para el aperitivo
snacks

fresh baguette 54
sarved with olivar curate extra vingin spanish olive oil
from our adopt an clive tree program in cliete, spain

aceitunas cirate $o
marinated olive blend, olive il potato chips
GF. LF, TNF. W0

almendras fritas 55
fried marcona almonds with sea salt (GF, LF. V)

gilda 58
skiawer of anchovy, olive and piparraiGF. LF. THNF)

chistorra & chips josé's way $10
curate chonzo wrapped in potato chips (THF)

croquetas de setas 510
traditional creamy mushroom fritters (TNF)

pan con tomate S12
toasted bread with fresh tomato, garlic. and olive ol
ILF. V. TNF)
add - manchego chesse S5
add/a la carte - [
anchoas salt-cured anchovies 512
boquerones vinegar-cured anchovies 58
matrimonio combination of both $10

la jamoneria

charcuterie & cheeses

cirate sobrasada 517

pimenton-spiced spreadable cured sausage.
spanish goat cheese, honey and baguette
ITMF, GF crackers upon request)

ciirate chorizo 515
house recipe cured sausage spiced with pimentén de la
wera and garlic (TMF, GF crackers upon request)

cinco jotas jamaén ibérico
warld famous cured pork - 100% pure iberian pigs are
acorm-fattened and free range, rasulting In & Urigue and
axceptionally nutty fllavor
ILF.TNF. GF crackers upon request!
Jamén de bellota (back leg cutl 320
paleta de bellota (shoulder culh 524
lomeo de bellota (loin cut) S25

tabla de quesos 521
salection of three spanish cheeses and
accompaniments (GF crackers upon request)

tabla de cirate 546

curate chorizo, salchichon pate, sobrasada, spanish goat
cheesa, honey. pickles. baguetie

(TMF, GF crackers upon request)

v
B AR D E TAPAS

ta

berenjenas con miel 510
fried eggplant, local honey + the hive honey,
resemary (THF}

patatas bravas® 56/11
crispy fried potatoes, alioli,
spicy tomato and pepper sauce (TNF)Y

garpacho de remolacha 511
chilled beet soup, raspberry fioam, pistachio ol
ALF, GF. W: no foarm)

ensalada 512
gam lettuce. pistachio vinaigrette. idiazabal cheese,
citrus, olives (GF) add crispy shrimp $8

esquebada de montafia 515
lightty cured trout. tomato fresco. coquillo olives.
pickled onion. grilled scallions, leman vin (THF, LF, GF)

escalivada 511

chilled roasted red bell pepper. onion. eggplant.
reserve shemy vinaigrette, crostini

ILF, THF.V, GF: no bread) add anchoas $6

del huerto de evan
from the culinary gardener

ensalada de tomate 515
tomatoes. cucumbers. pickles, mustard sorbet (GF. THF. V)

verduras de con romesco 517
Josper grilled seasonal vegetables, romesco (V. LF)

pas

small plates

de piquillo rell $11
piquillo peppers stuffed with round mountain creamery
goat chaese. parsley salsa verda (GF. TNF)

setas al jerez 518
a selection of mushrooms sautéed with a
splash of sherry IGF, LF, TNF, V: no sharmy

salteado 'a la catalana’ 517
sautesd seasonal greens. pistachio. sweet onions.
pickled bluebermries (GF. LF, V. no sherry)

pulpo a la gallega 522
warm galician-style octopus, sea sall, olive ol
pimentan, yukon gold puree IGF TNF, LF: na pures)

gambas al ajillo 518
sauteed shimp, sherry breth, garlic. bay leaf,
arbaol chill, toasted baguette (LF, TNF, GF: no bread)

tortilla 515
spanish omeletie, piquillo peppers, alioli (LF. GF, TNF)

bomba de pulpe 51
spicy octopus and potato croquette ITMF)

macarrones del cardenal 5273
spanish mac and cheasa, chorizo sofito. ibérico pork,
breadcrumbs (THF)

the spanish experience
$70 per person
Our handpicked menu by Katie Button and Feli Méana, featuring traditional Catalan dishes, will guide you through
Ehe highlights 2 if they were silting down to dine. Full guest participalion required for parties of two or mone.

add wine pairing $43

where does your tip go?
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raciones
large plates

trucha al homa 537
whole sunburst fanms charcoal grilled troul. parsley and
hazelnut picada (GF, LF, THNF: sub salsa verde)

rossejat’ 536
thin noodles prepared paeslla-style, squid in its ink,
shallfish stock alioli - the essence of the ocean (TNF)

butifarra con mongetes” S22
catalan pork sagsage, white bean salad. confit tomata,
aliol. fenned (GF.TNF)

cerdo ibérice” 241 o
charcoal grilled ibérica porkjosper roasted seasonal
vegetables. rosemary. thyme (GF. LF, T!‘IF]

pincho monna” 524 .
Larmb skewers marinated in spicewalla moorish spicas.
pickled cucumber and onicn (GELLFTNF)

mejillones a la marinera S22
PEl mussels. tomato and seafood broth,
toasted baguette (LF. TNF, GF: no bread)

postres
desserts

tarta de queso 514

burnt basque cheesecake. round mountain creamery
goat cheese, cat crumble, candied px shemy chemes
[GF.TNF}

add césar flordo ‘cruz del mar’ cream $14

erema catalana 513

rosemary custand with briléed demerara sugar,
dehydrated rosemary IGF, TNF)

i Lo vinysta ‘sereno’ generts sec $14
jerez y chocolate 514

sharry chocolate ganache. almond cake. shemy jellies.
chocolate soil. banana vanilla ice cream (GF)

‘el clon px ‘granresena’ S22

melocoton en almibar 513

poached peaches, almend crumble, mascarpone mousse,
anise hyssop, peach sorbet, fried orelletes shard

add los bermejos dulce $20

copa de helado 56
ask about our current selection of house-made
ice creams and sorbets (GFY

¥

wegan dessert option
available by request

checks may be split a maximom of 6 ways
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