
June 11, 2025

Pintxos 
Gilda, Boquerones, Olive, Piquillo Pepper 3  (2)

Jamón Croquettes, Mojo Picón 4  (3)
Spinach and Gruyère Croquettes, Roasted Garlic Aïoli 4  (3)
Chorizo, Manchego, Shishito Pepper, Dijon, Baguette 4  (2) 

Beef Empanadas, Ají Amarillo Aïoli 5  (2)
 

Raciones
Wood Grilled Pan Con Tomate, Pan Rústico, Tomato, Fleur de Sel 7 

Spanish Olives, Lemon, Garlic, Rosemary 7
Marcona Almonds, Thyme, Fleur de Sel 8
Pommes Frites, Preserved Truffle Aïoli 8 

Boquerones, Garlic Vinaigrette, Espelette 9
Cantabrian Anchovies, Piquillo Peppers 11

 
Charcuteries y Quesos 

Marinated Manchego, Sheep's Milk Cheese, Garlic, Thyme, Pear Membrillo 14
Idiazabal, Smoked Sheep's Milk Cheese, Walnuts 14 

Caña de Cabra, Goat's Milk, Ajo Dulce 16
Délice de Bourgogne, Cow's Milk, Soft Ripened Triple Cream, Dates 16 

12 Month Jamón Serrano, Housemade Pickles 14

Tapas 
Patatas Bravas, Mojo Picón, Charred Scallion Aïoli, Scallions 12 

Mesclun Greens, Apples, Pepitas, La Peral, Honey Banyuls Vinaigrette 14 
Red Beets, Smoked Chèvre, Dandelion Greens, Dukkah, Passion Fruit Vinaigrette 15

Morel Mushroom Fricassée, Asparagus, Turnips, English Peas, Snow Peas, Preserved Truffle 18 
Shrimp a la Plantxa, Zucchini Escabeche, Piquillo Pepper, Fennel Pollen, Capers 18 

Steelhead Trout, Charred Spring Onions, Guajillo Salsa, Marcona Almonds, Parsley Picada 18 
Crispy Soft Shell Crab, Radishes, Radish Greens, Roasted Tomato, Parsley Purée 21 

Entradas 
Fresh Pasta, Lamb y Duck Ragout, Morel Mushrooms, Dijon, Madeira Cream, Reggiano 39 

Pan Roasted Bronzino, Asparagus, Roasted Tomato, English Peas, Tarragon Beurre Blanc 42 
Wood Grilled Duck Breast, Fennel Soubise, Snow Peas, Mango, Natural Reduction 42 
Wood Grilled 9 oz. Strip Steak, Pommes Lyonnaise, Black Garlic Butter, Scallions 48 

40 oz Txuleton Bone-In Ribeye, Pommes Frites, Preserved Truffle Jus 130

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. 

Mouettes D'Arvor, Rillettes de Langoustine 28 
Donostia Foods, Razor Shell Clams in Brine 29 
Alalunga Cocochas, Merluza en Salsa Verde 35 
Conservas de Cambados, Barnacles in Brine 49 

Conservas - Spanish Tinned Seafood 
Served with Lemon, Olives,  

Grilled Baguette, Lemon Aïoli


