
 
 

 Cold Tapas 
 
 

Bandarilla           2 
Traditional Tapas Skewer with Manzanilla Olives, Manchego Cheese, Dry 
Cured Chorizo, and Mission Fig 
 

Marcona Almonds n         6 
Sea Salt Roasted Marcona Almonds 
 

Ceviche*                                   7 
Yellow Tail and Scallop Marinated in Lime Juice with Serrano Chilis, Shallots, 
and Cilantro, Topped with Hawaiian Black Sea Salt, Served with Water 
Crackers 
 

House Olives           7 
Orange - Sherry Marinated Mediterranean Olives with Fire Roasted Bell 
Peppers and Capers 
 

Tortilla Española          7 
Traditional Spanish Omelet with Potato, Onion, Cheese, and Spinach  
 

Elements House Grapes n        8 
Red Grapes Encrusted with Rogue Smoky Blue Cheese and Crushed Pistachio 
 

Jamon Iberico “La Pata Negra”     13 
36 Month Aged, Acorn Fed “Black Hoof” Iberian Ham 
 

Meat and Cheese Platter n      18 
Serrano Ham, Spanish Chorizo, Mahòn Reserva, Manchego, Idiazàbal, Valdeòn 
Spanish Blue, and Cabra Al Viño, with Candied Pecan, House Olives, Grapes, 
and Dried Mission Figs 

 
Soup & Salads 

 
 

Soup of the Day              Cup: 4              Bowl: 6 
 
Elements House Salad         8 
Mesclun Greens, Parmesan Cheese, and House Made Croutons Tossed with 
Your Choice of Dressing: 
+ Mission Fig Vinaigrette    + Orange Honey Vinaigrette                                  
+ Sherry Mustard Vinaigrette     + Herbed Crème Fraiche 
Add Sautéed Shrimp …..  4 
 

Roasted Beet Salad n         9 
Herb Roasted Red Beets, Grapefruit Segments, Cucumber, Arugula, Candied 
Pecans, And Humboldt Fog Chevre, With Orange Honey Vinaigrette 
 

Andalucian Salad        11 
Arugula, Marcona Almonds, Rogue Smoky Blue Cheese, With Mission Fig 
Vinaigrette, on Sliced Serrano Ham 
 

 
 



 

 
 

Hot Tapas 
 
 

Vegetable Tapas 
 

Crispy Cauliflower n          8 
Fried Cauliflower Flourettes with Pickled Raisins, Toasted Almond, and 
Lemon Aioli  
 

Mushrooms Catalan         9 
Sauteed Crimini and Oyster Mushrooms with Olive Oil, Roasted Garlic, and 
Thyme, Served with Bread 
 

Brussel Sprouts         12 
Brussel Sprouts Sautéed with House Made Alder Wood Smoked Bacon 
Lardons and Stone Ground Mustard Crème Fraiche Sauce 
 

Baked Manchego         12 
Semi-Firm Cured Sheep’s Milk Cheese Wrapped in Phyllo with Roasted Garlic, 
and Sweet Red Pepper Puree, Served with Bread 
 
 

Seafood Tapas 
 

Bocadillos (3)          9 
Canapés of Sweet Onion, Oil Packed Tomato, Pickled Sweet Peppers, and 
Boquerones (Spanish White Anchovy), Topped with Saba 
Additional Bocadillos….. 3 / Each 
 

Sardinas de la Casa n (3)      11 
House Made Alder Wood Smoked Bacon Wrapped Giant Matiz Gallego 
Sardines, with Manzanilla Olive And Marcona AlmondTapenade, Arbequina 
Olive Oil, and Lemon Aioli 
 

Lemon Pepper Calamari       11 
Lightly Dusted Calamari Flash Fried, served with Smoked Paprika Aioli 
 

Shrimp Diablo         14 
Six Black Tiger Prawns Sauteed in de Arbol and Nyora Chili Infused Olive Oil 
with Citrus Zest, and Sherry Vinegar 
 

Clams or Mussels in Romesco n     15 
Your Choice of Either Manilla Clams or New Zealand Green Lip Mussels 
Sautéed with Roasted Garlic, Caramelized Onions, and our House Made 
Romesco Sauce, Topped with Shaved Pholia Farms Romano and Crushed 
Marcona Almonds 
 

Serrano Ham Wrapped Prawns (5)    15 
Prawns Seared in Fourteen Month Cured Serrano Ham with Saffron-Vanilla 
White Wine Butter Sauce 
Additional Prawns….. 3 / Each 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

Meat Tapas 
 
Patatas a la Riojana n         9 
Basque Style Potatoes with Spanish Chorizo, Garlic, Onion, Romesco Sauce, 
and Aioli 
 

Pork Empanadas (3)          9 
Cardamom and Apricot Braised Pork Shoulder and Provalone Cheese in a 
Flaky Pastry 
Additional Empanadas,,,,, 3 / Each 
 

