
PAZO CINCO
$5.00 SELECTIONS

COCKTAILS & WINE

TAPAS

MENORCAN POMADA
Hayman’s Old Tom Gin & fresh housemade lemonade

CARINENA, CAMPOS DE LUZ (GARNACHA) SPAIN 2008
super juicy, ripe, peppery cherry, very friendly

WILD STRAWBERRY CAIPIRINHA
Leblon Cachaça & Crème de Fraise des Bos

MALBEC, CALLIA ALTA (SAN JUAN, ARGENTINA) 2008
cranberries, brown sugar & hints of wood, reminiscent of starlight peppermint

PISCO SOUR CHERRY
Macchu Pisco, Cherry Almond Heering, fresh lemon & lime juices

BOCADILLO DEL DIA

PRIME BURGER-SITO
Valdeon Butter, aioli, brioche

EMPANADAS
goat’s cheese

TAPAS SIZED PIZZA BIANCA PRIMAVERA
asparagus, pea shoots, favas, forest mushrooms

PAZO CHOCOLATE CUPCAKES
white chocolate mousse, salted caramel

MONDAY THROUGH FRIDAY FROM 5-7PM IN THE BAR & LOUNGE

Tony Foreman & Cindy Wolf – Restaurateurs



PAZO CHOCOLATE CUPCAKE
White Chocolate Mousse & Salted Caramel 

PAIRED WITH 

ESPRESSO MARTINI – 13
Van Gogh Espresso Vodka, Chilled Espresso

ANGEL FOOD CUPCAKE
Crème Anglaise & Rasberry Sorbet 

PAIRED WITH 

LA VIE EN ROSE – 11
Moscato D’Asti, Soho Lychee Liqueur, Rose Water, Fresh Rose Petal

PINEAPPLE CUPCAKE
Vanilla Bean Buttercream

PAIRED WITH 

WILD STRAWBERRY CAIPIRINHA – 9
Leblon Cachaça & Crème de Fraise des Bos

CUPCAKES & COCKTAILS
$2.00 PER CUPCAKE

AVAILABLE EVERY THURSDAY IN THE BAR & LOUNGE

Tony Foreman & Cindy Wolf – Restaurateurs


