Manhattan Country Club Presents

Rewverse Happy Hour

Tapas
the tapas tradition began when Castile's king, Alfonso the Wise, recovered from an illness by drinking wine mixed with
small dishes between meals. After regaining his health, the king ordered that taverns were not allowed to serve wine to
customers unless the beverage was accompanied by a small snack.
The word became a kind of loophole in the law to allow drinkers to consume alcohol.

Grilled Asparagus The Cheese Board Bacon Wrapped Dates
Romesco Sauce 5 Selection of Three Hand Selected Chorizo-Blue Cheese Stuffed 5
Spanish Cheeses:
Crisped Potatoes Azietao: Soft Sheep’s Milk Mojito Marinated Quail
Tomato Garlic Sauce, Chipotle Aioli 5 Cana De Capra: Goat’s Milk Simply Grilled 5
Capuccetto Roso: Raw Cow’s Milk

Grilled Sguid 15 Shell On Whole Shrimp
Catalan Almond Sauce 5 Grilled with Garlic, Parsley, Lemon 12

Chef’s Famous Sangria

Glass: S Pitcher: 20




