
 
                                                                                                                                                                                                                   

 

ADD-ONS FOR ASADOR 
Chimichurri 4 
Black truffle butter 5 
Roasted garlic 5 
Whipped smoked butter                    4 
 

 

v e g e t a b le s 

alcachofas

Wood grilled artichokes, serrano ham, garlic mojo, 
salbitxada  12 

patAtas bravas

Crispy yukon gold potatoes, pimenton,                          
garlic aioli, mojo picón  9 

Pan Con Tomate 

Tomato, garlic, pan de cristal  7   
add: jamón ibérico  7 

pan de setas

Smoked local mushrooms, black truffle, 
goat cheese crème fraîche, sourdough  11 

 
 

 

 

 

 

 

MOUNTAIN BREAD

House baked bread, za’atar, smoked butter, maldon salt  9

ChIstorra Envuelta

Chistorra sausage, croissant, cider glaze, maple-mustard aioli  11 

Pork cheek Croquetas 

Braised pork cheek fritters, pimenton aioli  10

Bikini 

White american grilled cheese, jamón ibérico, black truffle, white bread   11

Piquillo Relleno 

Angus beef stuffed piquillo peppers, jamón ibérico, goat cheese, wild mushroom, 
piquillo emulsion, hazelnut gremolata  14 

Marmitako

Seared ahi tuna, potato pave, pepper coulis, cebolla poachada,  
shellfish broth  21 

Gambas al ajillo 

Patagonian red shrimp, capers, cherry tomato, garlic, lemon, sourdough  17 

Vieiras

Maine diver scallops, melted leeks, tomato confit, saffron sabayon, salpicon  21 

Pulpo A lA gallega 

Grilled spanish octopus, piquillo glaze, pomme puree, salsa criolla, 
 pimenton  21 

Arroz con Mariscos 

Bomba rice, butter poached lobster, blue crab, tarragon aioli, radish 29 

CORDERO 

Seared lamb sirloin, black garlic, white beans, sobrasada, chermoula, radish  22 

Chuleta iberico

Iberico pork chop, chorizro agridulce, poblano harrissa  22 

Tuetano

Roasted bone marrow, refrito de ajo, guindilla, labneh, 
sourdough  15   add: sherry luge  10 

 

Branzino

Mediterranean branzino, mojo rojo, fried garlic  38/lb   

Rodaballo

Galician turbot, charred vidalia beurre blanc, herbs  57/lb 

pollo BASQUAISE

Half chicken, choricero adobo, saffron piperade  31 

filete*

10 oz filet mignon, heirloom tomato pipián, patty pan squash, 
charred tomato, beurre monté 63 

IN SPIR A C IO N ES 

 

Woodfire grill to share

M e a t  &  sea f o o d  

E SPEC IA LES 

C h u le t ó n  

 

hongos

Smoked local mushrooms, pistou  12 

brócoLi 

Grilled broccoli, pecan romesco, spiced hazelnut  11 

Espárragos

Grilled asparagus, tomato crema, crispy garlic 11 

BERENJENAS

Coal roasted eggplant, tahini yogurt, salsa verde, 
crispy chickpea, caramelized honey  11 

c o m pl e m en t o s 

T R A D IC IO N A LE S 

Charcuterie & cheese 

Leonora a fuego, idiazabal,  
chorizo ibérico de bellota, lomo ibérico  29 

add: marinated olives 4  smoked almonds  5                     
jamón ibérico  14 

gilda 
Skewer of olive, boquerones,                                              

guindilla pepper  6 

Feuilleté 

Puff pastry, jamón ibérico, burrata,                                     
peach, pistachio, px  12 

ENSALada  

Little gem, endive, tonnato, piquillo pepper, red onion,  
cheese crisp, grilled cucumber vinaigrette  11 

Haricot verts  

Chilled green beans, fig, valdeon cheese,                          
walnut vinagerette, chili crisp   12 

Tartare bistec  

Beef tenderloin, green peppercorn mayo, egg yolk, 
pickled mustard seed, cornishon, rye bread  16

 
 
 
 

 

RIBEYE* 

32 oz Angus bone-in ribeye, salsa espagnole, 
local greens  98 

Dry-aged*

32 oz Angus bone-in dry-aged ribeye,                          
chimichurri, piquillos  135 

(Chuletón prices and sizes may vary)



 
 
 
 
 
  
 
 
