
TAPAS LOUNGE & MARTINI BAR 
 

INSPIRATIONS 
 

GOURMET CHEESE & FRUIT BOARD                
                                                                                           

MANCHENGO, IOTA, & ZABEL TATILLA 
SWEETENED WITH SLICED GRANNY APPLES, 

QUINCE, & GRAPES 
12 

*Delightful with a glass of ménage a trios 
(CHARDONNAY, MOSCATO, CHENIN BLANC BLEND) 

 
WHITE ROSE TEA MARTINI 

BELVEDERE VODKA, WHITE TEA, ESSENCE OF 
A ROSE 

10 
 

BITES 
 

GRILLED SHRIMP RICE ROLL 
 

SUCCULENT GULF SHRIMP STUFFED INSIDE A 
RICE WRAP WITH CARROTS, CUCCUMBER, 
PICKLED GINGER & MINT. SWEET & SPICY 

DIPPING SAUCE 
8 

*Paired with the “citrus cucumber” 
 
 

PINTXO SURF N’ TURF KEBAB 
 

TENDER PORK LOIN STUFFED WITH DATES 
SIDE BY SIDE SHERRY WINE & TYME 

MARINATED SHRIMP. SWEET HORSERADISH 
SAUCE 

10 
*Sangria by the carafe…Fun for two! 

 

PIZZETTE 
 

PESTO SHRIMP & CALAMARI 
 

MARINATED IN A PORT WINE & A LIGHT 
GARLIC SAUCE ON TOP OF A PESTO SPREAD 

8 
* Glass of gala rouge pinot noir….Perfecto! 
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TAPAS LOUNGE & MARTINI BAR 
 

SWEETS 
 
 

CHAMPAGNE CHOCOLATE TRUFFLES 
 

DECADENT PLEASURE FOR CHOCOLATE 
LOVERS 

7 
* The “vixen” Champagne cocktail brings out all the 

love 
 

 
WHITE CHOCOLATE TRUFFLES 

 
ENCRUSTED IN AN EXOTIC BLEND OF 

PISTACHIO NUT & STRAWBERRY 
7 

*”Strawberry fields forever” …..A lovely touch to 
compliment 

 
“HEART” OF FORBIDDEN PLEASURE 

 
MOIST CHOCOLATE BROWNIE WITH 
WHITE MOUSSE, LAYERED WITH A 

STRAWBERRY COULIS 
7 

*Glass of vueve cliquot “yellow labeL”a lovely touch 
 
 
 
 

CHAMPAGNE SPECIALS 
BY THE BOTTLE 

 
VUEVE CLIQUOT “YELLOW LABEL” 

95 
 

VUEVE CLIQUOT “DEMI-SEC” 
95 

 
VUEVE CLIQUOT “ROSE” 

115 
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