BOTTLED BEERS AND PINTADRAFTS $3 OFF

HAPPY HOUR

SPECIALS

WINTER PARK

MON - SUN:4 - 7PM

HOUSE SPECIALTY COCKTAILS 9.
HOUSE LIQUORS 8.
HOUSE MARTINIS 9.

SANGRIAS 7./28.

VINO TINTOS- RED WINE

GRAN CORONAS, RESERVA, CABERNET 8./32.

Penedes, 2019

ROUND POND, KITH AND KIN,
CABERNET SAUVIGNON 85.
Napa Valley, 2021

ALTA PAVINA, CITIUS, PINOT NOIR 7.5/30.
Castilla y Leon, 2017

MARQUES DE RISCAL, ARIENZO 30.
Rioja, 2019

VOLVER, WRONGO DONGO, MONASTRELL 28.

Jumilla, 2020

EMILIO MORO, FINCA RESALSO 28.
Ribera del Duero, 2019

REMELLURI, RESERVA 80.
Rioja, 2014

EMILIO MORO 10./40.
Ribera del Duero, 2020

CELESTE, CRIANZA 8.5./34.
Ribera del Duero, 2019

PENA DELOBO, MENCIA 35.
Ribeira Sacra, 2019

JUSTIN, CABERNET SAUVIGNON 9.5/38.
Paso Robles, 2020

SANTA JULIA, RESERVA, MALBEC 6./24.
Mendoza, Argentina, 2022

CYAN, PRESTIGIO 78.
Toro, 2016

VINOS BLANCOS - WHITE WINE

SINEGAL ESTATE, DETAILS,
SAUVIGNON BLANC 6.5/26.
Sonoma Coast, 2022

FERRARI CARRANO, FUME BLANC 30.
Sonoma Valley, 2022

SENDA VERDE, ALBARINO 7./28.
Bierzo, 2022

BODEGAS ONDARRE,
TEMPRANILLO BLANCO 5./20.
Rioja, 2020

CELESTE, VERDEJO, SURLIES 7./28.
Rueda, 2021

INAZIO URRUZOLA, TXAKOLINA 35.
Pais Vasco, 2021

PAZO DAS BRUXAS 7.5/30.
Rias Baixas, 2022

VINA GODEVAL, GODELLO 40.
Valdeorras, 2020

JEAN LEON, VINYA GIGI,
CHARDONNAY 8.5/34.
Penedés, 2023

ROSE

CARLOS SERRES 5./20.
Rioja, 2022

EMINA, PRESTIGIO 38.
Cigales, 2022

SPARKLING WINE
MAS FI BRUT, CAVA 5.5/22.
Penedeés, N.V.

GRAN PASSIONE, PROSECCO 6./24.
Italy, NV.

LLOPART, ROSE, CAVA 70.
Penedes, N.V.

Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination. 18% service charge will
be added to parties of six or more. Bulla Gastrobar reserves the right to stop serving alcohol in compliance with state laws and company
policies if necessary to prioritize a safe and enjoyable environment.

07/25



BAR TAPAS
HAPPY HOUR

WINTER PARK

MON-SUN:4-7PM
Only offered at bar

MARGHERITA FLATBREAD 7.5
Spanish tomato sauce, roma tomatoes,
mozzarella cheese, oregano

ADD: Serrano ham 5. Chorizo 3. Lomo Ibérico 3. Salchichén 3.

SAUTEED GARLIC SHRIMP 9.5
Sautéed shrimp, garlic, brandy, pepper flakes

HAM CROQUETTES 7.
Serrano ham, figjelly

MANCHEGO & SERRANO 8.
Sheep’s milk, nutty, sweet, tangy flavor &
‘Fermin’ Serrano ham aged 15 months, caramelized walnuts, crostini

PATATAS BRAVAS 6.
Crispy potato cubes, spicy brava sauce, aioli*

PINTXO MORUNO 4.5
Cumin marinated grilled pork loin skewer, mojo verde,
Greek yogurt sauce

PINTXO DE POLLO 4.
Chicken skewer, Greek yogurt sauce, salsa criolla

TOMATILLO HUMMUS 6.5
Tomatillo salsa, jalaperio, fried chickpeas, coca slices

TRUFFLE FRIES 6.
French fries, grated Manchego cheese, truffle oil

TUNA TARTARE WONTON CRISPS 6.
Ahi tuna, mango, avocado, soy sesame vinaigrette, Sriracha aioli,
served on wonton crisps*

STEAK MONTADITOS 8.
Grilled steak, piquillo confit, salsa criolla, pimiento de padrén

SMOKED SALMON MONTADITOS 6.5
Cream cheese, truffle honey, crispy capers*

*This item may be served raw or undercooked. The consumption of raw or undercooked meat, seafood, and eggs increases the risk of

foodborne illness. Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination. 18%

service charge will be added to parties of six or more. Bulla Gastrobar reserves the right to stop serving alcohol in compliance with state
laws and company policies if necessary to prioritize a safe and enjoyable environment.
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