CHARCUTERIA

3 & A\

JAMON SERRANO .........

........................... 9
TASTING CHORIZO IBERICO DE BELLOTA ..o tiiteinennnnns 13
IBERICO JAMON IBERICO c..uiittttttiiiiiiiaaeeeeeeeannnn. 14
$38 ,
L PALETA IBERICO. ... ..ttt teaescaascaasannns 14
choose three |bérico meats
GRAND IBERICO SALCHICHON IBERICO ciititiiiiiiiiernnenennannnn. 13
$54 LOMO IBERICO «otttttttttttteeeeeeeeeaaaaaaaannnnn. 14
any five |bérico meats
<\ONS loz
N
U
—
-
EACH CHEESE $6 CHOOSE THREE $17
served with seasonal served with seasonal
accompaniments accompaniments
MANCHEGO D.O.P. ALL FIVE $29 MAHON D.O.
firm, pasteurized sheep's milk, served with seasonal accompaniments semi-firm, pasteurized cow’s milk,
aged 3 months. aged 3 months..
La Mancha, Spaln VALDE()N BLUE Menorca, Spaln
semi-firm, pasteurized cow’s and
IDIAZABAL goat’s milk. M.URCIA AL VINO '
firm, raw, smoked sheep’s milk, Ledn, Spain semi-firm, pasteurized goat’s milk,
aged 6 months. aged:3 month:s.
Navarre, Spain Murcia, Spain

MARINATED SPANISH PESCADO A LA PARILLA 1g 18556 STRIPLOIN....... 19
OLIVES . ... it 6 pan seared snapper, piquillo pistou, salsa espariola, patatas arrugadas,

MARCONA ALMONDS..... 5 charred eggplant, turnip, brown butter maitake.

B.W.D. oo e, 10 migas. BRAISED VEAL SHANK
applewood bacon, medjool dates, PULPO ...........o.otn 17 RAVIOLI .............. 13
Manchego, walnut, romesco sauce. pan seared Spanish octopus, escalivada, Rioja cream, veal demi-glace, black

PAN CON TOMATE ....... 7 salsa verde. truffle créeme fraiche, roasted wild
rustic bread, tomato. EMPANADAS DE CARNE. 10 mushrooms.
add boquerones +7 braised beef short rib, Mahén, salsa
add house-made ricotta +8 verde, créme fraiche. / R A c I o N E S \
add Jamén Ibérico +14 PORK CHEEK TACOS.... 11 BURGER*. .....ouuu.. 19

BEET SALAD............. 9 braised pork, grilled corn salsa, avocado Wagyu ground beef, Mahon, Doux
local greens, frisée, goat cheese, rye créma, cilantro, lime. South pickle, salsa secreta, patatas
picada, citrus vinaigrette. LOMO* ... ... 14 bravas.

ALCACHOFAS ......... ... 9 seared pork tenderloin, aioli, grapefruit
marinated artichokes, lemon aioli, fine mojo, Manchego, potato hay. HUEVO CON TRUFA#* . 18
herbs, gremolata. ALBONDIGAS ........... 10 slow braised pork cheeks, poached

BROCCOLINI............ 11 pork meatballs, cascabel chili créma. egg, black truffle paté, sourdough.
grilled broccolini, herb chévre, pimentén PIQUILILOS RELLENOS . 14 add foie gras +12
oil. braised lamb stuffed piquillo peppers,

PATATAS BRAVAS. RREEED 9 Manchego, gremolata, romesco sauce. PAELLA oo, 30
fried potaltocl-:'s, smoky pimentdn, salsa TOCINO ....ciiiiiennnns 12 Bomba rice, Argentinian red shrimp,
bravas, aioli braised and seared pork belly, date mussels, squid, seasonal vegetable,

SHISHITOS.......... ... 11 chorizo emulsion, mustard seed, pickled lemon., seasonal vegetables.
fried shishitos, Gochugaru romesco, sh:)//ot, frisée. (serves 2-3)
truffle aioli. IBERICO MAC <N°

COCA CON SETA ........ 13 CHEESE ..uueuueeeenn... 10 ~&5
mushroom flatbread, black truffle, pickled garganelli, Mahén garlic cream, SUCKLING PIG
red onion, mozzarella, provolone. charcuteria.

CRAB CROQUETAS ...... 14 serves 6-15
blue crab, bechamel, tarragon aioli pre-order required

! ’ g ' (subject to availability) MP
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*Consuming raw or undercocked meats, poultry, seafood, shellfish, or eggs may increase your risk of foedberne illness.



