
August 5, 2022

Pintxos 
Gilda, Boquerones, Olive, Piquillo Pepper 2  (2)
Chorizo, Manchego, Baguette, Dijon, Shishito Chilis 3  (2)
Bacalao Croquettes, Orange Blossom Aïoli 4  (3)
Jamón Croquettes, Mojo Picón 4  (3)  
Beef Empanadas, Ají Amarillo Aïoli 5  (2)
 
Raciones
Pan Con Tomate, Pan Rústico, Tomato, Fleur de Sel 7
Marcona Almonds, Thyme, Lemon Fleur de Sel 7 
Spanish Olives, Lemon, Garlic, Rosemary 7
Boquerones, Espelette, Garlic Vinaigrette 9
Cantabrian Anchovies, Piquillo Peppers 10 
 
Jamones y Quesos 
Marinated Manchego, Sheep's Milk Cheese, Garlic, Thyme 12
La Peral, Cow's Milk Blue Cheese, Ajo Dulce 12
Caña de Cabra, Goat's Milk Cheese, Bloomy Rind, Pan Tostado 12
Warm Tetilla, Cow's Milk Cheese, Piquillo Peppers, Baguette 14
Idiazabal, Sheep's Milk Cheese, Ajo Dulce, Pan Tostado 14
12 Month Jamón Serrano, House Pickled Cucumber 14
 
Tapas 
Patatas Bravas, Mojo Picón, Garlic Aïoli, Scallions 12 
Mesclun Greens, Sungold Tomatoes, La Peral, Pepitas, Honey Banyuls Vinaigrette 14
Squash Blossoms, Heirloom Tomatoes, Basil, Smoked Croutons, Basil Aïoli 16 
Morcilla Ravioles, Black Garlic, Ginger, Yellow Peaches, Sage Brown Butter 16
Crispy Oysters, Blistered Shishito Peppers, Charred Lemon, Pimentón Aïoli 18
Shrimp, Guindilla Chilis, Preserved Lemon, Burnt Garlic, 18 
Wood Grilled Scallops, Yellow Watermelon, Capers, Piquillo Peppers, Heirloom Tomato 19
 
Entradas  
Escalivada, Slow Roasted Eggplant, Zucchini, Tomatoes, Red Peppers, Pine Nuts, Basil 28
Rainbow Trout, Jamón Serrano, Yellow Peaches, Sautéed Spinach, Caper Brown Butter 38
Wood Grilled Veal Chop, Roasted Kohlrabi, Arugula, Dijon, Sauce Robert 38
Halibut, Sweet Corn, Roasted Tomatoes, Fresh Basil, Smoked Eggplant Purée 44
Wood Grilled Ribeye Steak, Pommes Lyonnaise, Charred Scallions, Black Garlic Butter 54

A service charge of 22% will be automatically added to all checks. 
If you would like this percentage adjusted please ask to speak with a manager. Thank you. 

Scan the QR Code for a 
link to our Menu 

Ramon Peña, Horse Mackerel in Olive Oil 24

Fangst, Limfjord Blue Mussels with Dill and Fennel Seeds 24

Mouettes d'Arvor, Sardines in Butter 25

Donastia Razor Clams in Brine 26

Olasagasti, Donastia Anchovies al Ajillo 28

Don Bocarte Cantabrian Anchovies 32

Conservas - Spanish Tinned Seafood 
Served with Lemon, Olives,  

Grilled Baguette, Lemon Aïoli


