MariPili

~ CAFE FRIEDA

SMALL PLATES

10

Marcona Almonds and

Tangerine-Chili Marinated Olives (V) (gf)

Fried Calamari =)
with adobo spice and lemon aioli

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

bravas sauce, triple garlic aioli

Spanish Cobb (gf) half 10
romaine lettuce with jamon crisps, griddled and full 16
chilled iberico pork, boiled egg, green olive, tomato,

caesar dressing

Chicory and Citrus Salad (v)(gf) half10
winter citrus, chicories, pickled fennel, olives full 16
Tomato Paprika Soup (veg)(gf) cup 6
roasted red pepper, Spanish paprika bowl 9
Frieda Toast (veg) (available gf) 14
grape compote, walnut-tarragon gremolata,

griddled Spanish goat cheese

Scrambled Egg Toast (available gf) 12
egg and sobrasada chorizo, lemon aioli, chives

Tuna Salad Sandwich (availabie gf) 14
tuna salad with boiled egg, pickled piparras,

pickled celery, lettuce and tomato, triple garlic aioli

MariPili Patty Melt (available gf) 15
beef and pork patty, smmoked Galician cheese,

caramelized onions, MP sauce

Camille Trautman’s LCD Dinner (veg) 17

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



mixed green salad  (veg)(gf)

bag of chips 4
bread and olive oil V) 3
DESSERT

Churros con Chocolate () 8
Spanish-style churros, cinnamon sugar,

chocolate dipping sauce

BEVERAGLS

Coffee & Tea hot or iced
espresso or americano 5
s =
mocha 6.5
hot chocolate 6
chai 6
Tea: jasmine green, peppermint, or British brunch 5
milk options: whole or oat (add vanilla syrup +50¢)

Beer & Cider

Estrella Galicia Spanish lager (n/a available) 7
“Son of Man Basque-style cider 7
Wine & Sangria

O Fillo dO Condé"sc: clbc;r:iﬁo wh)‘%e ............ 14
“Goto de Arena tempranillo red 14
sangria 9.

Alcohol available for dine-in only

Vvegan WVeg vegetarian gf gluten free



