
B E E R

ESTRELLA 6
BROOKLYN  IPA 6
PERONI 6

C O C K T A I L S

BLOOMER 12
black rum, red vermouth, lime juice, agave, passion
fruit puree

MARGARITA 10
fresh lime juice, orange liquor, tequila or mezcal

HOUSE MARTINI 12 
Spanish gordal olives, vodka or gin, vermouth

W I N E S  B Y  T H E  G L A S S

CHARDONNAY, SAUVIGNON BLANC OR BLANCO DE
TEMPRANILLO 10

GARNACHA ROSE 10

TEMPRANILLO, CABERNET SAUVIGNON, OR
GARNACHA 12

CALAMARI A LA ROMANA 9
lemon aioli, rice flour, scallions, espelette pepper

SPANISH SARDINES 10.5
deboned fresh sardines, garlic-parsley picada 

CAESAR 9.5
charred croutons, manchego cheese & colatura di alici 

COMPRESSED WATERMELON SALAD 10
arugula, feta cheese, red onion, basil, lemon oil

S A L A D S

PATATAS BRAVAS 6
garlic aioli, salsa brava, smoked paprika

GAMBA AL AJILLO 12
shrimp with garlic, serrano peppers, sherry, crystal bread

ORGANIC CRISPY ARTICHOKES 10.5
black garlic aioli, pickled red onion, sweet gorgonzola

These fried items are traditionally prepared using
rendered lard. Canola oil is available upon request.

OCTOPUS 12.5
green peas mint fluid gel, charred grean peas, pickled red
onions 

MEATBALLS 9
house ground prime meat & chorizo, tomato sauce,
manchego, grilled bread 

GRILLED CHORIZO 8.5
lemon aioli 

CROQUETAS OF THE DAY 9

PINTXO MORUNO 11.5
lamb tenderloin, couscous, mojo verde

T A P A S / S M A L L  P L A T E S

TUESDAYS
$1 oysters

WEDNESDAYS
$12 R.AIRE burger

Before placing your order, please inform your server if a person in your party has a food allergy.
*These items can be cooked to your liking. The kind people at the Department of Health Services would like us to inform you that consuming raw or undercooked meats, fish,
shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

MUSSELS 12
Bang Island Maine mussels, coconut milk, green curry,
garlic, wine

SHISHITO PEPPERS 7.5
bonito flakes, maldon sea salt, smoked peppercorns

S A N G R I A

RED 12
organic tempranillo grapes, cognac, watermelon,
strawberries, blueberries, orange

WHITE 10 
organic macabeo/saugvignon blanc grapes, cognac,
pineapple, canteloupe, mango, kiwi
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