MariPili

a CAFE FRIEDA

SMALL PLATES

10

Olives and Marcona Almonds ()

Jamoén and Manchego 18
served with crackers and membrillo

Patatas Bravas (veg) (gf) 12
scored, baked and fried russet potatoes,

bravas sauce, triple garlic aioli

Spanish Cobb (gf) half 8
romaine lettuce with jamon crisps, griddled and full 16
chilled iberico pork, boiled egg, green olive, tomato,

caesar dressing

White Bean & Winter Squash Salad (veg)(gf) half 8
marinated giant white beans, roasted squash, full 16
fresh herbs, sherry vinaigrette

Seasonal Gazpacho (veg) cup 5
gazpacho with seasonal vegetables bowl 8
Tomato Paprika Soup (veg) cup 5
roasted red pepper, Spanish paprika bowl 8
Tuna Salad Sandwich (availabie gf) 10
tuna salad with boiled egg, pickled piparras,

pickled celery, lettuce and tomato, triple garlic aioli

MariPili Burger (available gf) 10
pork and beef smmash patty, chorizo, ibores

cheese sauce, lettuce, MP sauce

Galician Grilled Cheese (available veg) 10
San Simon cheese, semi-cured ham,

iberico sobrasada, piquillo pepper

Camille Trautman’s LCD Dinner (veg) 17

baked mac with Spanish cheese, pea and carrot
salad, almond cake with orange marmalade



Mixed green salad 6.
Bag of chips 4
HouUse bread and olive oil i i 3'

DESSERT

Churros con Chocolate () 8

Spanish-style churros, cinnamon sugar,
chocolate dipping sauce

BEVERAGLES

Hot Drinks (add vanilla syrup +50¢)
espresso 5
L =
latte or cappucino 6
.hqocho 6.5
hot chocolate 6
o . . . . =
Tea

josmihe green, peppermint, or British brunch 5
Iced Tea

II‘:’ure Leaf 4

Seattle Soda

cola, diet cola, or lemon-lime 5

Bottled Water

éont Aniol sparkling 5

Beer & Cider

Estrella Galicia Spanish lager (n/a available) 7

Son of Man Bosaue—stylue cider i i 7

Wine & Sangria

O Fillo dé Condesa olbcrnriﬁo white : : 14
"Gotc de“Areno temprdnf'llo red “ “ 12
Begonia sangria 9'

Alcohol available for dine-in only

Vvegan Veg vegetarian gf gluten free



