para el aperitivo
snocks

pan con tomate S12
toasted bread with fresh tomato, garlic. and olive od
ILF.V, TNF)
add - manchego chesse 56
ala carte -
anchoas salt-cured anchovies 512
boquerones vinegar-cured anchovies 58
matrimonio combination of both $10

fresh baguette 54

sarved with olivar cirate axtra IFGIN spanish olive oil
from our adopt an olive tree program in oliete, spain
ILF. V. TNF)

aceitunas curate 5o
marinated olive blend, olive oil potato chips
IGF, LF, TMF. W}

almendras fritas 58
fried marcona slmonds with sea salt (GF. LF. V)

gilda 52
skewer of anchevy. olive and piparra (GF, LF. TNF)

chistorra & chips josé's way 10
curate chorizo wrapped in potato chips (TNFY

de jamon $10
traditional crearmy ham fritters (TMF)

la jamoneria

charcuterie & cheeses

curate sobrasada 517

pimenton-spiced spreadable cured sausage. haney.
I cheese, crostini

ILF, TMF, GF crackers upon request)

cinco jotas ibérico
world famous cured pork from 100% pure acorm-
fattened and fres range iberian pigs.
ILF.TNF. GF crackers upon request)
jaman de bellota back leg cut S2g
paleta de bellota shoulder cut 524
lomo de bellota loin cut $25

tabla de quesos 521
salaction of threa spanish cheeses and
accompaniments (GF crackers Upon reguast!

tabla de clrate 545

curate iberico terring. sobrasada, salchichon,
spanish goat cheese, honey, pickles. crostini
(TMF, GF crackers upon request)

CURATE

AP A S

tapas

con miel 510
fried eggplant. local mountain haney, rasemary (THNF)

patatas bravas® $6/11
crispy fried potatoes. all i oli
spicy tomato and pepper sauce (TNF)

de calabaza 514
creamy butternut squach soup, ..rnol-ced trout. pirmenton
ail, croutons, fried pumpldn seeds (T

ensalada 512
gem lettuce, pistachio vinaigrette, idiazabal cheese,
citrus. elives IGF) add erispy shrimp $8

escalivada 511

chilled roasted red bell pepper, onion, egaplant.
resans shermy vinaigrette, crostini

(LF.TMF .V, GF: no bread) add anchoas $6

xatonada $16
frisée confit cod. cuquillo olives, anchovies.
ramasce (LF)

tartar de remolacha 512
diced beals, creme fraiche. pistachio. raspbermies,
endives IGF)
duras. de da con r 517
josper grilled seasonal vegetables, romescao [V, LF)

small plates

de piquillc rellencs $11
piquille peppers stuffed with round mountain creameny
goat cheese, parsley salsa verde IGF, TMF)

salteado 'a la catalana’ S17
sautiad seasonal greens. pistachio, sweet anions,
pickled blusberries (GF, LF, V. no sherry)

setas al jerez 518
a selection of mushrooms sautéed with a
splash of sherry {GF, LF. TNF, V: no sherry)

pulpo ala gallega 522
wanm galician-style actopus. saa sall. alive oil.

pimenton, yukon gold puree (GF.TNF, LF: no puree)

gambas al ajille 518
sautéed shrimp, sherry broth. garlic. bay leaf,
arbal chili, toasted baguette (LF, TNF, GF: no bread)

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

macarrones del cardenal 523
spanish mac and cheese, chorizo sofrito, ibérico pork,
breaderumbs (TNF)

butifarra con potaje” 524
catalan pork sausage. lima bean stew. potato, tumip,
greens IGF TNF}

Qur har

the spanish experience
$70 per person
rrer by four Hatie Button and Felix Méana of traditional Spanish dishes will guide you
through the highlights as if they were sitting down to dine.
Pariies of hwo or more onfy. fulf guesi porficipalion nequined

addd wine pairing $45
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raciones
lorge plates

trucha al homao mkt
whole sunburst farms charcoal grilled trout, parsley and
hazelnut picada (GF. LF. TNF: sub salsa verdel

rossejat’ 536
thin noodles prepared paella-style, squid inits ink,
shallfish stock. alioli - the essence of the ocean (TNF)

mejillones a la marinera S22
PEl mussals. tomato, seafood and chicken brath,
toasted baguette ILF, THF. GF: no bread

pincho morune’ 524
lamib skewers marinated in spicewalla moorish spices,
pickled cucumber and onion (GF.LF, TNF)

cerdo ibérico” S48
charcoal grilled ibérico pork. josper roasted seasonal
vegetables. rosemary. thyme (GF. LF. TNF)

chuleton de vaca 5120
dry aged galician bone in ribeye, fied potatoes,
peppers (TNF)

egan dessen option
]‘)O.‘ltl'eﬁ :vailablﬁ by request
leche y polvorones 513

almond cookies. pe shemy mousse. milk meringue,

BQOnog ICE cream
add el maestro skerra px $15

tarta de queso 514

burnt basque cheesecake. round mountain creamery
goat cheese. cat crumble. candied sguash (THF. GF)
add valdespino ‘solera 1842' vos 517

crema catalana 517

rosemany custard with briléed demerara sugar,
dehydrated rasemary IGF, TNF)

add lustau ‘east india’ cream $16

Jerez y chocolate S14

shermy chocolate ganache, almond cake, sherry jellies,
chocolate soil. banana vanilla ice cream (GR)

add donpx ‘gran reserva’ 522

copade helado 36
selection of house-made ice creams and sorbelts IGF}
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