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Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.
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j EHABEUTEBIA Y QUESOS TRADIGIONAL SOPAS & ENSALADAS E
oGURED MEATS o oTRADITIONAL TAPAS o -+ SOUPS & SALADS o
_u 3 ) B
::. 1  GHORIZO PAMP[UNA IBERICO PRESA OLIVAS BOOQUERONES GALDO GALLEGO SOPA DE ESPARRAGOS =
| '-- i 18 Mixed Olives, Marinated Anchovies, Galician Style White White Asparagus Soup, Al
Toasted Chile, Orange Pine Nuts Bean & Ham Stew Ml{shroom', ) I;I
{%AMUN SERRANO IBERICO CABECERD ? 1 12 Duck B““fi‘;“’ Pistachio H
18 - Al
TORTILLA ESPANOLA PATATAS BRAVAS ENSALADA VERDE ‘ 2
. Spanish Tortilla, i e ENSALADA DE JAMON  [F]
uhk j SAI'I:HIBHI]N DEVIG JAMON IBERICO Pgaﬂ§ron ?Mtolia Spiey I;otatoes Avoggor&gGr,eI:n Beans Serrano Ham & Fig Salad, ::;
i I. MP 10 3 Cabrales, Spiced Almonds |
| , SEPIA GON GALAMARES 1 J
""§|I‘, X GROQUETAS DE JAMON Squid & Celery Salad, I:H
E'Lf MIXTO Ham Croquettes Morcilla, Potato iil
T"’m 28 9 14 a
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) ﬁnrgnﬁ; 15\}11 AJILLO ALMEJAS CON ALMENDRAS i
"_":-.-f o EHEESES o arlic ) rimp Clams, Chorizo, Almonds ‘:‘
1 : COCAS
4 PEITNEVAT LA PERALZOLA PIOUILLOS RELLENOS CHANQUETES - SPANISH FLATBREADS ° 3|
'E- Fig & Cherrg Marmalade  Currant Plsta;hlo Salbitxada Cr’?‘b_smfzdl Pep%ers, Bacalao, Caviar :I
oasted Almonds
|§ 12 P RLGAGHOFAS Y SETAS GOSTILLAS DE TERNERA E
i , a Confit Artichoke, Beef Short Ribs,
'4  SEARATDELTRIADO  MANCHEGO PASAMONTES ALBONDIGAS DATILES CON ALMENDRAS Wi Mushroome, Horseradish, |
I',;' Garlic Dulce de Leche Truffle Lavender Honey Lamb Meatballs Ba;i’; Xi{?ﬁdp?:ﬁes’ Black Truffles, Manchego Parmesan, Bacon E
E ? ? Shaved Mancheg:) 1’1 14 15 :
& 14 i
E| FRESH QUESO DE GABRA FINGA PASCUALETE PIGADO BUTIFARRA gl
:i Balsamic Strawberries Chocolate Hazelnut PULPO A LA GALLEGA Lamb Tartare, Romesco Verde, Catalan Garlic Sausage, |
:..‘_I 9 Purée Spanish Octopus, Potato Idiazabal Piquillo Pepper Confit |
:l 24 14 13 San Simon, Spinach =
5 14 a
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3 MIXTO CALLOS MADRILEROS i
Tripe Stew
; 14
| |
E VERDURAS o <A LA PLANXA = PESCADOS E
i} o VEGETABLES o o FISH E
x GAMBAS GHIGKEN BROGHETTES -
a Jumbo Prawns 914 BACALAD PEL ESPADA r
Poached Black Cod, Swordfish Belly, g,
E . Sunflower-Chorizo Broth, Potato, Green Olive, it
;;I PIMIENTOS DE PADRON GARBANZ0S CON — CHORIZO - thi;)ped Pocato  Sulsa Verde il
| Flash-Fried Peppers, ESPINACAS 10 20 19 &l
2 Salbitxad;, Sea Salt Chickpeas & Spinach Sea 1T4rout 3'
H ’ WAGYU BROCHETTES TRUCHA
Ey  AMADAS EMPANADY  COGOLLOS BE LECHUGA CALAMARES . Baby Lecce, Tamarind Glaz 3
fa| pinach, Manchego, Aioli, Panceta, Baby Squid 20 3
{5 Artichoke Escabeche Anchovy & Pine Nut leq LAMB CHOPS |
IEI 12 Escal;eche 22/38 <> <+ E_'.
Al JUDIAS VERDES NAVAJAS H
2 gy Sreen Beans, . BUISANTES Razor Clams WAGYU SIRLOIN CARNES 4
u I, lomato rresca ngli 5 mn i
ey il M L 052 < MEATS - ]
e 9 , |
4 GOLIFLOR LAMB FRITES PICHON CON JEREZ !;!
| Roascd Caslifiower, SETAS D AMISH CHICKEN Baby Lumb Chops,  Roasted Squab, Morcls, {1
l—’l Pickled Mustard Seeds Seasonal Wild Mushrooms 16 28 French Fries Rhubarb 3
e 10 14 18 22 F
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B ALCACHOFAS A LA PARMESANA o IBSTER (BERICD PRESR PERNIL ASADD A
E Parmesan Artichokes 20/36 55 ) Roasted Pork, White Ble;ns, Arugula & Orange 5
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: « SPECIALTIES OF THE HOUSE » , — LA MESA DE JOSE 2
<GHEF’S SELECTION»- E
. LOBSTER PAELLA PAELLA VALENGIANA !!
& Lobster & Seafood Paella, Rabbit & Chorizo Paella, | |=
":_ Fava Beatanalad, Pimentén Aioli CocMes:tShrimp,rlSaHron Aioli | ALLOW OUR CHEF TO GUIDE R SPECIAL TAPAS MENU :
78 68
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