TAPAS

Transform the act of grazing into a culinary adventure by combining tasty
Spanish “small plates’ with your favorite cocktail, wine, or sangria.

Barcelona Bread sautéed leeks, white cheddar, gorgonzola & roasted walnuts 9.95

Madrid Mushrooms stuffed with sun-dried tomatoes, pine nuts, mascarpone cheese,
laced with a creamy tomato sauce 8.95

Mediterranean Platter roasted peppers, manchego cheese, imported olives,
and grilled bread with a light balsamic glaze 7.95

Savory Grav Lox Cheesecake served paté style with toasted rounds 8.95

Herring *“vino blanco” pickled with sweet onions, served with herbed cream cheese
and lavosh crackers 6.95

Sardines “de escabeche” mild and plump, marinated in a semi-sweet tomato
sauce, served with lavosh crackers 6.95

Fried Crab Cakes with a spicy remoulade sauce and vegetable slaw 11.95
Fried Calamari served with a roasted root-tomato sauce & chipotle aioli 12.95

Chicken Quesadillas with Spanish Chorizo, grilled chicken, pepper- jack cheese
and salsa fresca 9.95

Steak Quesadillas with caramelized onions, gouda cheese and avocado- tomato
créme fraiche 9.95

Warm Goat Cheese topped with roasted root-tomato sauce and toasted rounds 7.95
Almond Stuffed Dates wrapped in bacon on cheese-laced Belgian endive 6.95
Chicken-Pineapple Skewer with a green onion and brown sugar glaze 7.95

Beef Skewer with red onion over mushroom ragout and gorgonzola butter 9.50
Sausage Skewer on Weissgerber sauerkraut with spicy mustard (yes, this one’s German) 7.95

Paella saffron rice, chicken, Spanish chorizo, tomatoes, onions in a spicy yellow bell
pepper sauce 18.95 add shrimp 22.95

Bocadillos (Miniature Baguette Breads)
Chorizo sausage, shaved manchego and tomato-garlic rub 7.95
Brie cheese, cranberry chutney, and bib lettuce 7.95

Also featuring Weissgerbers’ Friday Fish Fry — Cod or Perch 12.95
Served family style with French fries, coleslaw, potato salad, potato pancakes and rye bread!

(Based on seasonality, Menu Items and Pricing subject to change)



