
Tapas Frias

Bandarillas   2
Traditional Tapas Skewers with Manzanilla Olives, Manchego, Dry Cured 
Chorizo, and Mission Fig

Ceviche                             3
Halibut and Scallop Marinated in Lime Juice with Serrano Chilis, Shallots, and 
Cilantro Served on a Scallop Half Shell

Marcona Almonds   6
Sea Salt Roasted Marcona Almonds

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

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

Elements House Salad   7
Mesclun Greens, Parmesan Cheese, and House Made Croutons Tossed with Your 
Choice of Vinaigrette:
+ Honey Tarragon + Pomegranate-Poppy seed             
+ Sherry, Orange, and Rosemary  + Creamy Dijon Blue

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

Roasted Beet Salad   8
Herb Roasted Red Beets, Humboldt Fog Chevre, Fresh Grated Horseradish, 
Balsamic Reduction and Olive Oil

Jamon Iberico “La Pata Negra”   9
36 Month Aged Acorn Fed Black Hoof Iberian Ham

Meat and Cheese Platter 17
Local and Imported Cured Meats and Cheese, Garnished with Pecan Brittle, 
Olives, Grapes, Mission Fig, Roasted Red Pepper, and Roasted Garlic

Tapas Calientes

Sopa del Dia Cup: 3 Bowl: 5

Vegetarian Tapas

Green Beans and Marcona Almonds    7
Fresh Green Beans Sautéed with Sea Salt Roasted Marcona Almonds 

Stuffed Mushrooms   7
Broiled Crimini Mushrooms stuffed with Cream Cheese, Manchego, Parmesan, and 
Spinach

Sauteed Mushrooms   7
Seasonal Mix of Local Wild Mushrooms Sauteed with Roasted Garlic, Thyme, 
Olive Oil, and White Wine

Asparagus Romesco   9
Grilled Asparagus with White Truffle Oil, Lemon Zest, and Romesco Sauce

Baked Manchego 11
Semi-Firm Cured Sheep’s Milk Cheese Wrapped in Phyllo with Roasted Garlic, and 
Sweet Red Pepper Puree, Served with Bread



Meat Tapas

Patatas a la Riojana   8
Basque Style Potatoes with Spanish Chorizo, Garlic, and Onion with Smoked 
Paprika, Romesco Sauce, and Aioli

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

Trio of Albondigas (2 of Each) 10
House Made Stuffed Lamb Meatballs:
+ Blue Cheese
+ Spanish Chorizo, Wrapped in Serrano Ham
+ Peach, with a Spiced Peach Glaze

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

Hanger Steak 13
Seared Hanger Steak Served with Mojo Verde, and Sauteed Seasonal Mushrooms, 
Roasted Garlic, and Caramelized Onion, with a Sherry Demiglaze

Cinnamon Cherry Duck 14
Pan Seared Duck Breast Glazed with a Cherry and Thyme Port Gastrique with 
Braised Greens

Seafood Tapas
Green Lip Mussels (4)   8
New Zealand Green Lips Broiled on the Half Shell with Smoked Paprika Aioli
Additional Mussels….. 2 / Each

Fried Boquerones   8
Spanish White Anchovies, Tempura Battered and Fried with Lemon

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

Shrimp Diablo 12
Prawns Sauteed in de Arbol and Nyora Chili Infused Olive Oil with Chipotle, 
Citrus Zest, and Sherry Vinegar

Panko Halibut 13
Halibut Encrusted with Panko Bread Crumbs and Parmesan Cheese, served with 
Aioli

Steamed Clams 13
Hard Shell Clams with Butter, White Wine, Preserved Lemon, House Made Bacon 
Lardons, and Thyme, Served with Bread

Elements Crab Cakes (4) 14
Snow Crab Cakes served with Smoked Paprika Aioli

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



Gourmet Flatbreads

Valencia 10
Tomato, Cheese, and Caramelized Onion

Seville 12
Seasonal Mushrooms, Humboldt Fog Chevre, Roasted Garlic, and Spinach

Barcelona 12
Caramelized Onion, Fire Roasted Red Pepper, Cheese, and Boquerones (Spanish 
White Anchovies)

Isle of Ibiza 14
Spicy Shrimp, Romesco Sauce, and Cheese

Cadiz 14
Lamb Sausage, Rogue Creamery Smoky Blue Cheese, and Marinated Olives

Madrid 14
Serrano Ham, Mission Fig, Caramelized Onion, and Cheese

San Sebastian 14
Duck Breast, Humboldt Fog Chevre, Candied Pecan, Red Grape, and Spinach

Paellas

A Traditional Spanish Staple Made With Arborio Rice Cooked in a Saffron Broth.
Our 11” Paella Pans are Portioned for Two to Four People. Please allow 30 

minutes for Paella, as we make them from scratch.

