
taverna tapas 

cold 
 

A Choice of Bruschetta  
butternut squash, arugula & brie 9 
mushroom, ricotta cheese & tartufo oil 9 
white bean, cauliflower & salumi 9 
 

Mezze Sampler & Crispy Flatbreads 9 
baba ghanoush; red pepper hummus; black bean hummus 
 

Piquillo Peppers  8 
stuffed with goat cheese, quince paste & extra virgin olive oil  
 

Smoked Trout and Fingerling Potato Salad 9 
arugula & organic celery 
 

Yellowfin Tuna Ceviche 12 
jalapeños, red onions, tomatoes, olive oil, cilantro & lime  
 
Artisanal Cheeses    10 
local & imported, clover honey, fig jam & nuts 
 

Salumi  10 
chef’s selection of local and imported meats  
cornichon, whole grain mustard & crispy flatbreads 
 

hot  
 

Cod Fritters  8 
roasted garlic & parsley aioli  
 

Gambas al Ajillo 10 
shrimp, garlic, mushrooms & lemon 
 

Crispy Fried Calamari  10 
harissa pomodoro & lemon aioli  
 

Baby Octopus 10 
fingerling potatoes, niçoise olives, capers & paprika 
 

Bacon Wrapped Dates 8 
mustard, yogurt & Marcona almonds 
 

Chorizo al Vino 9 
house-made chorizo sausage, red wine & garlic 
 

Montadito 9 
pork loin, paprika, piquillo pepper & Tetilla cheese on baguette 
 

Albondigas 9 
organic, grass-fed beef meatballs, marinara & Grana 
 

Garlic Fries  7 
garlic oil & parsley  
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 taverna cocktails 

Rossini  Fragoli & Prosecco 10 

Negroni Gin, Sweet Vermouth & Campari  10 

Puccini Mandarin OJ & Prosecco  10 

Pompier Crème de Cassis,  

 M&R Dry Vermouth & Club Soda  9 

Bellini Prosecco & Peach Purée  10 

Sangria Red or White  8 
 

by the glass 
s p a r k l e r s  

Prosecco Zardetto, Veneto, NV 10 

Cava Castell Roig, Penedés, NV  10 

Champagne Heidsick & Co., Brut, NV  14 
 

w h i t e s  

Chardonnay Tres Palacios ’09 , Maipo 8 

Pinot Grigio Zenato ’08, Veneto  8 

Verdejo Sol E Cic O ‘08, Almansa 9 

Vermentino Casamatta ‘08, Tuscany  9 

Moschofilero Boutari ‘08, Greece 8 

S. Blanc Crossroads ‘08, Marlborough 9 
 

r e d s  

Chianti  Cesani ‘08, Colli Senesi  9 

Cabernet  Montes ‘Limited ‘07’, Colchagua 9 

Rioja  Sancho Londono, ‘Cortijo ’07, Rioja  8 

Syrah La Friande ‘08, Côtes du Rhône 8 

Malbec  Kaiken ‘08, Mendoza  9 

Merlot  Tres Palacios ‘07, Maipo 8 

Pinot Noir  Mana NZ ‘08, Marlborough  10 


