
 
 

Happy Hour Menu 
 

 

 

Penn Cove Mejillones                  $7 
Mussels with peppers, onion, smoked 

garlic, linquiça sausage, grilled baguette 
 

Queso Fundido                           $7.5 
Baked Manchego and Mahon cheese 

blended with herbs and spice, served 

with sausage, apples and crostini 
 

Albondigas                                     $6 
Spanish meatballs with beef and spicy 

pork, tomato-pimenton sauce, Cotija 
 

Tortilla                                         $5.5 
Spanish omelette with potatoes, 

mushrooms, onions and red peppers 
 

Carnitas del Puerco                       $6 
Chile-cinnamon pulled pork, served with 

flour tortillas 
 

Gachas de Ajo                                $5 
Spicy garlic and chickpea spread served 

with apples and housemade crostini 
 

Shredded Pollo Sliders             $5.5 
Housemade brioche, marinated chicken, 

garnacha slaw, potato crisps 
 

Ecuadorian Shrimp Ceviche    $6.5 
Shrimp, avocado, cucumber, red onions, 

lime and cilantro, corn chips 

 
 

 

 

 
 

 

$5.50 Cocktail Specials 
 

Mojito    
Fresh mint and lime wedges muddled 

with ice, white rum and sugar, topped 

with a splash of soda 
 

Pomegranate Martini    
Vodka shaken with pomegranate and 

lime juices, orange twist, served up 
 

Tango Margarita  
Gold tequila shaken with fresh lime 

juice and triple sec, salted rim  
(float of Clement l’Orange add $1) 
  

Cuban Sidecar    
Brandy, rum, triple sec, fresh lime 

juice, served up with a sugared rim 
 

Tango Colada  
Raspberry vodka and coconut rum, 

shaken with fresh orange, pineapple 

and cranberry juice 
 

Draft Beer  $3/pint 

House Sangria  $4/glass 

Red, White, Cava  $5/glass


