Mama nelia Bar de Vinos y Copas

Happy Hour Specialsl$]

CERVEZA, SANGRIR y VERMUT

Estrella Galicia On Draft ra1e Lager 5 [31]

Estrella Galicia 1906 Reserva Especial park Amber Lager 7
House Vermouth s [5]

House Sangria o [5]

GINTONICS .-

SPanish Lavender, Bay Leaf, Lemon
New American rineapple, Cucumber, Jalapefio

London DIy Earl Grey, Honey, Black Peppercorn

COCKTAILS .- 10

Spanish Coffée rum, Orange Liqueur, Coffee, Fresh Whipped Cream (Dairy)
FiN0 o1oroso, Adjusted Strawberry, Bitters, Mint

Manzanilla tequila Blanco, Salted Cucumber, Jalapefio

Palo Cortado single Barrel Bourbon, Bitters, Orange, Door County Cherries
0I0r0S0 Banana, Jamaican Rum, Allspice, Lime

Moscatel served from the Freezer, London Dry Gin, Fino, Gilda (Fish)

Pedro Ximénez rino, Oloroso, Vermut Rojo, Crispy Jamon, Solera Aged

Caves Naveran Brut “Nature” 2023 Macabeo Blend, Penedés 12/64 [8]
Caves Naveran “Dama de Barcelona” 2022 Chardonnay / Parellada, Penedés 84

Caves Sao Jodo Espumante Tinto 2023 Sparkling, Field Blend, Bairrada 12/64

BLANGO

Vinos del Atldntico “Columna” 2025 Albarifio, Rias Baixas 10/48 [8]

Luis Seabra “Nisto llimitado Branco” 2023 Field Blend, Douro 14/72 [8]

Celler Pifiol “Nuestra Sra. del Portal” 2025 Garnacha Blanca, Terra Alta 13/66 [8]
Rodrigo Méndez Forjas del Salnés “Leirana” 2025 Albarifio, Rias Baixas 80

Gaintza “Ritako Blanco” 2024 Hondarrabi Zuri / Chardonnay, Txakolina 96
Alberto Orte “A Portela” 2023 Godello, Valdeorras 96

Riberto Orte “Atlantida™ 2022 Vigiriega Blanca, Cidiz 132

TINTO

Raiil Pérez “Ultreia Saint Jacques™ 2023 Mencia, Bierzo 11/58 [8]

Barahonda “Carre” 2025 Monastrell / Syrah / Merlot, Yecla 10/50 [8]

Antonio Macanita Fitapreta “Touriga Vai Nua” 2024 Touriga Nac’l, Alentejo 12/62 [8]
Alberto Orte “La Antigua Clasico Reserva” 2015 Garnacha / Tempranillo, La Rioja 88
Juan Garlos Vizcarra “Senda del 0r0” 2024 Tinto Fino, Ribera del Duero 76

celler Pifiol “L'Avi Arrufi” 2021 Carifiena / Garnacha / Syrah, Terra Alta 132

filvaro Palacios “Les Terrasses Velles Vinyes” 2022 Garnacha / Carifiena, Priorat 110

(*) These items are cooked-to-order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
To support fair wages and benefits for our team, an 18% service charge is added to all dine in checks. A 3% merchant fee applies to credit card purchases; if paying with Cash, Debit or a Prepaid Card the fees are saved.



