ADDRESS

1142 E Commerce 5t Suite 100, San Antonio, TX 78205

HOURS

Monday: Closed

Tuesday - Thursday: 5pm-T1pm
Friday: 5pm-12am

Saturday: 12pm-12am

Sunday: 12pm-9pm

Happy Hour: Weekdays Spm-7pm

Kitchen closes: 30 mins prior to clﬂﬁing time.



Buy 2 tapas, get the third one for free!

Enjoy Happy Hour all day on Wednesday

Enjoy all of our Carajillo selection for $9 each

TAPA TUESDAY

HAPPY HOUR WEDNESDAY
CARAJILLO THURSDAY

SANGRIA SUNDAY

Buy any of our paellas and add a pitcher of sangria for only $10

HORA FELIZ

(Happy Hour) Weekdays 12pm to 6pm

LUNCH

Baguettes

Option of a side salad or french fries ...,
o Cochinita Pibil

o Calamar frito, alioli and lemon

o Jamén Serrano, Manchego, Tomato spread

Montadito Flight
A taste of 4 different montaditos: queso de cabra frito /
serrano & piquillo / camaron & chorizo / pan tomate ......................

Happy Hour Tablado:

Jaman serrano, chorizo, mahon & manchego............cccccovviccniciiins

All our promotions are dine in only.

$7 Select Tapas:
Huevos rotos
Patatas bravas

Calamares

Pan tomate

o]
o
o]
o Tacos de cochinita pibil
o
o Tortilla de patatas

o

Mejillones

Porron:
Traditional spanish sangria pitcher

Chupitos:

A flight of 3 toro signature shots ......

Agua de Valencia (Mimoses) . 5

Draft beer..................... 5
Aperol spritz................... 7
House wine..................... 5
Ginbar.......ccccccooini. 9
Margaritas .................... 8
Sangria pitcher .............. 18
................................................ 22
................................................. 9
o
S

A 207 gratuity will be added to parties of 6 or more.
We do not split checks for parties of 12 or more.

OUR HISTORY

Born in the United States, Toro Kitchen and Bar offers a locally crafted
Spanish culinary experience. The owner's family hails from the beautiful

countryside of Valle De Ruesga in Santander, located in the north of

Spain. Gerardo, the owner, grew up between Mexico and Texas. While
traveling throughout Europe, he visited his family in Spain and found
himself captivated by its traditions, cuisine, and, above all, the wine.

The name "Toro" was inspired by Gerardo's experience running with the
bulls in Pamplona. In this daring encounter, Gerardo was confronted

eye to eye a 1500-pound bull named "Caramelo.”

OUR MOTTO IS SIMPLE: STRAIGHTFORWARD QUALITY.
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