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CHARCUTERIA Y QUESOS

! CURED MERT & GHEESE
J JAMON SERRANO JAMON IBERICO  CHORIZO PAMPLONA GHORIZO SORIA FUET
;5 \\‘\ 15-Month Cured Ham, Acorn-Finished Ham, Spiced Pork, Gently Seasoned Chorizo, ~Dry-Cured Pork Sausage,
(14 j‘/ Spain 15 Spain 35 Navarra 10 Old Castille 9 Catalonia 10
"',’,;"""‘ AGED MANGHEGO VALDEON GANA DE CABRA MAHON
? - Truffled Lavender Currant Pistachio Chocolate Hazelnut White Sangria
‘ ﬁ Honey 11 Salbitxada 9 Purée 10 Honey 10
Y
%’5 A3 MIXTO: GARNES Y QUESOS
> 3:( Chef's Selection of Cheese,
v I/él L . Charcuterie, & Accompamments 35
!’:\‘:%. o B

TRADICIONALES travitionat tapas SMALL PLATES

SALADS, FLATBREADS, & CAZUELAS

I]A” LES Bacon-Wrapped Dates, Almonds, Cabrales 14

EB“['“ETAS DE JAM“N Serrano Ham Croquettes, Romesco 13 G Gl dEESAlA“AFVEBII!IE v
el bl b i t bl
CHAMU I; [ Spiced Lamb Turnover, Canary Island Mojo 13 reen saa szrjfcl:lsdo a;r ;S aricots verts

Pl [J UILLOS Crab-Stuffed Peppers, Toasted Almonds 21

& ,
‘ ENSALADA DE JAMON
E p ATAIAS Bﬂ”ﬂs Spiced Potatoes, Paprika Aioli 9 Serrano Ham & Fig Salad, Baby Spinach, Cabrales,
s GAMBAS AL RJILLD Garlic Shrimp, Parsley, Lemon 15 Spiced Almonds 17
g Pu [P [] Galician Style Octopus, Potato Espuma, Gamtae, Smoked Paprika 17 [: [] [:A n E A l_ [: A [: H I] FAS Y s EIAS
s
5 A . . Artichoke & Mushroom Flatbread,
SALMON Seared S~almon, Saffron Emulsion, Fennel & Guindilla 13 Black Truffle, Manchego 18
TORTILLA ESPANDLA Potato & Onion Omelette, Salsa Brava 10
: . GOGA DE GOSTILLAS DE TERNERA
l ALBONDIGAS Lamb Meatballs, Manchego, Sherry & Foie Gras Cream 18 Short Rib Flatbread, Horseradish,
Bacon Jam, Parmesan 19
A
é A LR PLANTXA rrom rue GRiLL LA MESA DE JOSE
GHORIZO BILBAD Paprika & Garlic Sausage 11 CHEF s SElE[:."l]N
% VIEIRAS Diver Scallop Brochettes, Lemon, Parsley 18/34 Allow the Chef to Select a Special Tapas Menu
g BROGHETA DE POLLD Chicken Brochette, Almond, Lemon Labne 19 et o Si?er Person for the Table Q%
o ! e
8l SETAS Seasonal Wild Mushrooms, Lemon, Truffle 16 .
§ [:I]BIIEH“ Frenched Lamb Chops, Nora Butter 49 BA c l n N E s PI_ATES
£ AT“N Herb Crusted Tuna, Boquerone Aioli 22
ORATA

GALAMAR Calamari, Squid Ink Sofrito, Gremolata 14
ENTREG ﬁ TE Wagyu Skirt Steak, Salsa Verde, Cabrales Demi 26

1B E RICO BROGHETA Iberian Pork Brochette, Almond, Lemon Labne 24 PERNIL ASADO

Roasted Sea Bream, Golden Quinoa, Creamy Anchovy 38
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2 Confit Pork, Rosemary White Beans, Seville Orange 26 ]
R
E VERDURAS vesemasies PAELLAS 1o sk §
: BH“SE[AS CATALANA Green Apple, Pine Nuts. Valde6n Fondue 13 VALENCIANA 2
5 AMADA’S EMPANRADA Spinach, Manchego, Artichoke Escabeche 12 Chicken & Rabbit Paella, Bomba Rice, Chorizo §
£ Bilbao, Judién, Spanish Saffron 65 H
,:. ARRODZ TEMPORADD wild Mushroom Rice, Peas, Manchego 16 g
s . :
E JUDIAS VERDES Charred Green Beans, Fennel Confit, Almond Dukka 13 DE RES g
2 ’ . . Short Rib & Mushroom Paella, Bomba Rice, Piquillo g
¢ PIMIENT ﬂs DE PADR ﬂ N Flash Fried Peppers, Deviled Egg Cream 13 Peppers, Fava Beans, Wagyu Skirt Steak, E
= .1 w qe 2
Guindilla Aioli 89
| COGHINILLO ASADO roast suckuinG pi |
| Herb Roasted Fingerlings, Brussels Catalan, |
Rosemary White Beans MP ***Requires 72 hours advance notice***
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*Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness. 3.05.2024



