
 

  

Tapas Bar Menu 

— A P P E T I Z E R S  —  
CRISPY BRUSSELS SPROUTS -  8 

sweet potato, balsamic reduction 
 

THREE BRUSCHETTA -  10 
CHOICE OF TOPPINGS: 

~ Baby helium tomatoes, basil pesto, mozzarella, balsamic  
~ Avocado, bacon, tomato jam, micro greens, balsamic 

  ~ Lemon ricotta, honeydew, crushed pistachio, honey 
~ Bacon, cheddar cheese, green Chile, green onions 
~ Pear, gorgonzola, walnuts, and honey 

~ Apple, fig spread, brie cheese, honey 

 

ITALIAN MEATBALLS – 14 
bison + pork + lamb, marinara, Parmigiano Reggiano 

 
FOCCACIA BREAD – 6 

rosemary, garlic, extra virgin olive oil, balsamic 

add marinated olives – 2 
 

BISON TOSTADAS – 13 
crispy corn tortillas, bison, refried beans, cotija cheese, arugula, crema 

 

— FLATBREAD —  
 

AREMNDARIS – 16 
Provolone cheese, gorgonzola, prosciutto, black dried figs, arugula, garlic oil 

 

LADDER – 16 
Marinara, mozzarella cheese, bison sausage, roasted red pepper, onions, goat cheese 

 

VERMEJO – 14 
Marinara, mozzarella cheese, pepperoni, mushrooms, pepperoncini 



 

 

 

 
— DESSERTS —  

 
ZEPPOLE -  8 

ricotta cheese, fried dough, balsamic strawberry, Chantilly cream 

PANNA COTTA - 8  
Italian cream custard, fresh berries, pistachios, honey 

CHOCOLATE MOUSSE -  9  
dark chocolate, raspberry, Chantilly cream 

 


