
Year-Round Tapas Menu from Maggie’s Tapas
6031 Venice Boulevard,

Los Angeles, CA 90034, (310) 929-0243
 
 

The following small plates are available to order year-round unless marked with the season they are 
available. Prices for each tapa are dependent upon market prices (seafood and certain mushrooms only) 
and number of guests for your catered event. 
 

Pinchos, a selection of tapas on skewers
 

Smoky, Spanish chorizo de Bilbao with pearl tomato
Maple-soaked bacon-wrapped California dates filled with Marcona almonds

Sherry-soaked figs, blue cheese, fresh strawberry (summer)
Melon ball and prosciutto (summer)

Mozarella, tomato and basil (summer to early fall)
Green olives stuffed with tuna, peppers and Mascarpone cheese

Shrimp in garlic, smoked paprika and red pepper
Pork with Moorish spices
One-bite tortilla Espanola

One-bite tortilla Espanola, black olive and cube of smoked salmon
 

Cold tapas
Small, vine-ripened tomatoes filled with herbs, rice and chorizo (summer to early fall)

Sweet, imported Piquillo peppers filled with citrus and lavender goat cheese
Piquillo peppers filled with tuna

Manchego, pecan and dulce de leche bites
Serrano ham with Manchego

Serrano ham with Iberico
Manchego and membrillo

Matambre
Sardines marinated in olive oil, orange and garlic
Olives marinated in garlic, lemon and coriander 

 
Warm tapas

Oxtail stew, Cadiz style
Papas fritas with lavender and sea salt (on-site only)

Patatas bravas with spiced tomato sauce and allioli (on-site only)
Grilled polenta squares with Manchego and herbs

Sweetbreads cooked in sherry
Lamb pops with quince and Moorish spices

Garlic mushrooms
Beets filled with Valencian rice, egg and parsley
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Tortillas Espanola
Original

Spinach, garlic and harissa
Pancetta, sage and thyme

Marinated artichoke and roasted red pepper
Tomato, basil and Asiago cheese

Gouda and black truffle salt
 

Grilled flatbread brushed with olive oil and smoked Maldon sea salt
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