TINTO

TUESDAYS AT TINTO
Happy Hour 5PM -7PM

PINTXOS MONTADITOS
BABY ARTICHOKE GOAT CHEESE

lemon, idiazabal briléed fig
2 2

BUTIFARRA

garlic sausage, truffle aioli, celery

PORTUGUESE

SARDINES 2
piquillo, egg
2

SHORTRIB
pickled guindilla

PICKLED TOMATOES 2

sheep’s cheese

Py DUCK CONFIT

spinach, navel orange

PULPO
smoked paprika, confit potato PAN CON TOMATE
2

sel gris

«wt+ COCKTAILS 4

SANGRIA SANGRIA MAIRRITZE
TINTO BLANCA cachaga,
red wine, lemon, white wine, muddled mint,
applejack, absolut peach, lime, blood

guindilla, fruit fruit orange
4.50 4.50

wee WINES 400

MONASTRELL, Sa Ra Da, Alicante 2009 (red)

VIURA, Bodegas Enanzo, Navarra, 2009 (white)

L 2 4 o B E E R 99

LAGUNITAS CZECH PILS
2

114 SOUTH 20TH STREET PHILADELPHIA PENNSYLVANIA
T 215.665.9150 - F 215.665.9057

TINTORESTAURANT.COM




