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ADDITIONAL MENU ITEMS

SERVED
11AM-4PM

REGULAR CURATE MENU
AVAILABLE ALL DAY
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MENU

DEL DIA

S40/PERSON

ADD WINE PAIRING 325

PAN CON TOMATE
pan de cristal bread, tomate fresce (LF, V, TNF)

ESCALIVADA
chilled roasted red bell pepper, onion, eggplant,
reserve sherry vinaigrette, crostini
(LF, TNF,V, GF: no bread)

TABLA DE CORATE
cérate chorizo, salchichén, and sobrasada,
capriche de cabra, heney, pickles, baguoette
[TNF. GF crackers wpon request)

PAELLA OF THE WEEK
our weekly rotating seasonal paella,
portioned per person

ENSALADA VERDE
seasonal greens, olives, pickled onion,
pistachio vinaigrette (LF, GF)

HORCHATA Y GALLETA
horehata bar, ganache, meringue,
cookie crumble, chocolate

SOLO PAELLA __

$26/PERSON vy,

this week's Paslla de la Semana, 7
served ala-carte
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DEL MEDIODIA
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BOCADILLOS

SANDWICHES

JAMON s14
jamén serrane, tomate fresco, manchego
[TNF. LF: no cheese]

GAMEAS FRITAS"® 17
crispy shrimp, alioli, piparra peppers.
arvgula (TNF)

CATALAN® 817
butifarra catalan savsage, red pepper,

onion, alisli (TNF, LF)

COCTELES
BAJO EN ALCOHOL
LOW ABV SPANISH COCKTAILS

AL FRESCO SPRITZ 318
el bandarra al fresco vermouth, cava

CURATE CLARA 38

highland ctirate blanca, sparkling lemaon



