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Tastes of spain come bite by bite at lola tapas

By eliot wexler

Walking into Lola Tapas from
Camelback Road, I am instantly
transported back to San Sebastian,
Spain, and in particular to Calle 31
de Agosto, the famous street of
tapas bars. Tapas restaurants have
always held a special place in my
heart, with my early favorites being
Café Iberico and Café Ba-Ba-Reeba
in downtown Chicago. 

As I reflect upon my life (which
is quickly becoming a between-
meal pastime for me), I realize that
I have always had an affinity for the
Spanish lifestyle. I’m enamored
with the tapas concept and the idea
of being able to taste a myriad of 
dishes during a single meal while
enjoying the simple pleasure of
pitchers of Sangria throughout. 

I honed my siesta skills while I
was matriculating at one of the
desert’s finer institutions, with a
mandatory rest in the afternoon 
following lunch (typically a bocadillo from either the Sausage
Deli or Baggins). After my “work” for the day was done, my
fraternity brothers and I would set out for our favorite bars to
indulge in nibbles and drinks, not mindful that we were in fact
practicing our own version of the “tapas” ritual. 

Eventually I found my way to Spain and quickly assimilat-
ed the Spanish lifestyle. I awoke to café con leche and postres,
joined the throngs of people at lunchtime wandering along the
rows of tapas bars offering legs of jamon from the Pata Negra
pig hanging from the ceiling, partook of the obligatory 
afternoon siesta and then rejoined the crowd in the evening to
once again perform the tapas walk. 

Although I only spent a brief portion of my life in Spain,
I vividly remember the general feeling of conviviality among
the patrons when entering a tapas bar. Everyone gathers around
the barra, where all the tapas are laid out on platters and you
slide back and forth amidst the crowd serving yourself 
whatever catches your eye. I have no idea how they keep track
of what a bar full of people is eating but somehow they 
manage to do so.

That same feeling of conviviali-
ty exists the moment you walk into
Lola Tapas. While living in Spain,
co-owner/chefs Felicia and Daniel
Ruiz Wayne, immersed themselves
in Spanish culture and were able to
bring back their fair share of the
Spanish kinetic energy that fills the
room. 

They learned the art of Spanish
cuisine by going from tapas bar 
to tapas bar recording everything in
a notebook and from the landlord
of the flat they rented for six
months. Felicia recalls, “She was a
little grandma, a beautiful little
woman… she lived on the bottom
and we lived on the top. She would
bring us tomatoes, figs and peppers
that she grew and I would give her
Mexican food and she had never
seen Mexican food and we had this
great exchange but I learned
Spanish food and she learned

Mexican food, it was a beautiful experience.”
Felicia explains, “The culture in Spain is beautiful. That is

why we made the restaurant with communal seating, because
in Spain no one eats there alone. Even if you are a single 
person, you eat with someone, which is something that we
brought back with us. You eat, you drink, you are just with
people—that sense of community—and when we opened the
restaurant, that was the main focal point for us.” 

This is a restaurant where the communal aspect makes the
experience. Lola Tapas is actually the perfect first-date 
restaurant because if you fear your conversation is starting to
lull, you can always chat with your neighbors about what they
are ordering. Felicia and Daniel love it when they see patrons
exchanging tapas and having fun together over their “Modern
Gypsy Food.” 

Felicia and Daniel had no restaurant experience before
opening Lola Tapas but they spent 10 years working together
behind the counter of their coffee shop, Lux. They also hosted
many tapas parties with refined versions of the dishes they
learned while living in Spain. 
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