para el aperitivo
snacks

fresh baguette 5.4

served with olivar clrate extra virgin spanish olive oil
from our adpgf an dive tree program in oliete, spain
pan S12 A

toa ad with fresh tomatio, garlic. and olive ol

th sea salt (GF. LF. \)

gilda 58
skenwer of anchovy, olive and piparra (GF, LF, TMF)

chistorra & chips jos#'s way 10
curate chorizo wrapped in potato chips (TNF)

croquetas de setas 510
traditional crearmy mushroom fritters (TNF)

la jamoneria

charcuterie & cheeses

cirabe sobrasada 517
pimenton-spiced spreadable cured musage.
spanish goat cheese, honey, crost
(TMF, GF crackers upon req

salection of three spanish cheeses and
accompaniments (GF crackers upon reguest)

tabla de cirate 546

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

(TMF, GF crackers upon request)

CURATE

TAPASGS

tapas

small plates

esquebiada de muntanya 515
chilled salt-cured trout. tomato fresco. coquillo olives,

berenjenas con miel S10
fried eggplant, local hqnev thahvehonw
[THE)

de piquillo 11

goat cheese, parsley salsa verde (GF, TMF)

salteado "a la catalana’ 517

sautéed seasonal greens, pistachio, sweet anions.
pickled bluebemies (GF. LF. V. no sherry)
setas al jerez 518 J
a selection of mushrooms sautéed )
splash of sherry (GF, LF. j;

pulpo a a gallega 52

gem lettuce, pistachio \nnawt'te lclazabal cheese,
citrus. olives (GF) add crispy shrimp 58

escalivada 511

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

(LF.TNF V. GF no bread! add anchoas $6

pirnanten, y o0)
pimientos fritos 512
fried local pepper mix, elive oll. maldon salt (THF) sautéed,
arbol chill 1 NF. GF: na bread)
del huerto de evan r
from the culinary gardener tortilla o5
ensalada de tomate 515 spanishi o s, aboli ILF. GF, TNF)

tomatoes. cucumbers, pickes. confit tuna (GF. TMF,LF)

verduras de ‘con romesco 517

Josper grilled seasonal wegetables, romesco WV, LF) b-(eadcru'nbsﬂ'l dF1

the spanish experience
£70 per person
Our handpicked menu by founders Katie Button and Felix Méana of traditional Catalan dishes will guide you
through the: highlights a if they were siting down to dine
Full guest participation required for parties of teo or more

ald wine pairing $45
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pickled onion. grilled scallions, emon vin (TNF, LF. GF)

plauille peppers stuffied with reund meuntain creamery

[

raciones
large plates

trucha al hama 537
whole sunburst farms charcoa
hazelnut picada (GF. LF. TNF:
rossejat’ 536
thin noodles prepared paell
shellfish stock. aliol - the
butifarra con mongetes”
catalan pork sausage,
alioli, fennel U,TM:
cerdo ibérica’ %4
charcoal griled b

i calad confit tomata,

| josper roasted seasonal

vegetables & {GF. LF. TNF)
pincho mory

larnks skiew in spicewalla moonsh spices.
pickled gil ion (GF_LF TNF)
mejillones ala

PEl mussels, to 0 and seafood broth

toasted bagueltaILF, TNF, GF: no bread)
postres
desserts

tarta de queso 514
bumt basque cheesecake, round mountain creamery
goat cheese, oat crumble, candied px sherry cherries
IGF.TNF)

add césar florido ‘cruz del mar’ 14

crema catalana S13 ;e
rosemary custard with brd.aéadmrara SUG
dabnydrated rosamary (GF. TNF)

acd La vinyetn ‘serenc’ gen S
jerez y chocolate 514 e L
sherry chocolate ganache. almoiiteal
chocolate soil. banana vanillatige cres
ecic] clon pu “gran resenvn’ S22

vegan dessert option
available by request

mousse, anise hyssop. peath
add los bermejos dulce $20
copa de helade S6

ask about our current selection of house-made
ic@ creams and sorbets (GF)
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