
*Consuming raw or undercooked egg, meat, oysters or seafood may increase your risk of food-borne illnesses.  

An 18% service charge has been added for your convenience to all food and beverage purchases. 

 

BAR CENTRO FOOD SELECTIONS 
selections offered after 6pm daily 

 
CONES 
 

Cone of La Serena Cheese membrillo, walnut dust                                        per piece 7 

   

‘Bagels and Lox’* Salmon roe, dill cream cheese                                            per piece 10 

  

 

LATAS Y CONSERVAS  

Canning was invented in 1810 in France by Mr. Nicolas Appert. Spain adopted this technique 

and today is known for producing the best canned products in the world. Here at SLS, we make 

them in house daily. 

 

Mediterranean Mussels* olive oil, sherry vinegar, pimentón*                                     10 

 

Aceitunas Rellenas piquillo pepper, anchovy, olive oil                                                10 

 

 

JAMÓN Y QUESOS  

 

Embutidos Platter Iberico ham, chorizo, lomo Ibérico. Served with Catalan-style toasted 

bread, tomato.                                                                                                          28 

 

Pa amb Tomàquet Catalan-style toasted bread, tomato                                              12 

  

Manchego ‘Pasamontes’ / Sheep (D.O. Manchego, La Mancha)  

a sweet and tangy sheep’s milk cheese, paired with compressed apples in muscatel 

un-pasteurized 

 

Valdeón / Cow and Goat (D.O. Asturius)  

intensely flavored blue cheese of cow and goat’s milk, paired with PX wine, raisins, 

pasteurized 

 

La Serena / Sheep (D.O. Extremadura)  

Creamy, slightly bitter, paired with walnut bread, un-pasteurized 

 

Garroxta / Goat (Catalunya)  

semi-soft goat's milk cheese, with delicate flavors of milk and a hint of nuttiness, paired 

with fig jam, pasteurized 

 

Idiazábal / Sheep (D.O. Idiazábal, Basque Country and Navarra)  

A smoked, nutty-flavored sheep's milk cheese, paired with quince, un-pasteurized  

 

selection of three 24  

selection of five 32 



*Consuming raw or undercooked egg, meat, oysters or seafood may increase your risk of food-borne illnesses.  

An 18% service charge has been added for your convenience to all food and beverage purchases. 

 

BAR CENTRO FOOD SELECTIONS 
selections offered after 6pm daily 

 
 

BAR TAPAS SELECTION 
 

Gazpacho Patricia tomatoes, cucumbers, bread, sherry vinegar                                        6 

“The Ultimate Spanish Tapa!” Ensaladilla Russa Potato, carrots, mayo, tuna      12 

Japanese Taco grilled eel, shiso, cucumber, wasabi, pork chicharrones              3 per order 12 

Endive goat cheese, oranges, marcona almonds, orange dressing                                         10 

Brussels Sprouts lemon pith purée, apricots, grapes, lemon air, plantain                         10 

Patatas Bravas fried potatoes, spicy tomato sauce, alioli                                                12 

Croquetas de Pollo chicken béchamel fritters                                                            12 

Croquetas de Jamón Ibérico ham béchamel fritters                                                    13 

Sautéed Shrimp garlic, parsley, spicy tomato sauce, lemon, guindilla pepper                      17 

Conch Fritters with a liquid center                                                                          12 

Cuban Coffee Rubbed Churrasco passion fruit                                                    22 

Coconut Rice in half shell, sepia, tamarind, ginger                                                      20 

 

SOME LITTLE SANDWICHES 

Frozen Blue Cheese Sandwich lemon marmalade, walnut bread               4 per order 14 

Bao con Lechón Chinese bun, pork belly                                                                 18 

Foie Gras PB & J foie gras torchon, peanut butter, raspberry jam                    3 per piece 16 

Iberico Sliders piquillo peppers, alioli, piparra                                                           18 

 

 

 

 

 

 

 


