grill tapas bebidas

Take a culinary journey of flavored dishes from around the Mediterranean. Be adventuresome- our servers will guide your experience. We recommend two to three plates per guest. Buen Provecho!

SOPA Y ENSALADAS

(Souprs AND SALADS)

WHITE SEAFOOD CHOWDER Balby Clams, Crab, Shrimp, Pecan Wood Smoked Bacon, Light Cream Broth,
Saffron Rouille Crostini 9

WEDGE SALAD Jalapeno Ranch, Bacon, Feta, Grape Tomatoes 7

HEIRLOOM TOMATOES AND BURRATA Aged Balsamic, Soft Mozzarella, Oregano, Extra Virgin Olive Oil 13
ARUGULA SALAD Apple, Pine Nuts, Manchego Cheese, Crispy Serrano, Citrus Dressing 9

PEAR SALAD Butter Pecans, Raspberries, Cornbread Crouton, Goat Cheese, Fig Sherry Vinaigrette 11

*SALAD ENHANCEMENTS
Crab Cake 9.5
Salmon Filet 9

French Cut Chicken Breast 6
Grilled Shrimp 8

Beef Teres Major 9

MORDEDURAS PEQUENOS PARA COMPARTIR

(SMALL PLATES TO SHARE)

SicILIAN OLIVEs Marinated with Citrus Zest, Rosemary and Spices 5

Hummus Lemon, Olive Tapenade, Grilled Naan Bread 9

PADRON PEPPERS pan roasted green Spanish peppers, Maldon sea salt 6

PAPAS BRAVAS Traditional Spanish-Style Crispy Potatoes Salsa Verde 7

KessLer CALAMARI Tomatoes, Kalamata, Green Olives, Asiago, Cilantro Moroccan Pesto 14
RoASTED MusHROOMS Smoked Paprika, Spanish Oil, Garlic, Cumin Shallots 7

ROASTED SHRIMP Ajillo, Garlic, Local Shrimp, Spanish Sherry, Chili Pepper 9

LAMmB LETTUCE WRAPS Lamb House Grind, Carrot, Apple Slaw, Tzatziki 12

HuNT BOARD Salchichon, Serrano, Blue Valdeon, Tetilla, Olives, Whole Grain Mustard,

Orange Chutney, Toasted French Baguette 24

P1zzAS HORNO *Tarte Flambé Crust
MARGHERITA Mozzarella, Fresh Basil, Fire Roasted Tomato Sauce 12

SERRANO TORTA Tomato Sauce, Mozzarella, Aged Balsamic, Fresh Arugula, Flat Bread 11

MusHrROOM Porcini Créme Fraiche, Truffle Qil, Mozzarella, Caramelized Onion, Chive, Shaved
Parmesan Cheese 14

SANDWICHES

CHICKEN CAPRESE Tomato, Mozzarella, Basil, Grilled Chicken, Aioli 14
SMOKED SALMON BLT Nueske's Bacon, Lettuce, Tomato, Caper Dressing 15
LAMB SANDWICH Tzatziki, Red Onion, Tomato, Feta, Toasted Naan Bread 17
1855 BUuRGER Watercress, Porcini Truffle Mascarpone, Telera Bread 18
CoASsTAL BURGER Avocado, Alfalfa, Tomato Aioli, Multi Grain Bun 16

CRrAB CAKE Arugula, Tomato, Remoulade, Turano Bread 18

PARRILLA
(GriLL)

SHERRY SEABASS Artichoke, Sun Dried Tomato, Castelvetrano Olives, Lemon, Oregano 34
BEeer TENDERLOIN Melted Valderom, Stuffed Peppers, Spanish Olives, Cipollini 34
MEDITERRANEAN BAKED SALMON Olives, Tomato, Lemon, Feta, Jalapeno, Cilantro, Tzatziki 26
ACOMPANAMENTO 7
(GRriLL)

GRILLED ASPARGUS ROASTED FINGERLING POTATOES
BAKED TOMATOES, HERBED BREAD CRUMBS CREAMED SPINACH

PAPAS BRAVAS ROASTED MUSHROOMS
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SANGRIA COCKTAIL 9 Glass / Pitcher 32

CosTA BRAVA Grand Reserva Malbec, Torres 10 Year Brandy, Blood Orange Juice, Grand Marnier
APPLE & PEAR Prosecco LaMarca, Grey Goose Pear, Apple Pucker, Lime Juice, Apple Juice

STRAWBERRY Benzinger Sauvignon Blanc, Bacardi Limon, Strawberry, Mint, Torres Orange Brandy

VINO

(WINE)

LAMARCA, Prosecco, Italy, NV 12 | 32

BENZIGER, Sauvignon Blanc, North Coast, California 10 | 38

Kim CRAWFORD, Sauvignon Blanc, Marlborough, NZ 12 | 46
MARQUES DE CACERES, Albarino, Spain 12 | 43

ScHLOSs VOLLRADS, “ESTATE” Riesling, Rheingau, Germany 12 | 46
CA’DONNINI, Pinot Grigio, Veneto, Italy 10 | 40

THE FOUR GRACES, Pinot Noir, Willamette Valley, Oregon 141 56
GRAN RESERVA, Malbec, Marchigue, Chile 111 42

BURGESS TRIERE ESTATE VINEYARD, Merlot, Napa Valley, California 141 50
CRIANZA, MARQUES DE CACERES, Rioja, Spain 11 | 44

CABERNET SAUVIGNON, Franciscan Estate, Napa Valley, California 16 | 64

MINI BEBIDAS 6

(MINI DRINKS)

LiIQuOR COCKTAILS

RED QUEEN Hendricks, St. Germain, Cranberry Juice
CREME BRULE MARTINI Stoli Vanilla, Frangelico & Liquor 43

CoBALT MARTINI St. Augustine Vodka, Blue Curacao, Lime juice

SPARKLING COCKTAILS
BEe’'s KNEES Hendricks, Lemon Juice, Honey
Espresso Godiva Vodka, Frangelico, Prosecco

ST. AUGUSTINE UNICORN St. Augustine Vodka, Ginger Beer, Cranberry Juice

BEER COCKTAILS
OLD FAsHION BEer Woodford Rye, Old Barrel Bitters, Intuifion IPA
CORONA FLOATER El Jimador Lime, Corona

ST. AUGUSTINE COCONUT PORTER Liquor 43, Castillo Coconut Porter
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VUELOS TEQUILA

(FLIGHTS)

SELECCION DE LA CAsA 15
Cazadores Blanco
Ocho Reposado

Gran Centenario Anejo

MAximo 15
Partida Blanco
Avion Reposado

Chinaco Anejo

SUPREMA 35
Casa Dragones Joven
Casa Amigo Reposado

Don Julio 1924 Anejo



