
S A L A D O S  snacks

OL I VA S Y  A L M EN DR A S olives & marcona almonds  6 

QU E SO M I X TO chef’s selection of spanish cheeses  16 
Acacia Honey, Membrillo

JA MÓN SER R A NO  cured spanish ham  9

CROQU ETA S DE POL L O chicken and mahón croquettes  8 
Artichoke & Truffle Aioli

SOPA DE C A STA ÑA  truffled chestnut soup  12
Duck Confit, Pistachio, Roasted Mushrooms

A L BÓN DIG A S beef meatballs  11 
Pipérade, Poached Egg

SA L PICÓN DE C A NGR EJO crab cocktail 15 
Horseradish Mousse, Tomato Sofrito, Toasted Sourdough, Lemon Vinaigrette

V E R D U R A S 
vegetables

C A M A RON E S EN CHOCOL AT E shrimp & chocolate sauce  14   
Orange & Red Chile Glaze, Chistorra Sausage  

MON TA DI TO DE AT Ú N bluefin tuna toast  14
Avocado, Garlic Aioli, Guindilla & Apple Escabeche

MON TA DI TO DE PA NCETA pork belly toast  10
Chickpea Purée, Green Apple, Honey Glaze

MON TA DI TO DE PATO duck confit toast  11 
Serrano Ham, Black Cherry, La Peral Spread  

CHOR I F R I TO chorizo & beef burgers  11 
Garlic Aioli, Mahón Cheese, Green Chile

BOC A DI L L O DE COST I L L A S short rib sandwich  12
Bacon, Asparagus, Celery Root Aioli

BOC A DI L L O DE C A L A M A R I fried calamari sandwich  11
Guindilla Tartar Sauce, Meyer Lemon Confit, Fresno Chile 

BROCH ETA S DE COR DERO lamb brochettes  9 
Eggplant, Bacon, Sherry Jus
 

BRUSEL A S 
brussels sprout salad  12
Sherry & Mustard Vinaigrette, Marcona Almonds, 
Whipped Idiazábal

GEM ENSA L A DA  
little gem caesar salad  13 
Baby Gem Lettuces, Guanciale,  
Creamy Manchego & Nori Vinaigrette

E SPI NAC A S A L A C ATA L A NA 
catalan style spinach  10
Fresh Quince, Brown Butter, Pine Nuts, Green Apple

HONG OS A L A PL A N T X A  
grilled wild mushrooms  14 
Lemon, Truffle, Potato

PATATA S  A RUG A DA S 
salt roasted potatoes   9
Mojo Rojo, Salsa Verde, Walnuts

EM PA NA DA G A L L EG A  
kale & ricotta tart  12 
Mushroom & Charred Onion Jus

TORT I L L A E SPA ÑOL A  
warm spanish omelette  8
Charred Piquillo Peppers, Confit Potatoes, Goat Cheese Cream

PU L PO 
spanish octopus  15
Smoked Green Olive Aioli, Crispy Potato, Tomato Escabeche 

V I EI R A S CON GU ISA N T E S  
scallops & peas   22 
Toasted Bomba Rice Cream, Wild Mushrooms

PA PPER DEL L E DE L A NG OSTA 
lobster & saffron pasta   28 
Lobster & Caviar Cream, Tarragon, Crispy Garlic

MON K F ISH CON A L C ACHOFA S 
spiced monkfish & artichokes  19
Lobster & Choricero Pepper Broth, Ajo Blanco, Tarragon

ENTR ECÔTE 
beef tenderloin  32
Foie Gras, Broccoli Rabe, Roquefort, Sherry & Prune Jus

PA ELL A BASQUES
chicken and octopus paella  28 
Jumbo Shrimp, Chorizo Bilbao, Piquillo Peppers, Sofrito Verde

PATO CON A LU BI A S 
roasted moulard duck breast  24
Braised Black Beans, Honeynut Squash, Chorizo Crumble

L ECHON A SA DO 
suckling pig confit 23
Saffron Squash Purée, Marcona Almonds, Figs, 
Pedro Ximenez Pork Jus

PESCADOS Y CARNES
fish & meat

P I N T X O S  by the piece (2 per order)

PINTXO 
TASTING

 
45 Per Person 

CHEF’S 
TASTING

 
75 Per Person 

wine pairing

45 Per Person

Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness. 12/11/19


