
margaritas
all hand shaken, served with muddled limes 

and fresh made sweet-n-sour mix

house margarita $7.50
sauza tequila, triple sec, fresh limes

fresh fruit margaritas $9
sauza tequila, triple sec and choice of fresh fruit:

strawberry, mango, strawberry-mango, peach, red raspberry, 
prickly pear, pineapple-orange, pomegranate or grapefruit

featured tequila
don julio blanco $9

don julio reposado $11

don julio añejo $13

don julio 1942 $30

specialty cocktails
spitfire bloody mary $7

smirnoff vodka and the best home-made 
bloody mary mix in seattle

cosmopolitan $9
ketel one vodka, triple sec, cranberry and fresh lime. 

shaken and served up

lemon drop $9
ketel one citroen vodka, triple sec and muddled lemon.

shaken and served up with a sugared rim

manhattan $9
bulleit bourbon and sweet vermouth. 
shaken and served up with a cherry

mojito $9
10 cane rum, simple syrup, muddled lime, fresh mint and soda

pomegranate mimosa $9
ste. michelle champagne and fresh pomegranate

spitfire mimosa $8
cîroc vodka, ste. michelle champagne and pomegranate 

or fresh squeezed oranges

sparkling wines
domaine ste. michelle sparkling | wa | $7/28

foss marai prosseco | fr | $10
moet & chandon white star | fr | $82

dom perignon | us | $165

white wines
trefili pinot grigio | wa | $7/28

fauna sauvignon blanc | ch | $7/28
von summern riesling | ger | $7/28

rex hill pinot gris | it | $7.5/30
heron chardonnay | ca | $7/28

domaine de fontsaint | fr | $8.5/34

red wines
14 hands merlot | wa | $7/28

14 hands cabernet | wa | $7.5/30
harmonie cotes du rhone | fr | $7.5/30
rioja vina amezola grianza | sp | $9/36

a to z pinot noir | or | $10/40
aventino | sp | $8/32

please enjoy responsibly

Small plates
Fresh house made guacamole and chips $6.00

made daily fresh avocado guacamole 
with sauza silver tequila and orange liqueur.

Chorizo and cheese stuffed mushrooms 
$7.25

large mushrooms stuffed with a mixture of 
spicy mexican chorizo and manchego, 

smoked chipotle sharp cheddar and queso seco

Fish tacos $7.25
pacifico beer battered lingcod served with our tangy 

yogurt spitfire sauce over a cilantro-lime slaw

Chicken tacos $7.25
slow-roasted shredded chicken, jalapeño, tomato and onion 

over a cilantro-lime slaw finished with fajita sauce

Carne asada tacos $7.25
carne asada steak with cilantro-lime slaw 

and roasted red pepper coulis

Tofu tacos $8.25
seasoned tofu with poblano-tomatillo slaw 

and yogurt spitfire sauce

Blackened shrimp tacos $9.25
blackened shrimp tacos with poblano-tomatillo slaw 

and yogurt spitfire sauce

Roasted pork carnitas $7.25
slow-roasted and shredded pork shoulder carnitas

Quesadillas with 
fire roasted poblano chilis $7.25

manchego cheese, chipotle smoked vintage white extra sharp 
cheddar and queso seco; topped with a cilantro sour cream

Spitfire sliders $7.25
santa ynez chili sliders topped with chipotle smoked 

vintage white extra sharp cheddar, a pickle and 
a spicy yogurt spitfire sauce

Chicken flautas $7.25
slow-roasted shredded chicken, jalapeño, tomato and onion; 
topped with a tomatillo salsa verde, queso seco and cilantro 

Meatballs in spicy chipotle sauce $7.25
ground steak and pork braised in a spicy chipotle sauce 

with manchego, smoked chipotle vintage white sharp cheddar 
and queso seco

Three cheese nachos $10.25
fresh tortilla chips with 3 of tillamook’s finest cheeses served 

with cuban black beans, olive, pickled jalapeño, tomato, 
onion, fresh margarita guacamole, sour cream and cilantro.

add grilled carne asada or chicken breast $4

Soups & salads
Tortilla soup $3.50 / $6.50

traditional mexican garlic-tomato soup served over avocado 
slices and queso seco topped with crisp tortilla strips

Capri $7.25
beefsteak tomato, smoked chipotle tillamook vintage white sharp 

cheddar, fresh basil leaf, balsamic reduction and olive oil

Chop salad $9.25
ham, chipotle cheddar, queso seco, manchego cheese, avocado, 

cucumber, tomato, green onion, creamy poblano dressing

Spinach salad $4.50 / $6.50
baby spinach, bacon, mushroom, sweet raspberry vinaigrette

Classic caesar salad $4.50 / $6.50
romaine lettuce, house made manchego cheese caesar dressing,

manchego croutons

add grilled carne asada or chicken breast $4



Sandwiches
all sandwiches are made with daily baked organic baguettes from 

belltown’s boulangerie nantaise organic french bakery

Traditional panini pressed 
cuban pork sandwich $8.25

roasted pork, black forest ham, swiss cheese, 
dijon mustard and sliced pickle

Roasted chicken sandwich $8.25
roasted chicken, swiss cheese, carmalized onion, 

fire roasted pepper, jalapeños, dijon mustard

Steak sandwich $9.50
broiled steak strips, swiss cheese, caramelized onion, 

roasted pepper, dijon mustard - served open faced

Grill chicken BLT $9.00
grilled chicken breast, lettuce, tomato, 

thick-cut peppered bacon, fresh avocado, spicy yogurt aioli

Third pound burger $8.25
lettuce, tomato, red onion, thick-cut peppered bacon, 

chipotle cheddar, spicy yogurt aioli

Meatball sandwich $9.50
spicy chipotle braised meatballs, queso seco, swiss cheese

Warm capri sandwich $9.25
tomato, chipotle cheddar, fresh basil leaf, balsamic reduction

Specialties
Vegetable skewers $9.75

pepper, tomatillo, red onion, mushroom 
topped with cilantro sour cream

Chili rubbed lamb skewers $12.75
lamb and vegetable topped with cilantro sour cream

Sante Fe inspired chicken enchiladas 
with Over medium egg $11.75

slow-roasted shredded chicken, jalapeño, tomato and onion, 
fresh enchilada sauce with manchego, smoked chipotle vintage white 

sharp cheddar and queso seco all topped with spicy sour cream

Grilled prawns $14.50
with a pacifico beer, garlic, chili butter roux

Roasted pork tamales $12.50
slow-roasted pork shoulder with mole sauce

Chicken or beef chimichanga $13
large flour tortilla filled with spanish rice, cuban beans, 

smoked chipotle cheddar, choice of chicken or carne asada 
topped with fresh poblano chili sauce, pico de gallo and crema fresca

Chili spiced ribeye $19
ribeye rubbed with santa ynez chili topped with chipotle butter

Personal a la carte sides
cuban whole black beans $3  | spanish rice $3  |  combo of both $4

rice and beans are vegetarian

spitfie chips $2.25  |  papas fritas $2.00  | spitfire potatoes $3.50
grilled asparagus $4  |  roasted corn $2.50

Desserts
Churros and hot chocolate sauce $6.50

Baked to order chocolate chip cookie 
with Molly Moon’s Vanilla Bean Ice Cream $6.50

*consuming raw or under cooked eggs or meats 
may be hazardous to your health


