
EMBUTIDOS - CURED MEATS

TAPAS Y RACIONES - SMALL PLATES

PLATOS FAMILIARES - LARGE PLATES

QUESOS - CHEESES
jamÓn serrano                                 6.5
‘Fermín’ Serrano ham, aged 18 months

PaLeTa IBÉrICa De BeLLoTa FermÍn                     15.
Acorn fed pure Iberian ham

FInoCCHIo                             6.5
Uncured Italian salami, fennel

CHorIzo De BeLLoTa                    6.5
Black foot Iberian pork sausage from Salamanca  
Lomo IBÉrICo                                 6.5
Cured Iberian pork loin

saLCHICHÓn                     6.5
Spanish sausage cured with garlic and herbs

GrILLeD oCToPUs                     14.

Corn purée, mojo verde, cracked pepper

LamB CHoPs                     14.

Honey beer reduction, crispy kale, potato foam

CeVICHe                     12.

Shrimp, crispy shallots, lemon, orange*

GrILLeD oCToPUs saLaD  (no croutons)          15.

Heirloom tomatoes, cucumber, croutons, lemon

anDaLUsIan GazPaCHo                     6.

Spanish chilled vegetable soup

CHICKen CroQUeTTes 9.

Amish young chicken, creamy kimchi

PoTaTo TorTILLa                                    6.

Traditional Spanish omelet, roasted garlic aioli*

sHorT rIB monTaDITos                  11.

Tomato marmalade, guindilla, tetilla cheese

PaTaTas BraVas                  6.5

Crispy potato cubes, spicy brava sauce, aioli*

mC FoIe sLIDers  (no bread)                 14.

Dry-aged Angus, foie gras, homemade steamed buns, au jus aioli*

PaeLLa 39.

Bomba rice, seafood, red sofrito, saffron

arroz CaLDoso 25. 

Seafood, chicken, Bomba rice, red sofrito, saffron

snaPPer & QUInoa  24.

Snapper, lemon caper butter, quinoa soy salad

saLmon  (no sauce)                    19.

Baby spinach, chickpeas, lemon cream*

PInTXos                
Your choice of:

• Cumin marinated pork loin skewers, mojo verde, Greek yogurt   9.

• Chicken skewers, yogurt sauce, salsa criolla      8.

smoKeD saLmon monTaDITos          12.

Cream cheese, truffle honey, dill pollen*

KaLe saLaD  (no barley)                                 9.

Barley, roasted beets, goat cheese, lemon maple dressing

HUeVos ‘BULLa’ 10.5

Eggs, homemade potato chips, Serrano ham, potato foam, truffle oil*

aLBÓnDIGas                                 9.

Veal and pork meatballs, manchego, tomate frito

CrIsPY CaLamarI                  12.

Sriracha & sherry aioli*

IBerIan Ham CroQUeTas                  7.

Jamón Serrano, fig jelly

TUna TarTar                  14.

Ahi tuna, mango, avocado, soy sesame vinaigrette, Sriracha aioli*

saUTÉeD GarLIC sHrImP  (no bread) 10.

Brandy, pepper flakes

IDIazÁBaL                         6.5
Firm sheep’s milk, lightly smoked from the Basque country

TeTILLa                         6.5
Semi soft cow’s milk, mild buttery flavor

maHÓn                         6.5
Firm cow’s milk, lemony, salty, tangy flavor

Leonora                                  6.5
Soft goat’s milk from León, medium strong flavor

manCHeGo             6.5
Sheep’s milk, nutty, sweet, tangy flavor, aged 6 months

maXoraTa             6.5
Canarian semi hard goat’s milk, pimentón rind

Pan De CrIsTaL Con TomaTe   Toasted crispy ethereal bread brushed with fresh tomato    6.

HoUse marInaTeD oLIVes   Thyme, orange peel, garlic   4.

BraIseD sHorT rIBs   (no potato chips)                     27.

Tetilla cheese, potato foam, cipollini onions, red wine sauce

TrUFFLe CarBonara                         19.

Bucatini, wild mushrooms, Applewood bacon, white truffle cream

IBerIan PorK TenDerLoIn                                      22.

Sautéed apple, rosemary demi-glace, wild mushrooms

CHUrasCo             28.

Sweet potato terrine, shishito peppers, green peppercorn sauce
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