para el aperitivo

snacks
fresh baguette Sa
served with olivar cirate exira virgin spanish olive oil

marinated olive blend, olive cil potato chips.
IGF. LF. TNF.\)

almendras fritas 58
fried marcona almonds with sea salt (GF, LF, V)

gilda &5
skewer of anchowy, clive and piparra IGF, LF, THF)

pan con tomate 512
toasted bread with fresh tomato, garlic. and olive il
(ILF. . TNF}
add - manchego cheese $5
add/ala carte -
anchoas salt-cured anchovies $12
boquerones vinegar-cured anchovies $8
matrimanio combination of both 510

la jamoneria

charcuterie & cheeses

curate salchichon $15

house recipe cured salami-style sausage spiced with
pepparcom and ritmeg (THNF GF crackers upan
request -

curate chorizo 5‘15,_'_

Frowse recipe Cured S i spiced with pimenldn de
la vera apd gardic (THF} GF crackers upon request

= g
curate sob
plrnamﬁ'r_- adable cured sausage with
capticha a,'F\di‘}’m| bagustte
tTNFrtf upon request)
d!b.]ﬂuu jur#lhﬂ’k:n
world famaus cured pork-4100% pure ibenian pigs ane

acom-fattenad and Prﬁo.'?ngﬁ lr—.mlhng im & unigue
and exceptionally nutty flavor ILF, THF, GF crackers
upan request)

Jamén de bellota iback leg cut) $20

paleta de bellota (shoulder cut) $24

loma de belleta ilain cut) 525

tabla de quesas 501
selection of three spanssh cheeses and
accompaniments IGF crackers upon request)

tabla de carate 540

curate chorizo. salchichon, sobrasada, capricho de
cabra, honey, pickies. bagueite (THF) GF crackers upon
request

croquetas de setas $10
traditional crearmy mushroom fritbers (THF)

chistorra & chips josé's way 10
curate spicy chosiro wrapped in potato chips (TNF)

berenjenas con misl $10
fried eggplant, local honey from honey + Lhe hive,
rasamary (THF]

5 bravas® $5/11
crispy fried potatoes, aloli,
spicy temato and pepper sauce ITNF)

sopa de esparagos blances 511
chilled white asparagus soup. 8QQ Mousse
almends. herb oil (GF)

ensalada 51018
gem lettuce, pistachio vinaigrette, idiazabal cheese
citrus, olives (GF)

add crispy shrimp $8

esqueixada de montafa 315
lightly cured trout. tomato fresco. sweet onion.
coquillo elives. lemeon vinaigrette (NF. DF. GF)

escallvada S11

chilled roasted red bell pepper, onion, eggplant,
reserve sherry vinalgrette, crostini

(LF TNF W, GF no bread)

add anchoas $6

T
R D E T AP A S

tapas

small plates

irmi de piquilla r S11
muulllo pappers stuffed with spanish goal chaeese
parsley salsa verde IGF, THF)

setas al jerez 518
n salection of mushrooms sautéed with o
spilash of shemry (GF, LF, TNF, V: no sherry)

salteado ‘a la catalana® Sis5
sautesd seasonal greens, roasted beets, marcona
almonds. sweet onions (GF, LF. V: no sherry)

calgots con romesco 517
Josper grilled wild foraged ramps, remesco
. LR

pulpo a La gallega 519
warm galician-style oclopus, sea salt. olive oil,
pimantan. yukon gold pures IGETELF: no puresl

gambas al ajilio 518
sauteed shrimp. shemy broth, garlic, bay leaf
arbol chili. toasted bagueatte (LF, THNF. GF: no bread)

tortilla espafiola 15
spanish omalette. piquillo peppers. alioli (LF, GF. TMF)

bomba de pulpo 511
spicy octopus and potato croquetts [LF, TNF)

macarrones 52z
spanish mac and cheese. chorizo, sefrita
breadorumis (TMF)

. .
the spanish experience
$70 per person
O randpicked menu by Kate Butlon and Felis Meana. Tealuring racitional Catalan dishes, will guide you
through e Peghlghls as if ey were silling doen (o dine. Full guest participalion for partees of Dao or mone

add wine pairing $45
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raciones

lorge plates

trucha al horno 537
whole sunburst farms charcoal grilled trout, parsiey and
harelmut picada (GF. LF, TNF. sub salsa vardah

rossejat’ 536

thin noodles prapaned paella-clyte, squid in s ink,
shellfish stock; alioli  the essence of the ocean (TMF)
butifarra con mongetes” S22

calalan pork sausage “while bean salad, confit tomato.
aliedi, fennel IGF.TNE1 -

x

secreto ibérice” $41 [

charcoal grilled ibérico pork showlter ‘secrel’ cut, roasted
cherry tomatoes. shallots. rosemany thyme (GF. LF. TNF}
pincho moruna® 522

lami skewers marninated in spacewalla mmh Spices.
pickled cucumber and onion (GFILF. TNF)

mejillones con sobrasada 526
PEl muesseds, curale sobrasada brobh, loast points
(LF, TNF, GF: no bread)

wiegan dessert option
postres vaiabie by request
desserts
tarta de queso 514
burnt basque cheesecake, oat crumble,
sherry macerated strawberries [GF THF)
add los bermajas dulce $2a

crema catalana 513

rosemary custard with briiléed demerara sugar and
dehydrated rasamary IGF. THF)

add la vinyeta ‘serenc’ generds sec 514

mousse de chocolate $13

hazelnut cake. chocolate mousse, amantillado sherry ice
cream. candied haselnuls (GF]

add valdesping “solera 1843 vos 517

deshislo 513

tanie spow, chemist gin scaked mixed bemies, sweet
yogurt mousse, toasted meringue chips (GF. THF)
add petit albet brut rose $13

copa de helado 56
ask about cur current selection of house-made
ice craams and sorbets IGF)
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