para el aperitixg

fresh baguette $4

olivar curale extra vingin spanish olive oil
aceltunas cdrate 5o

marnated olive blend, olive oil potato chips
IGF.LF. TNF. W}

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

gilda $8
skewer of anchowvy, olive and piparra IGF, LF, TNF}

pan con tomate $12
toasted bread with fresh tomato. garlic. and olive ol
ILF. W. TNFY
add - mJnchegocheeqe 56
add./a la carte
anchoas salt-cured anchovies 12
boquerones vinegar-cured anchovies $8
matrimonio combination of both $10

la jamoneria

charcuterie & cheese

ciirate salchichén §15
house recipe cured salami-style sausage spiced with
peppercom and nutmeg (THF) GF crackers upon request

curate chorizo 15 /7

house recipe cured ge spiced with pimenton de la
vera and Wﬂﬁ_ml___ srapkers upan request
eurale soi :

dable cured sausage with

afd Baguette

upon reguest)
curethibefian harm aged for
cince jotas jamén w_u."
world famous cured pork - 100% pure iberian pigs are
acom-fattened and free range, resulting in a unique and
exceptionally mutty flavor ILF, TNF, GF crackers upon
request!

Jjamén de bellota (back leg cut) $2g

paleta de bellota shoulder cut) $24
lomo de bellota (loin cutl $25

tabla de quesos 521
selection of three spanish cheeses and accompaniments
[GF crackers upon request]

tabla de curate $45
curate chorizo, salchichon, sobrasada, capriche de cabra,
honey, pickles, baguette (TMF) GF crackers upon request

CURATE

TAPAS

tapas

croguetas de setas S10
traditional creamy mushroom fritters (THNF)

chistorra & chips josé's way 510
curale spicy chorimwlwbed in potato chips (TNF)

=

blnnjornscﬂnrrﬂil.ﬂm W
fried eggplant, lu-mlhnhuyﬁo(h wther'ma
rosemary (THF) F’
patatas bravas® SE!I:'

crispy fried potatoes, qué&oanq{peppe'sauce.
aliali (TNF) o

sopa de setas S10

savory mushroom soup with idiazabal cheese mousse,

miushroom duxelle, migas, thyme
(THF, GF: no breaderurmibs)

ensalada 51018

gem letiuce, pistachio vinaigretle, idiazabal cheese,
citrus, elives IGF)

add crispy shrimp $8

escalivada 511

chilled roasted red bell pepper. onion, eggplant
resenve sherry vinaigrette. crosting

(LF.TNF .V, GF: no bread)

add anchoas $6

pimientos de piquillo rellenos 511
piquillo peppers stuffed with spanish goal cheese,
parsley salsa verde (GF, TNF)

small plates

salteado ‘a la catalana’ 512
sauteed seascnal greens, pickled blueberries,
pistachio praline, sweet onion (GF, LF, V: no sherry)

sotas ol jerez 518
a selection of mushrooms sautéed with a
splash of sherry IGF, LF. TMF, V: no sherry)

pulpe a la gallega 19
warm galician-style octopus. sea salt, olive odl,
pimantan. yukon gold purea (GF TNF, LF: no pures)

gambas al ajille %18
sauteed shrimp, sherry broth, garlic, bay leaf,
arbol chili, crostini (LF, THF, GF.nQbﬁﬂ:l!

secreto ibérico” £41 .

charcoal grilled ' secrefchl;érlcﬁfporksmul.det
Josper roasted chermy tomiatoes,

charred ro-smwmd IWJCF

macarrones § 41
spanish mac qwlchses.e Mq-soﬁllo
breaderumbs (TNFF--

endibias mwﬂ

josper oasted endive, B sherry reduction,
walnut sage crumble, blue cheess mousse
IGF, LF: no mousse. TNF: no waliut erumible)

esqueixada de montania 515
lightly eured trout. tomata fresco. sweet anion,
coquillo olives, lemon vinaigrette (NF, DF, GF)

the spanish experience
$70 per person
Our handpicked menu by Katie Button and Felic Méana. featuring traditional Catalan dahes, will guide you
through the highlights as if they were sitting down o dine. Full guest participation for parties of two or more

adid wine pairing $45

where doss your tip go?
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.
raciones
large plates

trucha al harno 537
whole sun/ farms charcoal grilled trout, parsley and
hazelrut p?c:rs{‘. LF, TNF: sub salsa verde )

i
rossejat’ $35 |

thin ngadies
shellfist

paella-style, squid in its ink
ol - essence of the ocean (TNF)

catalan pork sal =
alicli, fennel (GF TR

rabo de toro 530 (
braised oxtall. red wine
spanish omelette (LF TNF GI-‘I

pincha moruno’ S22 |
lamib skewers marinated in snweﬁmﬂa n‘bcrxs‘h spices,
pickled cucumbier and onion (GF LE TN}

pollo al ajillo 526 .
Jjosper roasted chicken leg and thigh, garic jus, crostini
(LF, THF, GF:no bread)

postres
desserts

tarta de queso S14

burnl basque cheesecake, oal crumible,

sherry macerated strawberries (GF.TNF)

add los bermejos dulce S20

crema catalana $13

rosemary custard with bruleed demerara sugar and
dehydrated rosemary (GF. TNF)

add edsar floride croam $14

mousse de chocolate 13

hazelnut cake, chocolate mousse, amontillade sherry ice
cream, candied hazelnuts (GF)

Bkl wakstospine solora 1842 vos $17

deshislo 513

tonic snow, chemist gin soaked mixed bemies, sweet
yogurt mousse, toasted meringue chips (GF, THIF)
acd petit dbet brut rese 523

copa de helado 56

ask aboul our current selection of house-made

ice creams and sorbets (GF)

vegan dessert option
avallable by request
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