ceviche ar
Frash kacal fish with Peruvian com MKT
huevos diable
Devilesd sy with aged Sparish sharry, paesely,
paprika oil and chonzo 1,50 each

peruvian chicken wings cr

\ [ ’ With Aj Vesde sauce B
\\\"l‘rf; ’ hummus or v
N \\"a”f; /s Black bean humsnis, oives, svocada butter,
“'-.:"Q' 4"{:",... tomato jam, paprika ol, shisito peppers and instones. 9
e
——— Y shishito peppers ar v
'.-..:' — Flash fried shishito pappars with avocado buttar,
- -~ exliga, e, and ciladro B
e f:/, \Q::s -
7/ ff”ln\\ N pulpo or
I \ Fried octopues, chickpass, picklod radish,
l salsa taguero, crema 11
ENSALADA

LA PERIL.A
EPRINGE 28047 cobb arw
Romaire haars, svwocado, epg, pokled omon, cotgs,
olves. Penuvian com, lomato @m, crispy Serranc ham.
cucumbers, cilantro ranch dressng 12

poerk belly ar v
pork Delly, chive, mckled vealermelon nnd,

srugula, fig vinagretie 12

arugula salad ar
Ansgula and chewre wrappsd i peoss uitho wsth nashed
almonds, agave vinaigretie and mango 10
ENTRADA
cochinita pibil or
Marirahed show roastnd pork weapped in [sanana kal, wih nice,
feijoada ar
Branian shew: pork. beed, chovizo and black beans
wilh rice, avocado buller and plantaine 21
cordero memana ofF v
Half rack of lamb wilh saffeon chichpess. onion-sweet
polat pakees, hafitss, cilantro.mind créma 3]
pescado
Frest iocal hsh MET
churrasco or v

Brassiomn grass fod Baverle slosk, HoMesso sauce,
papas fritas, abol, griked eaks, vag 28

pollito frito ar

Ha¥ fried cormsh hen, Ag Yerde, Chayobe simw,
rice, and red beans 24
“paella” ar

Shrimyp, clarms, Sl & orarge salad, “paslla” cake,
fennel butter broth 27

GF Ghbon i o ghoten tied wirbeoh, vadables W Wogetanan of Vegan werson sadabls
[z, neabond andd sheak are cooked o e Lating o o urdermnoisd s, ssalood, or wiess rould incresss your ek of food- borme dires



ESPUMOSO

Condoniu Classico Cava 21 (Catakones, Spain)
Dry, light-bodied Cava with green apple, citrus,
amond and brioche nuances  splil &

Rawéntos | Blanc De La Finca (2013, Cataluna, Spain)
Blend of Macabeo, Xarello and Parellada; aged for 32 months
in bottle. Complex aromas of braoche and honey. The palate
has good harmony, with small bubbles, good acidity and a
sharp, electric, refreshing finish, 66

Ravéntos De Nit Brut Rosé (2016, Cataluna, Spain)
Deelicate and alluring fresh white fruit, whisper of meewater
and Morello cherry noles. 47

VING BLANCO

White Sangria (white wire, Triple Sec, fresh frust)
gass 7.5 piicher (4 servings) 21

Colomé Torrontés (7015 Salta, Argentina]
Elegant with floral notes of roses, grapedruil, lame
zest and an herbal hint. 9 36

Ramon Bilbao Albarifio (Rixs Biaas, Spain)
Fresh aromas with an ocean salinity which mingles
with nuances of apncot and peach, 9 37

Cowsiho Macul Sauvignon Gris (Malpo Valley, Chile)
Delicata freshness and 2est on the nose. Fruit arsmas of
French lemon, ripe peach, pucy pmeapple. 10 33

Camino Txakoli - “Chakoli® (Txakolina, Spain)
Unique to Basque Spain; laserike minerality, fresh grass aroma
with a salty lemon 2est that mellows with seration. 11 36

Kunde Family Estate Chardonnay | Sonoma Valley, CA)
Aromas of green apple and marzipan. Pakate of cantaloupe
medon with vanila crearn finish, 9 27

Vifia Las Nifias Reserva Chardennay |(Colchagua Valley, Chisl
Pineapple, grapefrull, pears, peaches and a slight aroma of
coconut, honey and banana. {unoaked stainkess stesl) B 26

Ramey 2013 Chardannay (Russian River, CA|
Signatures of honey, apricot pit, mint, butter and
driad flowers blossom. Luscious but not overly rich, 42

VIiINO ROSADO

Figuiere “Le Saint Andre” Rosé (2016, Cite de Provence, France)
Aromas and flavors of peach, orange skin and whie flowers ane
accented by refreshing acidity and a salty minerality thanks to the
influence of the sesa. B8 24

Bodegas Ercavio Rosé (2016, La Mancha, Spain)
Sour cherries and crisp strawberry with a hint of
violet and rose petal. 8 24

VIiN© TINTO

Red Sangria (Red wine, brandy, Triple Sec, fresh fruit)
glass 7.5 pitcher (4 servings) 21

