
CuredMeats
Jamón Serrano and SmokedAlmonds (2.5 oz) 18
Jamon Iberico de Bellota 5Js (1 oz) 27

Tapas
Fresh East Coast Oysters 3.75/ea
fermentedhot sauce andhorseradish

Roastedmarcona Almonds 6

Marinated SpanishOlives 7

Manchego andMembrillo 8

Crispy Stuffedgordal olives
Sobrasada sausage and aguindilla pepper aioli 8

Pan con Tomate 8
+ add boquerones or cantabrian anchovies 3

SteamedArtichokes 12
Caper aioli and lemon

Matrimonio 7
cantabrian sea anchovies, boquerones and english cucumbers

Patatas Bravas 8
garlic aioli, brava sauce

WhippedGoat Cheese 13
Cuminhoney and, roasted almonds

Yellowfin Tuna Crudo 19
capers, calabrian chilis, tonnato sauce

Gulf Shrimp 14
Calabrian chili oil, shaved lardo, lemon

MaitakeMushrooms 14
Chickpeas, miso butter and an egg yolk,

Croquetas de Pollo and Jamon Serrano 12
hazelnut romesco

Seared Bavette Steak 29
americanwagyu beef, artichokes, piquillo peppers and fennel pollen

Morcilla de Burgos 12
grilled spanish blood sausage, goat cheese, dates, andgreen apples

Torrija 9
Bananas, hazelnuts and coconut

Eugenio Uribe
CulinaryDirector

*consuming raworundercookedmeats, seafoodor eggsmay increase your risk of foodborne illness
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