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UNEXPECTED

RARE BAR BITES, MOUTHWATERING COCKTAILS, GOOD MUSIC
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PINTX(OS NORTHERN SPAIN BAR BITES TAPAS & SLIDERS
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CURED MEAT PINTXOS** 10 CHEESY BAR BREAD 10
House cured beef tenderloin, House made flat bread with

arugula, cranberry cheese, olives mozzarella cheese

ANCHOVY PINTXOS** 10 BLISTERED PEPPERS 12
Anchovies, roasted rep pepper, off Spanish Style flash fried & charred

the block mozzarella cheese peppers, mustard

SALAD PINTXOS 8 PATATAS BRAVAS 10
Cucumber, tomato, onion, parsley, House diced fries with aioli

feta cheese PICO DE BETH’'S SALAD 14
DUCK & FIG PINTXOS** 10 Green pepper, onion, cucumber,

cured duck breast slice, almond red tomatoes, feta cheese with strained
pepper spread, fig preserve yogurt sauce

SHRIMP PINTXOS 10 BEEF SHORT RIB SLIDERS 14

Overnight slow cooked beef short rib
sliders with onion jam and gouda cheese

greens and parsley pesto, wild red caviar

CRISPY CHICKEN SLIDERS 12
VEGGIE PINTX0S 8 With red onion, chives, dill cheese and
Marinated portobello mushroom with garlic sauce
earthy fire roasted eggplant, wild
black caviar

LAND PINTXOS 10
overnight slow cooked beef short rib DESSERTS

with cream of potato and crispy onions

CHICKEN PINTXOS 10 SMASHED HAZELNUT SPREAD 14

70% hazelnut paste, banana, honey

Peeled and cooked shrimps with micro

Marinated chicken thigh with dry
herbs, spicy sauce CHOCOLATE TULIPS 12

HUMMUS PINTXOS 6 Marbled chocolate tulips with cream
. " and sour cherry jam
Mashed and cooked chickpeas with double

roasted tahini, olives, micro greens

LOLLIPOP CAULIFLOWER 10 END OF THE NIGHT SOUP 12

Turmeric dipped cauliflower bites, mild
spicy golden spread, strained yogurt
SPROUTS SKEWERS 10

Crispy Brussels sprouts, dill, wild
tomatoes, garlic sauce

Contemporary chicken gumbo soup
with Andouille sausage

we CANNOT guarantee our dishes arc free from allergens.
Please inform us of any allergies and intolerances.
**Consumption of raw or undercooked food may clevate the risk of

foodborne illness.
g We do not split checks and only accept up to 5 credit cards per
2N table. 20% Gratuity charge is added to partics of 6 or more. e

Beth’s IS A CASHLESS RESTAURANT.
e
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