Leyda Pinot Moir (2015, Leyda Valkey, Chile)
Spacy, sublle wild herb and earthy noles and a sour red frui
profile of raspbermes, cherries and bluebermes, 950 29

KNI Moans. Riaja (2014, Rigja, Spain)
Gamacha (55%) and Tempranilio (45%) Flavors of plum and
pepper. Silky, with deficate and elegant tannins. 9 28

La Cartuja Priorat (2014, Catalonia, Spain)

70% Garnacha and 30M% Canfena. Volcanic soil lends flavors
of licorice. Smoky, spicy dark berries and mocha with

dusty tannins. 11 33

Concha Y Toro Gran Reserva Cabemet Sauvignon
(Colchagua Valkey, Chile) Flavors of dried biackberry, black fig
and smoke-infused cocoa powder, 105 33

Broquel Malbec (2015, Mendoza, Argenfinal
Aromas of ripe black plums and blackbermies: swest spicy
smoke and mocha notles. B50 2

Castillo Perelada, 5 Finques Reserva (Cantral Valley, Chile)
26% Cabemet Sauvignon, 25% Gamacha, 20% Merlot,
15% Syrah, 15% Samso. Interse aromas of ripe frut, with
spicy, roasted and baksamic notes. 10 31

Atteca Old Vines Garnacha (Calalayud, Spain)
Rustic and bold with & luscious velvely texture. Flavors of
kirsch, blackbemy preserves, and dark chocolate. 38

Cousific Macul Finis Terrae (2012, Maipu Valkey, Chile)

Mose of red fruit with sublie eucalypius and spice. Very elegant
and discrete wood notes with olives and clove, Tasty and elegant,
rmedium-bodied and succulent. 50

Alta Vina Arana Reserva Rioja (2008, Ribera del Duero, Spain)
Sweet ripe strawberry fruit and coconuf perfume from American
oak. Savory leather notes, sweet spice and lots of smokey char-
acter. Finishes with very good clarity, silky tannins and an echo of
candied rose. 58

Orécubo (Ribera del Duero, Spain)

Deep ruby red with intense aromas reminiscent of ripe black
chernies, delicate tnasted cak, cigar box, savoury game, tobacco
and Asian spices. The palate is dense, layered and succulent.
This wane is well balanced with lots of soft velvely annins, inlense

exkact, and ithae & kong Ingering finish. 97



COCTELES

margarita
Horrlos Reposada, fresh squeered lime & kemon juice,
agave, =all im 10

hibigcus margarita
Fresh breswed habiscus biossoms., fresh squeered
e juce, sugar o 85

grapefruit margarita
Fresh squeezed grapefruit, fresh jalapefio. sugar im BS

caiparinha
Brazian Cachacs, muddied limes and suger, sods 10

dark & stormy
Geesling rum and Ginger Beer 85
moscow mule
Vodia, lime juice and Ginger Beer with jalapeno 8.5

pisco sour
Pesco Barsol, fresh lime juice, ogg whilte, biflers. 11

distrito federal
Reposado Tequila, sweel vermouth, orange pesl, bitlers 11

blossom martind
Hendncks gn, S5, Germain Elderfiower queur 12

painkiller

Pussser's Rum, pineapple juce, orangs juice,
Coco Loper, and nutmeg 11

CERVEZIAS

Miller Lite - PBR - Yuengling 3

Dos Equis Amber - Models Especial
Imperial - Pacifico 4

Foothills Hoppyum IPA - Victory Galden Monkey
Hingu Dark - Estrella Amber 55

Birdsong Jalapenc Pale Ale (16 oz} 7

TEGQUILA El mador Reposado, Comalejo,
Hornitos Raposada, El Jimador Blanco

HEEGAL Creyenta Joven
@IW Hendrick's, Tanquery, Seagram's
BWM sy, Cruzsn Single Bamed,
Pusser's, Havana Club, Don QL
Goslings Dark_ Appleton's, Sailor Jerry's
WeDEL Grey Goose, Ketel One, Three Dlives, Titos

TEISERT & POURBOE Woodiond Reserve,
Maker's Mark, lack Dariel's, lameson's,

Seagrams Y0, Crown Royal

BEOTERE Glenfiddich,
Jatwnery Wallker Red, Dewar's White



What do you think those cats are thinking”
Francisco De Goya “Don Manuel Osorio Manngue De Zuniga™ Spanish
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Para Los Nines
{(under 12 only)

Chicken Wings

Peruvian chicken wings with cilantro ranch
dressing, black beans and rice 9

Blagk Bean BEummus

Hummus with olives, tomato jam,
avocado butter and tostones 9

Cheese Quesadilla
Quesadilla with chips & salsa 7

Octopus

Fried octopus with salsa,
chick peas and crema 11

FPried Chisken

Fried Cornish Hen (half order) with
rice and red beans 12

Minl Peljoada

Brazilian stew (pork, beef, sausage)
with rice and plantains 10
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