
TO START

MARINATED OLIVES  
fennel, lemon, chile de arbol                                                  7

FOCACCIA 
with whipped butter   7              
or buffalo queso fresco   14

PAPAS FRITAS* 	  9
french fries, garlic, shallot, lemon aioli 

MISO PUMPKIN SOUP	 13
pumpkin & butternut squash, creme fraîche, pepitas

BABA GANOUSH	 18
calabrian chili pepper, tomato relish,  
garden crudité, house bread
extra grilled bread   +3

TO SHARE

ENSALADA DEL JARDÍN*	 16
roasted sweet potato, avocado, apple,  
pomegranate dressing, candied pecans 

BEETS ET FROMAGE 	 14
hazelnut relish, buffalo queso fresco, fresh herbs

HONGOS A LA PLANCHA*	 19
mushroom medley, aged manchego, egg yolk 

ALBONDIGAS	 21
pork & beef meatballs, salsa romesco, pecorino,  
green allium relish

ENTREES

LA SMASHBURGESA*	 16
griddled ham, american cheese, chipotle mayo,  
escabeche relish

SWEET CORN RISOTTO	 28
farro, roasted calabacitas, sweet potato chips

BLACK COD MILANESA*                    28
herb salad, lemon aioli, shaved bottarga 

CASSOULET DE CANARD	 40
duck confit, great northern beans, italian sausage

BISTRO STEAK*	 42
8 oz wagyu tri-tip, seared polenta cake, broccolini,  
chili butter, sauce bordelaise 

HAPPY HOUR SPECIALS
$2 off Aperitivos & Signature Cocktails

$2 off Wines by the Glass
1/2 off Smashburgesas

1/2 off Wine Bottles on TUESDAYS!
 

ALL DAY HAPPY HOUR ON MONDAYS!
Sunday - Thursday          5-6 PM
Friday - Saturday            10-11 PM

WINE BY THE GLASS

SPARKLING 
German Gilabert  ‘Cava Brut Nature’ 
macabeo, xarel-lo, parellada, Penedes, Spain    16 / 64

ROSÉ
Anne Pichon grenache, cinsault, syrah, carignan,  
Southern Rhône, France    14 / 56 

WHITE
Gómez Cruzado  ‘2º Año Blanco’ viura, tempranillo, 
garnacha blanca, Rioja, Spain    17 / 68

RED
Domaine D’Homs ‘Vinidici Maux’  malbec,  
Cahors, France   16 / 64

BEER

MODELITO 7oz pilsner lager, Mexico, 4.7%   3 
add a shot   +5

PACIFICO pilsner lager, Mexico, 4.7%   6
RICK’S non-alcoholic pilsner, Texas, 0.5%   6

ZERO PROOF

SODA  coke, diet coke, sprite, ginger beer  4
SPARKLING WATER  4

ESPRESSO TÓNICO  7

ST. AGRESTIS AMARO FALSO  12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness 

DESSERT

TARTA DE QUESO	 13 
chocolate custard, strawberry jam, chocolate streusel

A 20% gratuity will be added to parties of 6 or moreProduce sourced from Hi-Fi Mycology, Cap City Shrooms, Steelbow, Boggy 
Creek, & Este Garden Farms 



APERITIVOS  12

MOITIÉ-MOITIÉ  
cocchi vermouth di torino, dolin dry vermouth, orange bitters

PETIT AMERICANO  
contratto bianco vermouth, cappelletti vino amaro,  
sparkling water

CHAMBÉRY TONIC  
dolin blanc vermouth, bonal gentiane-quina, tonic water

CARDOONS & COKE  
cardamaro, cynar 70, coca cola, angostura bitters

SIGNATURE COCKTAILS  16

TINTO DE VERANO  
red wine, limoncello, pasubio vino amaro, sparkling water

ORCHARD SPRITZ  
apple sake, fennel, thyme, cava, sparkling water 

PALOMITA  
tequila, dry vermouth, campari, rosolio, lime,  
sparkling water

CYNAR DAIQUIRI  

cynar, dark rum, pineapple gomme, lime

OLIVETTE  
vodka, gin, ambrato vermouth, fino sherry,  
gordal olive

NEGRONI RIBALTA  

rum blend, campari, rosso vermouth, pineapple

50/50 MANHATTAN  

rye, amaro, rosso vermouth, oloroso sherry, mole bitters

ESPRESSO MILANO  
espresso, fernet branca, branca menta, cacao nib 

Wine List
SPARKLING

GERMAN GILABERT   ‘Cava Brut Nature’ macabeo, xarel-lo, parellada, Penedes, Spain    16 / 64

BILLECART-SALMON   'Brut Reserve Champagne' pinot noir,  pinot meunier, chardonnay, 

Champagne, France    375ml  98

DOMAINE BOBINET   'Le Temps est Bon' chenin blanc, Loire Valley, France 74

LA GRANGE TIPHAINE   'Rosa Rosé Rosam' gamay, grolleau, cot,  cabernet franc, Loire Valley, France    77

ROSÉ & SKIN CONTACT

ANNE PICHON   grenache, cinsault,  syrah, carignan, Southern Rhône, France    14 / 56

LE PETIT DOMAINE DE GIMIOS   ‘Le Petit Rosé de Gimios’ cinsault,  alicante, grenache, 

carignan, aramon, muscat à petit grains, Languedoc, France    118

REZABAL   txakoli rosé, hondarribi beltza, Getariako Txakolina Spain    60

PIERRE FRICK   skin contact  'Rot Murle' riesling, Alsace, France    96

VIVANTERRE   skin contact  f ield blend, Alsace, France    91

WHITE

GÓMEZ CRUZADO   ‘Segundo Año Blanco’ viura, tempranillo, garnacha blanca, Rioja, Spain    17 / 68

MICHEL BRÉGEON   melon du bourgogne, Muscadet-Sèvre-et-Maine, Loire Valley, France    60

CATI RIBOT   'Son Llebre Blanc' f ield blend, Mallorca, Spain   87

FAMILLE SAVARY   chardonnay, Petit Chablis,  France    81

BENOIT COURAULT   'Empriente'  chenin blanc, Loire Valley, France    105

JORDI LLORENS   'Blan 5.7'  parellada, macabue, Catalunya, Spain    69

ANDERS STEEN & ANNE BLAUERT   sauvignon blanc, chardonnay, Ardèche, France    97

RED

DOMAINE D’HOMS   ‘Vindici Maux’ malbec, Cahors, France    16 / 64

FINCA SANDOVAL   'Fundamentalista'  bobal,  Manchuela, Spain    68

FEDELLOS DO COUTO   'Bastarda' trousseau, Ribeira Sacra, Spain    130

YANN BERTRAND   'Mon Petit Chéri '  gamay, Fleurie,  Beaujolais,  France    106

HERVÉ SOUHAUT   syrah, Northern Rhône, France    91

REMELLURI   reserva, tempranillo, Rioja, France    91