WINE BY THE GLASS

SPARKLING

MAS FI CAVA, BRUT Xarel-lo, Macabeo, Parellada — Penedés, Spain v v e v e vt eeeeeeesaaaaanans 10 /40
POEMA CAVA, ROSE Trepat — Conca de Barbera, Spaine e e v e it ii ittt neeenenenanananans 12 /48
ROSE
MAS ASI Garnacha, Tempranillo — Rioja, SPain e e v e v oot et teeneeeesseasesaeseasesasssaneaness 12 /48
GRIS BLANC Grenache gris, Grenache noir — Pays d'Oc, France. v e v vt v i it i it it neeneneenaannns 13 /b2
REZABAL Txakoling — Getariako, SPaiNe o o o o e e e e o oo oo s eeeeecccnneeesassssseeasssssnsscsnssans 16 /64
WHITE
GAINTZA Txakoling — Getariako, SPaiNe « e e e e e e e oo e eeeeeeaceaaeaaaseeaaaaeeasseasassanasansns 15 /60
MAS ASI Alvarinho — Vinho Regional Minho, Portugale « v o o o i e it ittt et e e eeeeeeeeeaacoanaeeanannns 12 /48
LA VINYETA “PIPA” Malvasia — Empordd, SPaiNe « e« e e e e e oo o o e oeeeceeceessoasesansasscaneas 14 /56
CASA ROJO «“LA GABACHA?” Sauvignon Blanc — Rueda, Spain « v e vt v et ieiieneeneananennnas 13 /b2
BODEGAS EMILIO MORO “POLVORETE?” Godello —Bierzo, SPain < e e e e e e eeeeeacaeeaaaaaana 14 /56
BODEGAS CAMPILLO “EL SUENO»” RIOJA BLANCA FZiura, chardonnay — Rioja, Spain « v v ... 13 /b2
RED
VINATERO SANTOS «VILA DE PIEDRA” Mencia, Bastardo — Castilla Y Leon, Spain « e e e e o oo seennnn 16 /64
MAS ASI Tempranillo — Rioja, SPaine e e v e oo ettt teeeeeaesesesesesesesasesenanananananasnss 12 /48
VINA BUJANDA RESERVA Tempranillo — Rioja, SPain « e e e e e eeeneeseeenensesenenasaaenansns 14 /56
DIT CELLARS CABIROL Garnacha, Tempranillo — Montsant, Spain « e v v e v vt v et eneeneaneneennas 13 /b2
LA CARTUJA Garnacha, Mazuelo — Priorat, Spain e e e e e o e e e s e aeeeaaaassssssssssssssassscasss 15 /60
VIZCARRA SENDA DEL ORO Tempranillo — Ribera del Duero, Spain e e v e vt et e ienenenenenanenns 16 /54
BODEGA MATSU “EL PICARO?” Tinta de Toro — Toro, SpaiNe « e e e e eeeeeeeeesasseeeeenannnnss 13 /b2
TARIMA HILL Monastrell — Alicante, Spain @ e e e e e e o oo e e e aaaeeeeaaaaasssssssssssssssssesss 14 /66
JUAN GIL BLUE LABEL Monastrell, Cabernet Sauvignon, Syrah — Jumilla, Spain « e v vvveieeennn. 20/80

— B E BIDAS

FLOWER CHILD.............. 13 RUM WITH IT .ovveeiiinneennn. 14  THE IBERIAN OLD FASHIONED . 10
Vodka, hibiscus, gentian amaro, Ron Zacapa 23, Cynar Falernum, Bacon infused Dickel rye, orgamc
pomegranate. lime, Amaretto ‘mist. maple syrup, Angostura bitters.

BERRY GOOD THYME .......... 13 DOWN THE RABBIT HOLE .. ....... 15 NANAS TEA ... oot 14
Tanqueray, Campari, lemon, Gin Mare, elderflower, basil, créme Tanqueray 10, Titos, blood orange,
thyme, strawberry. de violette, lavender, cava. dry vermouth.

PINK PANTHER............... 15 A LIL LEEDLE. oo oo oo, 1% A SERIOUS BLACK MANHATTAN. .
Tequila, mezcal, Aperol, Bank Note, Carpano Antica, Whistle Pig Piggyback, Amaro

grapefruit, espelette maraschino, piquillo, lime. Pedro Ximenez sherry.

HOUSE SANGRIA ............... 7
liter 26 (add brandy +5/+20)

F R E E CANS & BOTTLES

\Va

ESTRELLA DAMM - Lager .. ...................... 7
TWO TONE TIPS. .. .ot 8 CREATURE COMFORTS - Tropicalia, IPA. . ... ... .. .. .. 7
Cherry, white pepper, apple shrub, lemon, soda BOLD MONK BREWING CO. - Walk on Water, Witbier ... 8
HAND-SPUN SUNSHINE ... ...viii i, 8 THREE TAVERNS BREWERY -Prince of Pilsen, Pilsner ... ¢
Pineapple, tarragon, lime, orgeat, saline GREEN BENCH BREWING CO. - Push It, Gose Sour. . . . . 9
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



