
Happy Hour
Open Until 7pm

6
6
5
5
8

Wine  | Red, White, Rosé, or Cava
Huertas Vermouth  |  Red or White
Tap Beer | Mahou ‘Cinco Estrellas’

Tap Cider | Shacksbury ‘Arlo’
Tap Gin-Tonic | Dorothy Parker Gin, Housemade Tonic

Half Off All Pintxos!



PINTXOS

Olive Oil Cake | Rhubarb Preserve

RACIONES
11
12
11
14
12
11
14
12
13
28
23
18
26
21

Manchego | Marcona Almonds, Membrillo
Jamón Serrano | 15-Month Spanish Ham

Shishito Peppers | Lemon, Maldon Salt
Pea Leaf Salad | English & Snap Peas, Green Goddess

Chilled Asparagus | Anchovy Gribiche
‘Tortilla Española’ | Spanish Potato Omelet

Ramp Tortilla | Potato & Ramp Omelet
‘Patatas Bravas’ | Fried Potatoes, Spice Mix, Aioli

Roasted Mushrooms | Smoked Garlic, Parsley (Egg Yolk +2)
Scallops | Green Garlic-Clam Sauce, Ramps

Galician Octopus | Potatoes, Pimentón
 Chorizo | Heritage Pork Sausage, Green Garbanzos

Bavette Steak | Spring Onions, Navy Beans
Saffron Fried Rice | Shrimp, Bacon, Egg, Peas, Aioli

CONSERVAS
Tinned Fish with Accompaniments

2
2
4
3
7
5

8

‘Gilda’  | Boquerones, Olives, Pickled Pepper
Croqueta  |  ...of the day

Stuffed Piquillo | Goat Cheese, Toast
Lomo | Cured Pork, Apple, Toast

Foie Gras | Rhubarb, Toast
Aceitunas | House Olives, Pickles

Basque Dog | Chistorra Sausage, Piquillo Mostarda, Aioli

Boquerones | Nassari
Anchoas | Olasagasti

Smoked Mussels | Patagonia Provisions
Anchodinas | Kiele

Sardines in Sauce | José Gourmet
Clams in Brine | Cabo de Peñas

Mackerel in Oil | Cabo de Peñas
Cod in Bascayne Sauce | Donostia Foods

12
15
13
13
15
14
12
13
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REFREScos

Wine

12/48

14/56

12/47

11/44

14/56

12/51

14/56

15/58

Navardia ‘Rioja’ | Rosé

Raventós i Blanc ‘Blanc de Blancs’ | Cava

Balea | Txakoli

Balnea | Verdejo

Lagar de Costa | Albariño

Fronton de Oro ‘Tinto’ | Listán Negro

Ostatu Rioja ‘Crianza’ | Tempranillo

Cesca Vicent ‘Priorat’ | Cabernet Sauvignon & Garnacha

12

14

15

13

12

On Tap Gin-Tonic | Dorothy Parker Gin, Housemade Tonic

Et tu, Bruto? | Four Roses Bourbon, Licor 43, Bruto Americano, Lemon

Negroni Blanca | Del Amigo Mezcal, Huertas White Vermouth, Liqueur de Sapins

Elio’s Afternoon | Tito’s Vodka, Apricot Liqueur, Lime, Ginger, Rhubarb, Soda

Picon Punch | Amer di Picon, House Grenadine, Lustau ‘Solera Reserva’ Brandy

Cócteles

Glass / Pitcher

Tinto De Verano | Huertas Red Vermouth & Soda (Gin)

Rebujito | Dry Sherry & Ginger Soda (Tequilla)

Kalimotxo | Red Wine & Coca-Cola (Rum)

Agua De Valencia | Cava & House Orange Soda (Vodka)

Clara | Spanish Lager & Lemon (Whiskey)

