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*Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.
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@ HEHABEUTEBIA YQUESOS-  -TRADICIONALES- <ENSALADAS~ §
([‘&v Cured Meats Traditional Tapas Salads '
i , :
JAMON SERRAND CROQUETAS TORTILLA ENSALADA VERDE
' -}\.\\,.\‘ Cured Ham 14 DE JAMON ESPANOLA Green Salad, Asparagus, A
\ ‘ s 7 ‘f"' CHORIZO PAMPLONA Ham Croquettes Potato & Onion Favas, Haricot Vert, Avocado é
g 2 Spiced Pork 10 13 Omelette 13 s
\$i] GHORIZO SORIA 9 ; :
/g : Gently Seasoned Chorizo 9 DATILES ENSALADA DE JAM“N i
f— he FUET Bacon-Wrapped PIOUILLOS Serrano Ham & Fig Salad, g
& Dates Crab-Stuffed Peppers Baby Spinach, Cabrales, g
'ia’%'( Dry-Cured Pork Sausages 10 13 18 Spiced Almonds ;
! al ~ , <
¥\ JAMON IBERICO 16 s
] . e &
2 Acorn Finished Ham 35 PATATAS BRAVAS ﬁﬂmllill.\lsﬂl\l g
Spiced Potatoes 5
Cheeses 9 Garlic Shrimp Jc“cnsﬁ» g
MANCHEGO , 15 Spanish Flathreads ;
Truffle Lavender Honey 11 SALMON 3
c‘“'”\ DE CABRA Seared Salmon, EHAMUGA ALCAGHOFAS Y SETAS
% Ch & Fie M lade 10 Saffron Emulsion Spiced Lamb Artichoke & Mushroom Flatbread,
3 erry 1g Viarmelade 13 Turnover Black Truffle, Manchego .
: VALDEON 13 18 ‘
s Currant Pistachio Salbixtada 9 PULPO A LA g
3 ; ) s
; MAHON RALLERA RLBONDIGAS COSTILLAS DE TERNERA ¢
5 Sangria Honey & Golden Raisins 10 b Lamb Meatballs Shortrib Flatbread, é
3 ) ) - B Sgittl;io }?s C;::El l;S’ 16 Horseradish, Bacon Jam, Parmesan o
: GRAN TABLE 16 19 :
! Chef's Selection of Cheeses, | < <>
i - Charcuterie, Accompaniments 35. |
] -VERDURAS-~ <A LA PLANGHA~ ~RACIONES~ :
a Vegetahles From the Grill Plates to Share a
d JUDIAS VERDES GHORIZO BILBAO ORATA 3
Charred Green Beans, Paprika & Garlic Sausage 10 Roasted Sea Bream, Golden Quinoa, g
: Fennel Conﬁt,llglmond Dukka VIEIRAS Creamy Anchovy 38 g
( Diver Scallops, Parsley, Lemon 18/34 .
d 0
PIMIENTOS DE PADRON BROGHETA DE POLLO PERNIL ASADD :
g . Chicken Brochette, Almond, Labne 19 Confit Pork, Rosemary White Beans, 5
El Flash Fried Peppers, ’ > . ¢l
b . Seville Orange 26 o
5 Deviled Egg Cream SETAS s
5 13 Wild Mushrooms, Truffle 16 §
: GORDERO :
;  BRUSELAS CATALANA Lamb Chops, Nora Chile Butter 32 ~PAELLAS~
russels Sprouts, Green Apple, i . i !
i Pine Nuts. Valdeén Fondue ATUN Valencian Rice Dishes ’
2 13 Herb Crusted Tuna, Boquerone Aioli 19 PAELLA VALENCIANA :
E GALAMAR Chicken & Chorizo Paella, ‘)
AMADR’S EMPANADA Calamari, Squid Ink Sofrito, Gremolata 12 Saffron Bomba Rice, Mussels, Shrimp a
Spinach, Manchego,1 ;\rtichoke Escabeche ENTREC ﬁ TE 55
. Wagyu Skirt Steak, Salsa Verde,
3 Cabrales Demi 22 4 kPAEl:;A MABISEI!IS ik 2
) ARROZ TEMPORADO P Squid Ink Bomba Rice, Spiced Monkfish, |
E Wild Mushroom Rice, _ IBERICO BRO GHETA Prawns, Calamari, Cockles, '3
s Peas, Manchego Iberian Pork Brochette, Almond, Labne 24 Canary Island Mojo Aioli s
: s %
; — - YT T — . Teor :
b 2
. -GOGHINILLO ASADO- -LA MESA DE JOSE-
Roast Suckling Pig Ghef’s Selection '
| Herb Roasted Fingerlings, Bruselas Catalana Allow the Chef to Select a Special Tapas Menu i
Rosemary White Beans MP | 75 Per Person for the Table | l
: o0 ***Requires 72 hours advance notice*** s & e <r &
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