
j COCKTAIL LIST J

THE MATADOR jalapeno Infused reposado tequila, fresh lime, agave, 
Blood orange puree 

a day in Ibiza mezcal, Campari, fresh lime, grilled pineapple syrup 

Stress reliever rye, Campari, pineapple & lime juice, orange bitters 

SPANISH OLD FASHIONED bourbon, Lustau Sherry, Luxardo, barrel aged bitters 

Lost in Seville citrus gin, vanilla & red bitter liqueur, lemon, 
pamplemousse 

Don quixote vodka, fresh lime & grapefruit juice, Muscat 

Fondo Flamenco bourbon, orange oleo saccharum, Gran Gala liqueur, 
pineapple 

berry Mojito spiced rum, fresh mint, fresh lime, homemade berry syrup 

formentera tequila blanco, Licor 43, cranberry & lime juice 

SEX IN THE DRIVEWAY overproof pineapple rum, chartreuse, lime, agave, 
cherry bitters

> SANGRÍA <
WHITE • RED • SPARKLING • MANGO-HABANERO +2

$12/  12.48  GLASS / $40/  41.60 PITCHER

CAVA SPARKLING COCKTAILS  
$14/  14.56

Stolen Dance ~ vodka, grapefruit, saffron tart cherry bitters 
South Of Spain ~ Campari, Lustau Rojo Vermouth

Purple Hues ~ Maqui berry & raspberry-lemon syrup

Smokey Bubbles ~ Mezcal, Aperol, Luxardo

Sunfire ~ blood orange, jalapeno, Havana & Hide bitters

Granada Sunset ~ tequila, Aperol, spiced pineapple syrup

Agua De Valencia ~ rose, vodka, gin, kumquat

NO GIN TONIC $7/  7.28 
Majorca Spritz – Bubbly Red 
Bitter & Pineapple $6/  6.24
Not So Sweet Sangria – House 
blend $6/  6.24
White r Rose Sparkling 
Tempranillo Wine Bottle 
$36/  37.44

Low-Cal Nojito – Lime, Mint,  
Fresh Berries, Perrier $6/  6.24
CHINOTTO – Bittersweet Orange 
Citrus Soda $6/  6.24 
CRODINO - Aromatic Fizzy Aperitif 
$6/  6.24 
Lemon Infused Iced Tea  
$4/  4.16

$16/  16.64

Estrella Galicia (Spanish Pale Lager) 
$7/  7.28

Estrella 1906 Reserva Especial 
(Amber Lager) $8/  8.32

Allagash Tripel  (Tripel Ale)  
$11/  11.44

Allagash White (Wheat Ale) 
$9/  9.36

Fiddlehead IPA 16oz (NE IPA)  
$12/  12.48

Maine Lunch 16oz (American IPA)  
$12/  12.48

Einstock Toasted Porter (Porter)  
$11/  11.44

Garage Lime (Light Lime Lager)  
$8/  8.32

Estrella Galicia (Non-alcoholic Lager) 
$7/  7.28

Maeloc (Spanish hard cider)  
$7/  7.28

MOCKTAILS ZERO PROOF

beers
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b y  t h e  G l a s S   $12/  12.48

Sparkling Wine

Brut Espumoso ‘Toto’, Bodegas Barbadillo, Andalucia 
Spain 

orange

Cartoixa Vermell Rosado 'Vila Abellus', Agricola 
Vilabella, Catalunya

White Wine

Caposaldo Pinot Grigio, Delle Venezie Italy

Txakolina, Ulacia Basque Country +$2/  2.08

Gavi(Cortese), Michele Chiarlo ‘Le Marne’, Piedmont 
Italy +$1/  1.04

Montes, Classic Series Chardonnay, Colchagua Chile 

Starborough Sauvignon Blanc, New Zealand

Villa Matilde, Falanghina Rocca Dei Leoni  

Albariño Rías Baixas, Val de Meigas, Galicia   
+$1/   1.04

Rosé Wine

Maison Saleya Rosé, Provence France

Red Wine

Delas Frères, Côtes du Rhône Saint-Esprit, Rhone France 

Ramos Pinto 'Duas Quintas', Douro Portugal

Castello Banfi, Toscana Centineo (Super Tuscan) Italy

Alta Vista 'Vive' Malbec, Mendoza Argentina 

Shiraz, Greg Norman Estates, Limestone Coast Australia

Rioja 'Herrigoia', Compañón Arrieta, La Rioja Spain 

Rioja Crianza 'Finca San Martín', La Rioja, Spain   
+$2/  2.08

Cabernet Sauvignon, Louis M. Martini ‘Prati’, 
Sonoma County California +$2/  2.08

Pinot Noir, St Francis, Sonoma California $3/  3.12
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