
Rustic Castilian garlic soup with bread,
paprika and egg

PA’ PICAR / FOR SHARING

FRITURAS / FROM THE FRYER

LA PLANCHA / FLAT TOP GRIDDLE

ENSALADAS / SALADS

POSTRES / DESSERTS

SOPAS / SOUPS

JAMON SERRANO                                $7         $14
Thinly sliced dry-cured Spanish serrano ham

QUESO MANCHEGO              $3         $6         $12    
Aged sheep’s milk cheese from La Mancha

JAMON IBERICO (CARVED TABLESIDE)    
Premium acorn-fed Iberico ham carved to 
order per ounce

$11

PLATO IBERICO                                 $14        $28
Rotating selection of Spanish cured meats and cheeses

ENSALADILLA RUSA               $3       $6       $12
Classic Spanish potato salad with tuna,
vegetables and aioli

CURTIDO DE REMOLACHA        $3       $6         $12
Roasted beet salad with vinaigrette and
herbs

Slow-braised giant white beans in extra
virgin olive oil

HABAS BLANCAS                      $4      $8       $16

Mediterranean-style baked green beans
with tomatoes and garlic

JUDIAS AL HORNO                  $3      $6        $12

Mixed greens, tomato, onion, olives, peppers,
hard boiled eggs and house vinaigrette

ENSALADA DE LA CASA                            $16

Chickpeas, cucumber, tomato,  onion, manchego,
fresh herb vinaigrette

ENSALADA MEDITERRANEA                $13

Mixed greens, onion, tomatoes and house
vinaigrette... add bonito tuna $6

SIDE SALAD                                               $8

Traditional chilled Andalusian
tomato soup

GAZPACHO                                       $6      $12

SOPA CASTELLANA                       $6      $12

Fried dough served with chocolate or caramel sauce
CHURROS                                                   $10

Rice pudding brulee
ARROZ EN LECHE                                     $9

Basque cheesecake
TARTA DE QUESO DE LA VINA            $11

Poached pears with almibar and whipped cream
PERAS EN ALMIBAR CON CHANTILLI        $9

All meats and seafood are seared on the flat top
and served with our extra virgin olive oil, garlic,

parsley and fresh bread

Large prawns
GAMBAS                                          $33

Beef tenderloin
LOMO DE RES                                $37

Baby octopus
PULPITO BEBE                              $25

Cod fillet
BACALAO                                        $22

Beef tenderloin and cod served together
MAR Y TIERRA                              $33

Traditional Iberian ham
bechamel croquettes

CROQUETAS DE JAMON                     $13

Creamy mussel croquettes fried in its shells
CROQUETAS DE MEJILLONES          $15

Crispy potatoes with brava sauce
and garlic aioli

PATATAS BRAVAS                               $10

Lightly fried seasonal seafood with lemon
PESCAITO FRITO                                  $13

Beef tenderloin and prawns served
together

MAR Y TIERRA                              $35

CREDIT CARD FEE NOTICE - To help offset  credit  card processing costs,  a  3% surcharge is  added to purchases paid b y
credit  card.  T here is  no surcharge for cash or other non-credit-card payments.

PAN CON TOMATE               $2           $4         $8
House made Sourdough with grated tomato and
garlic

GILDAS                                    $3           $5         $9
Rotating Basque Skewers

TAPAS  |  HALF  |  FULL

 CUP   |   BOWL

Consuming raw or undercooked meats,  poultry,  seafood,  shellf ish ,  or eggs may increase your risk of  foodborne i l lness,  especially if  you are pregnant,
have certain medical  conditions,  or have a weakened immune system .

Traditional almond cake from santiago de compostela
TARTA DE SANTIAGO                                          $7
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	Rotating Basque Skewers
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	House made Sourdough with grated tomato and garlic

	JAMON SERRANO                                $7         $14
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	CURTIDO DE REMOLACHA        $3       $6         $12
	Roasted beet salad with vinaigrette and herbs
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	JUDIAS AL HORNO                  $3      $6        $12
	Mediterranean-style baked green beans with tomatoes and garlic
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	SIDE SALAD                                               $8
	Mixed greens, onion, tomatoes and house vinaigrette... add bonito tuna $6


	SOPAS / SOUPS
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	Traditional chilled Andalusian tomato soup
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	Rustic Castilian garlic soup with bread, paprika and egg


	FRITURAS / FROM THE FRYER
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	Lightly fried seasonal seafood with lemon
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	Crispy potatoes with brava sauce and garlic aioli

	CROQUETAS DE MEJILLONES          $15
	Creamy mussel croquettes fried in its shells

	CROQUETAS DE JAMON                     $13
	Traditional Iberian ham bechamel croquettes
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	All meats and seafood are seared on the flat top and served with our extra virgin olive oil, garlic, parsley and fresh bread
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	Large prawns
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	Beef tenderloin

	PULPITO BEBE                              $25
	Baby octopus
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	Cod fillet
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	Beef tenderloin and cod served together
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	Beef tenderloin and prawns served together
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	Fried dough served with chocolate or caramel sauce
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	Rice pudding brulee

	TARTA DE QUESO DE LA VINA            $11
	Basque cheesecake

	PERAS EN ALMIBAR CON CHANTILLI        $9
	Poached pears with almibar and whipped cream
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	Traditional almond cake from santiago de compostela