  
 
 
 
 
 
 
 
 
 

             
     
           
                                                                                                                                                                    

Uncle val’s

Zested gin, house grapefruit rosemary tonic  16 

Highclere castle

London dry gin, house peach tarragon tonic 16 

Four peels  

Aromatic gin, house lemon-coriander tonic  16 

A day at maria cristina

Castle + Key roots of ruin gin, mommenpop citrus aperitif, orgeat, 
angostura, lemon 15 

AGUA DE VALENCIA

Hanson meyer lemon vodka, dimmi, cocchi americano,  
pomarina cider, rosemary, lemon, orange juice 16 

The victoria

Nordes gin, hanson cucumber vodka, lillet blanc, genepy  17 

Paper tiger

Herradura tequila, chinola passion fruit, dried lime cordial, tajin  15 

EL Valero

George dickel rye bourbon, st. germain, honey, lemon 16 

quixote

Worthy park jamaican rum, amaretto, cynar, pineapple, orange 14 

Matador de toros

Alvear fino sherry, benedictine, gonzales byass vermut, 
peach de vigne, angostura, saffron  16 

 

 
 Barrika, Basque Country (12oz) 11, (750mL) 36  
Txopinondo Sagarnoa, France (750mL)  36  
Pomarina, Cidra de Asturias, Spain (750ml)  36 
UrbanTree Cider, Sweet Heat, Atlanta (12oz)  7 
 
 
 
 
 

Federico Castellucci III, Owner                     John Castellucci,  Executive Chef 

#EATDRINKCHG      

 CVNE Rosado  Tempranillo La Rioja, Spain  14 
 R. Stuart “Love, Oregon” Rosè of Pinot Noir                          McMinnville, Oregon 16 
 Más Así Garnacha, Tempranillo                         La Rioja, Spain 13 
 
 
 
 
 Gaintza Hondarrabi Zuri, Gros Manseng Getariako Txakolina, Spain 14 
 Can Feixes Blanco  Parellada, Macabeo, Chardonnay Penedès, Spain 16 
 Más Así  Alvarinho Vinho Regional Minho, Portugal 13 
 Weingut Gunderloch Riesling - kabinett Rheinhessen, Germany 16 
 Jean Michel Gautier Vouvray - sec Loire, France  15  
 Emilio Moro “Polvorete” Godello Bierzo, Spain 15  
            Martinsancho Verdejo Rueda, Spain 16 
 Henri Bourgeois “Les Baronnes” Sancerre  Lorie, France  18 
 
  
 
 
 

WHITE 

 rose  

 Bodegas Navarrsotillo Garnacha  Basque, Spain 12 
           Mile Post 71 Pinot Noir McMinnville, Oregon 17 
 Mas Asi Tempranillo La Rioja, Spain 13 
 J.L. Chave Mon Couer Grenache, Syrah & Mouvedre Côtes-du- Rhône, France 18 
 Vizcarra “Senda del Oro” Tempranillo Ribera del Duero, Spain 18 
 La Cartuja Garnacha & Carñiena Priorat, Spain 16 
 Numanthia Termes Tinto de Toro Toro, Spain 15 
 Can Feixes Negre Tradicio Cabernet, Merlot, Tempranillo Catalunya, Spain 22 
 Louis M. Martini  Cabernet Sauvignon Napa Valley, CA 30 
 
 
 
 
 

RED 

 

ESTRELLA GALICIA, Spanish Lager 7 
DAURA DAMM (GF), Spanish Lager 8 

SWEETWATER 420, Pale Ale 8 
CREATURE COMFORTS, Tropicalia, IPA 8 

BLACKBERRY FARM, Classic Belgian Ale 7 
 
 

SPARKLING 

 

CHG cellars 

 Alsina + Sardà Reserva Xarel-lo, Macabeo, Parellada Penedès, Spain 14 
           Jean Baptiste Adam Rose  Pinot Noir  Alsace, France 17 
 Piaff Brut  Chardonnay, Pinot Noir, Pinot Meunier Champagne, France 25 

 Valenciso Blanco Viura & Grenacha Blanc La Rioja, Spain 22 
 Talley Vineyards   Pinot Noir San Luis Obispo, California 28 
  
 
 
 

ESTRELLA GALICIA, N/A Lager  6 
WITCHY KOMBVTCHY, Ginger+Apricot  9 

SPIRIT FREE 