Add Booze 11/35 +2/8

Beer

Mahou ‘Cinco Estrellas’ (16 oz) | On Tap Lager | Madrid, ES

Estrella Galicia (11 oz) | Spanish Lager | Galicia, ES

Peekskill ‘Simple Sour’ (12 oz) | Sour Ale | Peekskill, NY

 Threes ‘Vliet’ (16 oz) | Pilsner | Gowanus, NY

Sloop ‘Juice Bomb’ (12 oz) | Northeastern IPA | East Fishkill, NY

Grimm ‘Oracle Deck’ (16 oz) | Double IPA | Brooklyn, NY

Ommegang ‘Rare Vos’ (12 oz)|  Belgian Amber Ale | Cooperstown, NY

Glutenberg ‘Blonde’ (16 oz) | Gluten Free Ale | Quebec, CA

Athletic Brewing ‘Run Wild’ (12 oz) | Non-Alcoholic IPA | Stratford, CT

7

7

8

11

9

13

8

11

6

Shacksbury ‘Arlo’ (12 oz) | On Tap Cider | Vergennes, VT

Isastegi ‘Sagardo’ (375 ml) | Basque Sidra | Tolosa, ES

Trabanco ‘Sidra Natural’ (24 oz) | Asturian Sidra | Gijón, ES

Barrika (750 ml) | Basque Sidra | Guetaria, ES

Citizen Cider ‘Wit’s Up’ (16 oz) | Dry Ale-Style Cider | Burlington, VT

Metal House ‘Arista’ (750 ml) | Champagne-Style Cider with Honey | Esopus, NY

Graft ‘Lost Tropic’ (12 oz) | Hop Mimosa Cider | Newburgh, NY

cider
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Sparking and skin contact

62

75

35

56

55

White

Joan Rubio ‘Ancestral’ Xarel-lo | Penedès, Catalunya | 2018

Los Bermejos ‘Espumoso’ Sparkling Malvasia | Lanzarote, Canary Islands | 2017

Raventós i Blanc ‘de Nit’ (375ml) Rosé Cava | Conca del Riu Anoia, Catalunya | 2017

Ameztoi ‘Rubentis’ Rosé Txakoli | Getariako Txakolina, País Vasco | 2018

Celler Frisach ‘La Foradada’ Garnacha Blanca (Orange) | Terra Alta, Catalunya | 2018

52

58

64

56

105

72

61

88

A. Coroa Godello | Valdeorras, Galicia | 2019

K5 Argiñano ‘Pilota’ Hondarrabi Zuri | Getariako Txakolina, País Vasco | 2018

Do Ferreiro Albariño | Rias Baixas, Galicia | 2018

Pura Vida Chardonnay & Macabeu | Coster del Segre, Catalunya | 2017

Do Ferreiro ‘Cepas Vellas’ Albariño | Rias Baixas, Galicia | 2017

Marqués de Murrieta ‘Capellanía Reserva’ Viura | Rioja Alta | 2015

Edetaria ‘Via Edetana’ Garnacha Blanca & Viognier | Terra Alta, Catalunya | 2018

Terroir al Limit ‘Terra de Cuques Blanc’ PX & Muscat | Priorat, Catalunya | 2016

red

70

61

64

68

90

56

87

103

Lagar de Costa ‘Viva La Vid-A’ Espadeiro | Rías Baixas, Galicia | 2017

Ameztoi ‘Stimatum’ Hondarrabi Beltza | Getariako Txakolina, País Vasco | 2019

Dominio Do Bibei ‘Lalama’ Mencia | Ribeira Sacra, Galicia | 2015

Lindes de Remelluri ‘Viñedos de Labastida’ Tempranillo & Garnacha | Rioja Alavesa | 2015

Ignios Orígenes Baboso Negro | Ycoden-Daute-Isora, Canary Islands | 2017

Can Majoral ‘Na Fiola’ Callet, Syrah & Tempranillo | Mallorca, Balearic Islands | 2018

La Rioja Alta ‘Viña Ardanza’ Reserva Tempranillo | Rioja Alta | 2012

Lopez de Heredia ‘Viña Tondonia’ Reserva Tempranillo | Rioja Alta | 2008

Bodegas Yuste ‘Aurora’ | On Tap Manzanilla

El Maestro Sierra | Fino

M. Cuevas | Manzanilla Pasada

Lustau ‘Los Acros’ | Amontillado

Fernando de Castilla ‘Antique’ | Palo Cortado

El Maestro Sierra ‘15 Year’ | Oloroso

Lustau East India Solera | Cream

Toro Albala ‘Gran Reserva 1987’ | PX

Huertas Vermut | Housemade Red or White Vermouth

Yzaguirre Dry Reserva | Cataluyna, ES

Little City ‘Dry’ | Burdett, NY

Buil & Giné ‘Priorat Nature’ | Catalunya, ES

Alma de Trabanco ‘Quinquina en Rama’ | Asturias, ES

Atxa ‘Blanco’ | País Vasco, ES

Atxa ‘Tinto’ | País Vasco, ES

Barbadillo ‘Ataman’ | Andalucía, ES

Primativo Quiles | Valencia, ES

Little City ‘Sweet’ | Burdett, NY

sherry

Vermouth
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