
 
 
 
 
 

 tapas 
 

 

BOQUERONES & ACEITUNAS  
A side of marinated white Spanish anchovies, green and black olives and  
cornichons 4. 
 

PAPAS DULCES   √    
Rosemary-scented sweet potato fries, served with a side of whole grain mustard 
allioli*  4. 
 

ARANCINI   √       
Two golden fried risotto cakes with tomato, saffron and mozzarella, with tomato 
salsa sciué sciué  2. 
 

TRIO DI CROSTINI      

PROSCIUTTO - Parma prosciutto, mozzarella, and tomato  2. 
FUNGHI √  - Sautéed mushrooms, mozzarella, and parmesan  2. 

ESPAÑOL - Tomato, garlic, and Spanish chorizo 2. 
 

FORMAGGIO DI CAPRA   √     
Warmed chevre, tomato salsa sciué sciué and capered-walnut topping  7.           
Add grilled bread  1.5 
 

PATATINE FRITTE  √     
Thin sliced hand cut russet potatoes fried and dusted with parmesan cheese  5. 
 

PROSCIUTTO    
Parma prosciutto and almonds 8. 
 

FRITTURA DI MARE  
Mixed golden fried seafood including baby squid, prawns, and seasonal fresh fish, 
served with lemon wedges  10. 
 

ALBÓNDIGAS CON ALMENDRAS   
Four lamb and beef Spanish meatballs in a saffron and ground almond sauce  8.       
Available with fresh pasta - Add 5. 
 

GAMBAS AL AJILLO CON PIMENTÓN   
Prawns sautéed in a spicy Andaluz sherry sauce  10. 
 

MUSSEL ZUPPA   
Your choice of manila clams or penn cove mussels steeped in garlic, white wine, and 
tomato  10. 
Add grilled bread  1.5 
 

CARPACCIO DI BRESAOLA    
Bresaola, arugula, fennel, shaved parmesan with lemon oil  10. 
 

GNOCCHI AL GORGONZOLA  √  
A coccio of gnocchi baked with a gorgonzola cream sauce  10. 
 

CAPRESE CALDA  √     
Marinated cherry tomatoes, mixed olives, basil, extra-virgin olive oil on a bed of 
melting mozzarella filante 9. 
Add Parma prosciutto  2    Add grilled bread  1.5 
 
 

* Eating raw or undercooked meats, poultry, eggs, fish, or shellfish may increase your risk   of food borne illness 
All dishes are subject to a two-dollar split charge. 
√   Vegetarian –  Vegan menu available 
 Gluten free options available – Ask server for details 

Our menus are seasonal and change frequently.   
Feel free to request our most recent menus at tidbitbistro@hotmail.com 