Elements House Paella   34
Our Traditional “Everything In” Approach, with Chicken Drumettes, Dry Cured 

Spanish Chorizo, Shrimp, Green Lip Mussels, Halibut, and Calamari

Andalucian  Paella   30
This is an “Inland Paella” with Chicken Drumettes, Pork Loin, Dry Cured Spanish 

Chorizo, and Serrano Ham

Catalunian  Paella   32
Our Seafood Paella, with Shrimp, Green Lip Mussels, Hard Shell Clams, Halibut, 

and Calamari
Add Boquerones….. 2

Vegetarian  Paella   25
Tomato, Artichoke Heart, Green Beans, Peas, Asparagus,

Roasted Red Bell Pepper, and Garlic



Postre
Dessert

Spanish Flan        7
Served in a Caramel Sauce with Pecan Brittle

Poached Pear        8
Sherry Poached Pear Baked in Phyllo, served with a Dark Chocolate Ganache 
and Sherry Reduction

House Made Ice Cream       5
Ask About Current Selection

Triple Chocolate Tart5
Dark Chocolate Tart, Dark Chocolate Ganache, and Hazelnut Oreo Crust, with 
Vanilla Bean Ice Cream

Vela de Sabor 8
Bread Sticks Wrapped in Serrano Ham,  with Honey, Almonds, and Manchego 
Cheese

Beverages

Good Bean Coffee       2.5
“Mary’s Morning” or Decaf Mocha Java

Dry Soda       3
Lavender or Lemongrass

Pepsi Products       2
Pepsi, Diet Pepsi, Sierra Mist, Lemonade, Iced Tea, or Tonic Water

Shirley Temple       2.5

Thomas Kemper Soda       3
Root Beer or Orange Cream

Hot Tea       2

Juice            2.5
Cranberry, Pineapple, Tomato, or Pineapple Starfruit

Fresh Squeezed Juice       3.5
Orange or Grapefruit

Voss Sparkling Water
  + Small       3
  + Large       6

San Pellegrino       3



Thank You For Choosing 

Elements Tapas Bar & Lounge
We’ll See You Next Time.

What Are Tapas?
“Tapas” is a Spanish word that is a derivation of the verb “tapar” 
which means to put a lid on something or to top something. The 
tapas tradition originally began in Southern Spain along the 
Mediterranean coastline where people would receive a glass of 
sherry or wine with something over the top of the glass – like 
Serrano Ham or Anchovy Bread – to keep the flies and bugs out of 
the wine. Every drink would come with a tapa.

Since then, the practice of eating something with your drink has 
spread throughout Spain, and eating small plates of tapas has 
become an integral part of the Spanish social tradition. It has been 
suggested by some that eating tapas style and the social 
interaction is as much a part of Spanish cuisine as the food and 
flavors themselves. As this style of eating permeated the rest of 
Europe and eventually the world, it has often been called “Small 
Plate Dining.”

Why Tapas?
For us at Elements, eating tapas style represents a more casual, 
less formal dining experience while still maintaining a high quality 
of food. Tapas are meant to be shared, and eating small plates is a 
less rigid way of going about dinner or snacks than a traditionally 
coursed out meal. Your food will come out at different times. When 
it’s done we run it to your table, so nothing sits in the window.

Tapas style eating also reduces the amount of food waste because 
people eat until they’re full, and they can choose exactly what 
they want. You don’t have to take potatoes and vegetables with 
every plate of food. You can order what you want, when you want it. 
If you really liked a particular dish, get another one.

Finally, eating should be fun. It should be as much about the 
setting and the company you keep as the food you eat. At Elements 
we have broken this down to three simple statements that we think 
encapsulate the tapas experience:

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


