para el aperitivo
snacks

fresh baguette Si
servisd with olivar curate extra vingin spanish olbse oil

aceftunas clrate 5o
marinaled olive blend. olive Gil potato chips
IGF, LF, TNF, \)

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

gilda 58
shewar of anchovy. olive and piparra IGF, LF, THF)

pan con tomate 512
togsted bread wath fresh lomalto, garlic, and olive oil
ILF. W, TNF}
add - manchego cheese 6
add/alacarte -
anchoas sali-cured anchovies $az
boquerones vinegar-cured anchovies $8
matrimanic combination of both S10

la jamoneria

curate salchichon $15

house recipe cured salami-style sausage spiced with
-eppercom and nutmeg

(TNF. GF Crackers upon request

curabe sobrasada 517

pimantan-splesd spreadable cuned sausage.
round mountain goat cheese, horey and baguetic
(TNF. GF crackers upon request

curate chorizo 515
Pause recipe cured sausage spiced with pimenton de
la vera and garlic (THF, GF crackers upon request)

cinco jotas jamdn ibérico
world famous cured pork - 100°% pure, ibecian pigs are
acom-fatiened and freée range) resulling In a bnique
and exceptionally nutty flavor
ILF.TMF. GF crackers upan requaskl
jamaén de bellota back leg euth $20
paleta de bellota (shoulder cull $24
loma de belleta iloin cul) 525

tabla de quesos 521
selection of three sparvsh cheeses and
accompaniments IGF crackers upon request)

tabla de carate Sa0

curate chorizo. salchichon, sobrasada. round mounkain
creamery goat cheese, honey, pickles, baguette

(TNF, GF crackers upon request)

T
BAR DE TAPAS

croquatas de setas $10

traditional creanmy mushroom fritters (THF)

chistorra & chips josé's way $10
curate chorizo wrapped in potalo chips (THF)

berenjenas con miel $10
fried eggplant. local honey from haneysthe hive.
rosemary (TNF)

patatas bravas® 56./11
crispy fried potatoes. alioll
spicy tomato and pepper sauce {THF)

sopa de espdrragos blancos 511
chilled white asparaqus soup, B0Q MOWSSe,
almonds. herb oil (GF)

ensalada %12

gem lettuce, pistachio vimaigrette, idiazabal cheese,
citrus, alves 1GF)

add crispy shrimp $8

esqueixada de montana 515

lighily cured lroul, tomalo fresco, coguillo olves
pickied red onion, grilled scallions. lemon vinaigratte
{TMF. DF. GF)

escalivada $11

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

{LF.TNF.V. GF: no bread)

add anchoas S6

tapas

small plates

pimientos de piquills rellencs 511
piguillo peppers stuffed with round mouwntain creamery
goat chaesa. parsley salsa verde (GF. TNF}

setas al jerez 518
a selechon of mushrooms sauteed with a
splash of sherry [GF. LF. TNF, V: na shemry)

salteado 'a la catalana’ 515
sauteed seasonal greens, roasted beets, marcona
almonds. sweet onions (GF, LF, V: no sherry)

verduras de temporada con romesco 517
Jjosper grilled seasonal wegetables, ramesco OV, LF)

pulpo a la gallega $22
warm galician-style octopus, seasall. olive gil,
pimentdn, yukon gold pures (GF TNF, LELnd pures)

gambas al ajillo 518
sauteed shrimp. shemy broth, garbc. bay leaf,
arbol chili. toasted baguette ILF, TMF. GF: no bread)

torilla espafiola 315
spanish omeletta, piquills péppers. alioli ILF, GF. TNF)

bamba de pulpo $11
spicy eclopus and polato croquette (THNF)

macamones 522
spanish mac and chesse. charlzo, sofrite
breaderumias (THF)

. N
the spanish experience
$70 per guest
Dur handpicked menu by Chel Katke Button and Felix Méana highlighting our favorfie traditional Catalan dishes.
Lt our co-faunders guide you through your maal a5 if they were sitling down 1o enjoy a meal with you
Full guiest participation for parties of two o mone.
arlil wine pairing $45
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[@) @caratetapashar

raciones
lorge plates

trucha al horno 537
whole sunburst farms charcoal grilled trout, parsley and
hazelnut picada (GF, LF, TNF: sub salsa verdok

rossejat” 536

thinncodles prepared poella-style, squid in its ink.
shedlfishsfock, alloll = the essence of the ocean (THF)
butifarra con mongetes” S22

calalan pork sausage, sihele bean salad, confit lomalo,
alicli, fennel IGF, TREY © % %

cerdo lbérico’ S41
charcoal grillod DS park, m@f roasted seasonal
vegetables, rosemary, thymeiGE. LE, TiF)

pinche merune” 524
lami skewers maninated in sgecewalla mmh spices
pickled cucumber and onion (GFLF THNFY

mejillones con sobrasada 526
PEl muesseds, curale sobrasada brolh, loasied baguelis
(TNF, GF: no bread)

desserts
tarta de queso $14
Burnl basque cheesecake, rownd mounlain Creamery
goat cheese, oat crumble, shermy macerated strawberries

(GF TNF)
add 163 barmejss dulee $29

crema catalana 513

rosemary custard with brileed demerara sugar and
dehydrated rosermary IGF. THF)

add La vinyela ‘serend’ generds sec 514

mousse de chocolate $13

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

add valdesping ‘solern 1843 vos 517

deshielo 513

tonic snow. chemist gin soaked mixed bames, Sweatl
yogur mousse, toasted meringue chips (GF, TNF)
add petit albet brut rose $13

copa de helado 58

ask about our current selection of house-made

lce creams and sorbets IGF)

wegan dessert cotion
available by request
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