
   
Our Rum Selection will Inttroduce You to more than  60 Offerings from Around the World. Sample and Choose  From cask Aged Barrel Rums that hint of 

Spains great Sherries  & Oloroso’s: Or take a flight to the Caribbean Flavors of Tropical fruit, Toffee and Vanilla.
 For something Truly unique sample a “Rhum Agricole” from The French Island of Martinique, with its hint of dry Fruit and a whisky like profile.

 At the  Rum Room There are many styles,Characteristics for you to Discover.
  Find your favorite, enjoy a Pour and have a Bite to Eat!   

 

  
  
  
  

   

 

 
   

 

HAPPY HOUR:   Tuesday - Wednesday - Thursday - Friday  (5:00PM to 6:30PM) & (8:30 to 9:30PM)  Saturday (8:30 to 9:30PM)

DURING HAPPY HOUR
“It’s Dance for your Caipirinha or Mockpirinha”

“Tuesday  -   Wednesday   -  Thursday”.

TAPAS
A P P E T I Z E R S

“If you have any special menu requests or allergies. Please consult your server.”

$5.50 
BATIDA

CAIPIRINHA
MOJITO 

HOUSE WINE

$8
RUM FLIGHT OF THE DAY 

$7
CORN N OIL
NACIONAL

HEMINGWAY’S FOLLEY 

$4
 BEER’S 

COCKTAILS

      

$6.95
HOTTER THAN HELL 

JALAPEÑOS
 So you think you’re hot! 

Fire-roasted Jalapeños, 
Fresh Mango,Queso Iberico, 

&  fresh mint. 

BLANCO ROJO
Smoked Gouda,Salchichon 

Madrileño and Spanish  
Piquillo Peppers.

TORTILLA ESPAÑOLA
  Classic Baked Spanish 

frittata, goat cheese, Grilled 
onions, Spinach,over field 

greens.

$3.50 each.
YUCA FRIES 

CASTELVETRANO OLIVES

SALCHICHON MADRILEÑO

LOMO EMBUCHADO

SPANISH PIQUILLOS PEPPERS 

SWEET BURNT CARROTS

 GRILLED EGG PLANT

Come on in and do a little dance and your first caipirinha is on us!  don’t drink! no worries, Mockpirinha it is...    All dances are subject to bartender approval 
and must last at least one minute. “fine print: single dancers only!  couples must stay on the floor for at leats 3 minutes”

FEIJÃO BOWLS 
$10.50

Beef Brisket Feijão
Slow braised BRISKET 
of  BEEF and heirloom 
red bean. Served stew 

style over rice with a spicy     
cherub tomato salsa and 

Irish  cheddar. 
 

  Pork Shoulder Feijão
Slow cooked and             

simmered BERKSHIRE 
PORK SHOULDER  and 

Black Ayacote Bean. 
Served stew style over rice 
with a pickled chile salsa 
and Spanish  Manchego. 


