para el aperitiv“cz

aceltunas clrate Sg

maninated olve blend. olive ol potate chips

(GF. LF, TNF. W)

almendras fritas $8 79
fried marcona almonds with sea salt IGE.LF, V!I

gilda 58

shewer of anchovy. olive and piparra IGF| LFE. TNRY

pan con tomate S12
teastedd Draad with fresh tomato, garlic, and olive il
[LF. ¥, TMHF}
add - manchege cheese $6
add/a la carte -
anchoas salt=cured anchovies 512
boquerones vinegar-cured anchovies $8
matrimonlo combination of both S10

la jamoneria

charcuterie & cheese

curate salchichen S5

i-style sausage spiced with

5 sagith pimenton de la
uest

pirnenton- spu:ed sp: : : ﬁﬁ; & with
capricho de cabwa, honey and nague‘rte
[TNF. LF. no cheese, GF crackers upon request)

jaman semano 515
cured iberian ham, aged for one year

cinco jotas jamdn ibérico
world famous cured pork = 100% pure iberian pigs are
acor-fattened and free range, resulting in a wnigue and
exceptionally mutty flavar (LF TMF, GF crac_l_('ars upon
regquest) Fiy
Jjamén de bellota back leg cbb
paleta de bellota (shou oer
lomo de bellota (oin cut)

i
tabla de quesos 521 ey e

selection of three spanisiyk n Immﬂ'lpnm
(GF crackers upan request! ~ I

tabla de carate 340
curate chorizo, salchichon, sobrasada, capsicho e cabra,
haney. pickles, baguette (TNF) GF crackers upon request

CURATE

TAPAS

tapas

croquetas de jamon S10
trachtional ergany iberice ham fritters (THF)

berenjenas con miel 510
fried egaplant, honey from honey « the hive.
rosemary (THEL

patatas bravas’ 5611
criggy ned potaiogs: spiey tomato and pepper
suce, alioli (THER b

sopa de setas 510 ]
savory mushroom soup with idiazabal cheese
miousse, mushroem eluselle. migas, Wyme
(THF, GF: no breaccrnumiash

ensalada $10/18

gem lelluce. pslachio vinaigrelle. idazabal cilius,

alives IGFY
add crispy shrimp S8

escalivada $11

chilled roasted red bell pepper. onion, eggplant
reserve sharry vinaigretle. 1oasted baguetie
(LF.THF V, GF: no bread)

add anchoas 56

pimientos de piquillo rellenos 11

piguillo peppers stuffed with spanish goat cheese,

parsley salsa verde IGF, THF)

small plates

salteado ‘a la catalana’ S14
saulecd seasonal groens, picklod blucharries.
pistachio praline, swoel onioniGF, LF, V. no sherry)

endibias con queso azul 515

Josper roasted endive, px reduction

walnul sage crumble, blue cheese mousse
iGF. LF: na mousse. TNF: no walnut erumible)

satas al jerez 518
a selection of mushrcoms sautéed with a splash of
sherry AGF, LF. THF, ¥ no sherry)

pulpo a la gallega 519

warm galician-style octopus, sea salt. olive il
spanish paprika, yukon gold polato pures
AGFTMF, LF: no polato purec)

gambas al ajillo 518
sautesd shrimp in a sherry breth, garlic. bay leaf
arbol chili, toasted bagietie (LF. TNF. GF; no bread

secreto ibérice’ 541

charcoal grilked ‘secrat herica pork shoulder cut.
Josper roasted cherry tomatoes, shallots

charred rosemary and thyme IGF, LF. TNF}

macamones 522
spanish mac and cheese thorizo. sofrito
breadcrembes TF)

. N
the spanish experience
$70 per person
Our handpecked menu by Kate Button and Felx Meana. featuring tradtional Catalan cishes, will guide you
through the highlights as if they wero sitting dewn te dine. Full guest participation for partics of twe er mare.

adid wine pairing $45

o i bl

[©@ @curatetapasvar

raciones

large plates
trucha al harmo 537
whele sunburst farms charcoal grilked trout, parstey and
harelrutl picadaGF, LF, TNF. suls salsa verde )
rodsejat’ 535
thin noodies prepared paslia-style. squid in its ink
shedllsh/stock alsal - Iher-hvnn« of the ocean (THF)

butifarra con mcudﬂu’ﬁzg
calalan sausage, Crispy 'WHI.B beans, garlic alioli
GF THF) -

L

rabo de bore 530
braised oxtail red wine demi glace,
spanish omalotte (LF.THF.GE) 2

pincho morung’ 522
lamb skawers marinated n spitewalla moorich spices,
pickled cucumber and onion (GF.LF TINF)

pollo al ajillo 526
Josper roasted chicken leg and thigh, gartic jus. baguette
ILF. TNF. GF ra bread)

postres

tarta de queso 514

burnt basque cheesecake, oat crumble,

poached pears. spiced red wine syrup reduction (GF.THNFY
add olivares dulce $16

gowua %14

bruleed pastry cream; Iadyfinger sponge cake. butter
brandy sauce (GETNFT T

add lustau ‘sast india solera’ 518

mousse de chocolabe S1%

haselnul cake, choeolate mousse, amontiflado sherry ice
cream. candied hagelnuls (GF)

ncie] widehem i s 1843 s 47

deshlelo 213

fonic snow. chemist gin seaked mixed berres, sweet
yogurl mousse, loasled maringues chips IGF, TNF)

copa de helado 56

ask aboul our current selecton of house-made

e creams and sorbets IGF)

vogan dessert eption
available by request
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checks may e aplit a macdmom of 6 ways
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