Elements House Dates (5)      10 
Bacon Wrapped Medjool Dates Stuffed with Dry Cured Spanish Chorizo 
Additional Dates….. 2 / Each 
 

Braised Pork Belly       12 
Sweet Braised White Marble Pork Belly with Valdeòn Spanish Blue Cheese and 
Black Mission Fig Jam 
 

Trio of Albondigas (2 of Each)     13 
House Made Stuffed Lamb Meatballs: 
+ Blue Cheese 
+ Spanish Chorizo, Wrapped in Serrano Ham 
+ Peach, with Spiced Peach Glaze 
 

Papas de Toro        13 
Fried Potatoes with Sweet Braised Beef Oxtail, Rogue Creamery White 
Cheddar, and White Truffle Oil Over Wilted Frisee  
Add Two Poached Eggs* …..  2 
 

Spanish Ribs         14 
Spanish Spice Dry Rubbed, House Alder Wood Smoked, St. Louis Cut Pork Ribs 
with Spicy Apricot Cardamom Glaze 
 

Cinnamon Cherry Duck*      15 
Pan Seared Duck Breast with Cherry and Thyme Port Gastrique, with Braised 
Spinach 
 

Flat Iron Steak        16 
Seared Fulton Farms Flat Iron Steak, and Herbed Skillet Potatoes with Your 
Choice of Finishing Butter 
+ Marinated Tomato Butter 
+ Blue Cheese Butter 
+ Caper Butter 
 

 
 
 
 

Call your friends. Have a drink. Share your food. 
 

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

 
n These items contain nuts, or romesco sauce which is made with nuts 

 



 
 
 
 

Paellas 
 

A Traditional Spanish Staple Made With Arborio Rice Cooked with Saffron, 
Caramelized Onion, Roasted Garlic, Tomato, and Other Goodies. 

Our 11” Paella Pans are Portioned for Three or Four People. Please allow 40 
Minutes for Paella, as we make them from scratch. 

 
Elements House Paella   37 

Our Traditional “Everything In” Approach, with Chicken Drumettes, Dry Cured 
Spanish Chorizo, Shrimp, Green Lip Mussels, White Fish, and Calamari 

 
Andalucian  Paella   33 

This is an “Inland Paella” with Chicken Drumettes, Pork Loin, Dry Cured 
Spanish Chorizo, and Serrano Ham 

 
Catalunian  Paella   35 

Our Seafood Paella, with Shrimp, Green Lip Mussels, Hard Shell Clams, White 
Fish, and Calamari 

Add Boquerones….. 2 
 

Vegetarian  Paella   28 
Artichoke Heart, Green Beans, Peas, and Roasted Red Bell Pepper 

 
 
 
 

Flatbreads 
 
 
Salamanca n         10 
Cheese and Romesco Sauce 
 
Valencia          11 
Tomato, Cheese, and Caramelized Onion 
 

Seville          13 
Seasonal Mushrooms, Humboldt Fog Chevre, Roasted Garlic, and Spinach 
 

Isle of Ibiza n         15 
Spicy Shrimp, Romesco Sauce, and Cheese 
 

Cadiz          15 
Lamb Sausage, Rogue Creamery Smoky Blue Cheese, and Marinated Olives 
 

Madrid n          16 
Serrano Ham, Mission Fig, Caramelized Onion, Cheese, Arugula, and Toasted 
Hazelnuts  
 

San Sebastian  n        16 
Duck Breast, Humboldt Fog Chevre, Candied Pecan, Red Grape, and Spinach 

 
 

 



 
 
 

 

 
Dessert 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Beverages 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
Thank You For Choosing Elements Tapas Bar & Lounge. 

 
We’ll See You Next Time. 

 
Spanish Flan n         7 
Served in a Caramel Sauce with 
House Made Candied Pecans 
 
Churros                       5 
Spanish Fried Dough with House 
Made Chocolate Sauce 
 

 
Triple Chocolate Tart n 5 
Dark Chocolate Tart, Dark 
Chocolate Ganache, and Hazelnut 
Oreo Crust, with Vanilla Bean Ice 
Cream 
 
House Made Ice Cream           5 
Ask About our Current Selection 

Good Bean Coffee       2.5 
“Mary’s Morning” or Decaf Mocha 
Java 
 
Dry Soda          4 
Blood Orange 
Cucumber 
Lavender 
Wild Lime 
 
Pepsi Products        2.5 
Pepsi, Diet Pepsi, Sierra Mist, 
Lemonade, Iced Tea, or Tonic Water 
 
Shirley Temple        3 
 
Henry Weinhard’s       4.25 
Root Beer 

Hot Tea         2 
 
Juice               2.5 
Cranberry, Pineapple, or Tomato 
 
Fresh Squeezed Juice       3.5 
Orange or Grapefruit 
 
San Pellegrino        4 
Sparkling Water 
Limonata 
Aranciata 
 
Rockstar Energy        3.5 
Regular or Diet 
 
 


