SMALL PLATES

DESSERTS

Tosta de Frieda

10

Churros con Chocolate

a v 8
open-faced toast with soft Spanish cheese, Spanish-style churros, cinnamon sugar,
fried walnut spread, St. Germain marinated grapes chocolate dipping sauce
Patatas Bravas gf 12 Manchego Cheesecake of a 10
scored, baked and fried russet potatoes, Spanish sheep’s cheese, currant compote,
bravas sauce, triple garlic aioli walnut crumb, St. Germain marinated grapes
Croquetas de Jamon 12 Tarta de Santiago
panko breaded and fried Spanish ham bechamel Galician almond cake, cinnamon, lemon zest gf 7
Olives and Snack Mix |4 8
gordal olives and cocktail mix of almonds,
corn nuts, and fried garbanzos BEVERAG ES
SALADS Hot brinks
espresso 5
Spanish Cobb 16  americano 5
romaine lettuce with jamon crisps, griddled .
cafe con leche
and chilled Iberico pork, boiled egg, green olive,
tomato, and sherry vinaigrette mocha 6.5
Ensalada Mixta o 16 hot chocolate
mixed greens, seasonal roasted fruit, Rishi T
sherry caramel, seared goat cheese (=l EE
jasmine, peppermint, or English breakfast 5
ENTREES lced Tea
0 Pure Leaf 5
Empanada de Alcachofa % 16
artichoke, eggplant, and roasted pepper filled Seattle Soda
Galician-style empanada, seasonal green salad )
) cola, diet cola, or lemon-lime 5
Cod-Rizo Sandwich 16
chorizo spiced pacific cod patty, fennel slaw, (¢f available) Bottled Water
herb aioli, potato bun, seasonal green salad S AERs] = S SE e 5
MariPili Burger 16 Beer & Cider
pork & beef smash patty, chorizo, ibores cheese (gf available) .
sauce, lettuce, MP sauce, seasonal green salad Estrella Galicia Spanish lager (n/a available) 7
Galician Grilled Cheese e EOTETMEn EEsae-EiIe eder 7
tetilla cheese, semi-cured ham, Iberico (veg available)
sobrasada, piquillo pepper, side soup Wine & Sangria
Soup and Salad 16 Santiago Ruiz albarino white blend 14
rotating selection of soup, ¥2 cobb salad La Nave mencia red 12
Begonia sangria o

Alcohol available for dine-in only

V vegan Veg vegetarian gf gluten free A contains alcohol
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