
Tapas  
 

A c c o r d i n g  t o  l e g e n d ,  t h e  t a p a  t r a d i t i o n  b e g a n  w h e n   

C a s t i l e ’ s  K i n g  A l f o n s o  t h e  W i s e  r e c o v e r e d  f r o m  a n  i l l n e s s  b y  d r i n k i n g  

w i n e  a n d  n i b b l i n g  s m a l l  d i s h e s  b e t w e e n  m e a l s .   A f t e r  r e g a i n i n g  h i s  

h e a l t h ,  t h e  k i n g  o r d e r e d  t a v e r n s  t o  s e r v e  t h e i r  g u e s t s  f o o d  a l o n g  

w i t h  w i n e .   O t h e r  s t o r i e s  c i t e  a  m o r e  p r a c t i c a l  r e a s o n — - t a v e r n s  o f  

t h e  1 3 t h  C e n t u r y  d i d n ’ t  h a v e  t h e  b e n e f i t s  o f  m o d e r n  p e s t  c o n t r o l ,  

s o ,  a  s l i c e  o f  b r e a d  w a s  s e r v e d  a t o p  g l a s s e s  o f  w i n e  o r  s h e r r y  t o  

p r e v e n t  u n i n v i t e d  g u e s t s .   I t  w a s n ’ t  l o n g  b e f o r e  e n t e r p r i s i n g   

b a r t e n d e r s  w e r e  p u t t i n g  s m a l l  s n a c k s  o n  t h e  b r e a d ,  a n d  t h e  l o w l y  

t a p a  ( f r o m  t a p a  d e r i v e d  t h e  v e r b  t a p a r ,  “ t o  c o v e r ” )  b e c a m e  a s   

i m p o r t a n t  a s  t h e  b e v e r a g e  i t  w a s  p r o t e c t i n g .   T o d a y  t h e s e  s m a l l  

b i t e s  a r e  s e r v e d ,  t h a n k f u l l y ,  w i t h  n o  a d d i t i o n a l  d u t i e s .  

 
 

Watermelon Gazpacho 
with Melon, Cucumber, Goat Cheese, and Basil   5 

 
Goat Cheese Polenta Fritters 

       with  Saffron Tomato Sauce, and Basil Pesto    7 
 

Seared Diver Scallop 
      with Eggplant Caponata, and Pear Mostarda    11 

 
Pan Roasted Flounder 

      with Maque Choux, and Charred Tomato Vinaigrette    9 
 

Steamed PEI Mussels 
       with Chorizo, Fennel, and White Wine    8 

 
Roasted Local Figs 

        with Brie, Bacon, Tapénade, and Basil    6 
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