LA PLANCHA* king trumpet mushroom, egg yolk, fried sage 18
SHRIMP AL AJILLO smoked paprika, clarified butter, lemon, parsley 18

GRAPEFRUIT & AVOCADO SALAD honey pickled carrots,
winter greens, fennel, carrot vinaigrette 14

TORTILLA DE PATATA spanish omelet, potatoes, manchego, aioli
whole 20 addserranoham +6
slice 7 addserranoham +2

PLATS DE TOTI
LA SMASHBURGESA griddled ham, american cheese, chipotle mayo, escabeche relish 16
DUCK CONFIT winter greens, hazelnuts, braised turnip, agrodolce 36
STEAK FRITES* 60z bavette, sauce bordelaise, red wine steak butter 42

DULCE
CAFE DE OLLA COOKIE hazelnuts, cinnamon, star anise, milk chocolate 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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Wine & Beer
SPARKLING .

YA ‘Cuvée 23 Cava’ chardonnay, macabeo, xarel-lo, parellada, Catalunya, Spain 15 / 60

BERNARD VALLETTE ‘Pet Matin’ chardonnay, Beaujolais, France 80

ANIMA MUNDI ‘Cami dels Xops” xarel-lo, macabeo, Catalonia, Spain 80

LA SORGA fean Claude’ grenache blanc, Roussillon, France 96

JEAN-PIERRE ROBINOT ‘Les Anness Folles” sparkling rose, chenin blanc, pineau d’Aunis, France 95

SKIN CONTACT & ROSE

CHATEAU MARIS ‘Orange’ muscat de alejandria, Languedoc, France 14 / 58
DOMAINE MAJAS ‘TAmourouse’, syrah, Languedoc, France 16 / 64
DANJOU BANNESY ‘Supernova’ muscat de alejandria, Roussillon, France 86
RAFAEL RAYBOIS ‘“Karma), rose, grenache/syrah, France 96

AIXALA | ALCAIT ‘Calligrama’, carignan, Priorat, Spain 100

WHITE

DOMAINE MAIJAS ‘Blanc, white blend, Languedoc, France 16 / 64

ARTOMANA “Xarmant’ txakolina, hondarrabi zuri, gros manseng, Basque Country, Spain 52

LA MILLA Albarino, Rias Baixas, Spain 70

AGNES & MOSSE chenin blanc, Loire Valley, France 87

ANTHONY & DAVID GIRARD ‘Les Monts Damnés, sauvignon blanc, Sancerre France 104

LE RAISIN ET LANGE ‘Pause Canon’ mauzac, grenanche blanc, sauvignon blanc, Rhone, France 80
A&P DE VILLAINE aligote, Bouzeron, France 123

CLOS DES VIGNES DU MAYNES ‘Macon Villages’, chardonnay, Burgundy, France 99

RED

JULIEN CECILLON ‘Les Graviers” syrah, Cotes du Rhone France 16 / 64

MESQUIDA MORA ‘Sincronia’ field blend, Mallorca, Spain 67

CHATEAU LE PUY Duc de Nauves’ cabernet sauvignon, cabernet franc, merlot, Bordeaux, France 84
ALEX FOILLARD ‘Cote de Brouilly’ gamay, Beaujolais, France 100

REMELLURI Reserva’ tempranillo, garnacha, Rioja, Spain 150

FORTIFIED WINE 12 BEER
ADD SODA +2 MODELITO 70z pilsner lager, Mexico, 4.7% 3
shot of tequila, mezcal, whiskey, or amaro +5

PACIFICO pilsner lager, Mexico, 4.7% 6
RICK’S non-alcoholic pilsner, Texas, 0.5% 6

BYRRH quinquina, France

COCCHI TORINO vermouth, Italy
CONTRATTO BIANCO vermouth, Italy
LUSTAU FINO sherry, Spain

LUSTAU OLOROSO sherry, Spain
MARTINI AMBRATO vermouth, Italy
PUNT E MES vermouth, Italy
RINQUINQUIN peach apertif, France
TXURRUT vermouth, Spain

ZERO PROOF

SODA coke, diet coke, sprite, ginger beer 4
SPARKLING WATER 4

ST. AGRESTIS AMARO FALSO 12
ISH NON-ALCOHOLIC G&T 10



