
Brunch Patatas Bravas
Pork belly, chicken thigh, garlic aioli, brava sauce, scallion (GF) 13.50

Harissa Fried Chicken
Buttermilk pancakes, hot honey butter (NF) 10.95

Catalan Omelet (served Spanish Tortilla Style)
Seasonal produce, aged manchego, herbs (GF) 9.85

Catalan Breakfast Plate*
2 eggs, 2 chorizo patties, Manchego grits, berries (GF) 11.25

French Toast
Stick Boy pound cake, berries, whip 9.85

*Please note that we can make any of our mayo-based sauces using 
vegan mayo on request*

Manchego Shrimp & Grits
Colossal tiger shrimp, peppers, onions, low-country sauce (contains pork) (GF) 16.50

Breakfast Tacos (2)
Scrambled eggs, chorizo, avocado, pico, queso fresco (GF) 10.85

Avocado Toast
Sourdough, guacamole, toasted sesame seeds 9.85

Fruit & Yogurt Parfait
Berries, Greek yogurt, granola (GF) 8.10

Bowl of Aged Manchego Grits     6.50
Add an egg to any entree     2.00
Add 2 mini chorizo patties to any entree     3.50

Brunch

Please remember we are a tapas-style restaurant, your dishes will come to the table as they are ready. If you are not sharing be aware that not all  members of your party will receive their  selections at the same time.
 

Please inform your server of any allergies when ordering, including if you are gluten free!

Mixed Charcuterie Board
Chef’s choice of domestic & imported meat & cheese
selections served with assorted accoutrements 30

Burrata Salad
Cherry tomatoes, red onion, basil, burrata cheese, balsamic
glaze & olive oil (GF,KF) 11.95

Pan Con Tomatè
Grilled baguette, tomato compote (V) 8.95

Fried Brussels Sprouts
Fried brussels sprouts, Gochujang sauce (V, GF) 10.50

Manchego Mac & Cheese
Egg noodles, aged Manchego cheese, scallions (NF) 14.25
     Add Chicken/Pork $4    Add Steak $5    Add Shrimp $7

Albondigas
Chorizo, beef, tomato broth (GF,KF) 11.75

Crispy Pork Belly
Crispy Korean style pork belly (GF)  14.55

Catalan Market Special (AKA everything but the kitchen sink!)
House-made saffron infused Spanish rice, Bravas sauce,
chorizo, chicken, squid, mussels, shrimp (GF) *Serves 2* 24.50 

From Our Tapas Menu

A Global Tapas Experience!

Crème Catalan
House-made custard, berries, whip (GF) 9.25

Flan                                       
Classic recipe made in-house (GF) 8.95
   

Mon Macaron Macarons (3)
Assorted flavors, chef's choice, notify your server of any allergies 9.75

French Press (served with biscotti)
For One 5.00   For Two 8.00   For Four 15.00

Chocolate Brownie Mousse
Stick Boy brownie bits, chocolate cheesecake mousse, whip, nuts, 
berries (can be made GF with no brownie bits upon request) 11

Gelato                                   
Ask your server for today’s selections (GF) 4.50

Dessert Charcuterie Board
Macarons, pound cake, chocolate mousse, berries 19.75

Desserts

GF- Gluten Free - We have a dedicated GF fryer and will use that for your table if you request it. Please make sure to tell your server about needing a gluten free meal so they can take extra care with your food. Many of 
our dishes come with bread as an accompaniment, if you are gluten intolerant please inform your server when ordering.                KF- Keto Friendly NF- Nightshade Free V—Vegan
 

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.**



All of our bread, brownies, & 
pound cake supplied by Stick Boy 
Baking Company, Fuquay-Varina

We Support 
Local! Scan this QR code to join 

our email list and stay in the 
know about our events!

All credit/debit card transactions subject to a 3.5% CC use fee. We are charged more than that for our processing, and pay the fees not only on the sale amount, but also
on both tips and taxes. The credit card companies have recently increased their processing fees which puts further strain on small, independent businesses who are still
struggling with supply chain issues, cost of goods increases, and labor increases due to Covid and inflation. By sharing this cost with us you enable us to remit to our
employees their full tip amount unlike the many restaurants who deduct the CC processing fees from their tips. Thank you for your understanding.

Parties of 8 or larger will have an automatic 20% gratuity added to the check. This includes split checks. We can not split checks for parties larger than 8.

Due to NC ABC laws we CAN NOT discount alcohol. All coupons and discounts including but not limited to Offline, Local Flavor, Groupon, and store coupons can ONLY
be used on food. If your discount exceeds the charges for food, we can not give you the difference.

Coupons and discounts can not be combined. ONE coupon or discount per table, per visit, you can not combine coupons with Wine-Down Wednesday deals.            
 This includes split checks.
Valued Guests— We appreciate your business in these uncertain times. When we opened our restaurant we wanted to make sure we were paying all of our staff a 
living wage unlike many of the restaurants in the Triangle who make their profits by underpaying for their most valuable asset—their employees. We use the finest 
ingredients in our dishes and have seen large increases in our costs not only on proteins & produce but our imported wines as well. Please keep these two factors in 
mind when dining with us—we feel that no business should be taking advantage of their employees nor should they provide sub-par quality dishes to their guests. We 
believe our guests will be happy to support this ethical business model. Thank You!

Brunch Cocktails

Mimosa
Bubbles with orange juice

Pointsettia
Bubbles with cranberry juice

Iris
Bubbles with orange & cranberry juice

Sparkling Cocktails 
(5oz)   7 each:

Mimosa Flight -  4 oz version of each of the above   15     Add on a 4 oz Peach Bellini for just 4

Frose (frozen rose wine)       10                                        Add a Vodka Float     2                                      Frose Flight     16
Your choice of flavor: Mango, Strawberry, Peach                peach, strawberry-mango, mango-pineapple        4oz version of each flavor

Jordan's Skinny Syrups (0 Calories & 0 Sugar) Peach Ring, Blueberry Lavender, Raspberry
Add a vodka float for 2.00: peach, strawberry-mango, or mango-pineapple

Build Your Own Bloody Mary (served with celery, lemon, & lime wedge)    9
A pint glass filled with house-made bloody mary mix and 2oz of Smirnoff 
Tamarindo Vodka

Spice it up! Substitute Fair Game Flying Pepper Tobago Vodka for $2

Add Ons:          1.50 each selection
2 Olives & 2 Gibson Onions Stick         Pickled Okra (2)
Candied Bacon Strip                            Mississippi Peppers (3)
Jumbo Cocktail Shrimp (1)                    Wedge of Cheese
Manchego Stuffed Olives (2)

Candy Bar Martini                      13
Skrewball Peanut Butter Whiskey,
Durham Distillery chocolate liqueur,
Bailey's, Butterscotch liqueur, chocolate
& caramel with a dash of sea salt

Parisian Cosmopolitan                 12.75
Grey Goose L'orange, St-Germain 
elderflower liqueur, lime, cranberry

Tanqueray Sevilla Spritz              10
Tanqueray Sevilla, orange juice, Sprite, 
prosecco

Peachy Perfect                          10
Ketel One Botanical Peach & Orange 
Blosom, peach nectar, lime, serrano, 
soda water

Hippie Juice                          9.50
Smirnoff Pink Lemonade, Bacardi 
Coconut, strawberry puree, orange 
liqueur, Sprite

Botanical Bramble                     10.50
Ketel One Botanical Grapefruit & Rose, 
Chambord, lime, blackberry, mint, 
ginger beer

Did you like our hot sauce? It is
produced by a local company, and 
you can buy a bottle by scanning 
this QR code!


