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s ¢ CHORIZO PAMPLONA GHORIZO BLANGO OLIVES BOQUERONES GALDO GALLEGO GAZPAGHO
Bl S oy 7 7.5 Artisanal Spanish Olives, White Anchovies, Galician Style White Yellow Tomato,
7 s Toasted Chile & Orange Pine Nuts & Olives Bean & Ham Stew Jumbo Lump Crab, Avocado
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i == ; : anish Tortilla is aby Anchovies, een Salad wi errano ig Salad,
I <y LOMO EMBUCHADO JAMON IBERICD & Safion Aol el Eigs & Sulbiowad Aepamges. Foss, Cabrales & Spiced Almonds
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:; GARROTXA AGED MANGHEGO lgulll)léluégﬂlmns PULPO A LA GRALLEGA
- Garlic Dulce de Lech Truffled Lavender Hon rab- P IS, anish Oc s,
3 GelieDuldelehe  Tufled Lavender Honey ab-Sruffed Peppers Spanish Octupu PATO CON ESPINAGAS  GAMBAS CON GARBANOS
E 12 12 arinate D_uck Breast, Shrimp, Chorizo, )
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S| FRESH QUESO DE CABRA LA PERAL ; a Peral & Orange
2 Balsamic Strawberries Currant Pistachio Salbitxada Lgrlr.inl\l/{[!:]alt[]i)glsls Shfif!p"g.[vgil d 15
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: Shaved Manchego Mushroom Shirred Eggs g cAGHOFAS ¥ SETAS ~ COSTILLAS DE TERNERA
: LA SEREN CARA DE CABRA Wod Moshicome omeradish,
. Wild Mushrooms, orseradish,
e Sherry Bacon Caramel Fig & Cherry Marmalade DATILES GON ALMENDRAS CHORIZO Black Truﬂiel; & M;nnche 0 Parme::mr &lBacon
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s 9 7 Bacon Wrapped Dates, Paprika Garlic Sausage 14 14
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PIMIENTOS DE PADRON GARBANZOS GON SER BREAM BAGCALAO NEGRO AL ANDALUZ
Flash-Fried Peppers, Salbitxada ESPINACAS GAMBAS GALA M ARI GHIPIRD NE S Dorado, Smoked. Pork, Par}—Roasted Black Cod,
& Seg Salt Chi ckpeas6& Spinach ]umlig /I;r4awns Sqénd Baby 8Squld Artichokes 81£6Enghsh Peas Ajo Blanci)7& Grapes
AMADN'S EMPANADA  popigpngos coN TRUFAS  MARAMASA—— _ VIEIRAS IBSTER FIDEOS CON MARISCOS
SP‘PaCh’ Manchego, Grilled Asparagus, ustra’ian tver catiops 16/32 Calamari Linguine & Vermicelli,
Armh‘)k‘i gscabeche Poached Egg, & Truffle Amb1e3r] ack 12 Clams, Diver Scallops & Sweet Onion Cream
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ESCALIVADA HABAS A LA CATALANA '
Roasted Vegetables Warm Fava & Lima E A B N E Y A v E s c A H N E s
& Goat Cheese Bean Salad & Idiazabal
9 g o MEATS & POULTRY o o MEATS o
QUESO DE CABRA JIDORI CHICKEN  IBERICO"SECRETO" RIB EYE
Baked Goat Cheese, \2}1‘15%13 SE}lrrﬂol:)ngPCE Japanese Free 10 oz. 12 oz. Black MADRE E H1JO PERNIL ASADO
Tomato Basil & Almonds English Peas & Manche,go Range Chicken Ibérico Pork Angus Wolfe Neck  Chicken Breast, Fried Egg, Roasted Pork, White Beans,
8 12 32 Fermin Farms 42 Mojama & Truffles Arugula & Orange
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i ALGACHOFAS A LA GALGOTS
' PARMESANA Grilld Green Onions, e W SR L FOIE GRAS CHULETAS DE CORDERD
: Parmesanlzgrtichokes 1;xa a of Lamb Snake River Farms  Snake River Farms S(e)arre: Fo(ller (;ias’ Helibrr?f) C(;:(l)lat Ch};es; Stuffed
‘ 24148 40 48 Brioche %rench T(;ast Grilled Gr[;e,n Onions ’
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; » SPECIALTIES OF THE HOUSE
3 <GHEF’S SELEGTION o
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: Lobis & et Pacls, Chitkon & Choi Pals, ALLOW THE CHE T0 SELECT A SPECIAL TAPAS MEN
s Fava Bean Salad & Smoked Paprika Aioli ~ Artichoke-Tomato Salad & Saffron Aioli AT HIS DISGRETION.
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GOGHINILLD ASADO Per Person for the Table
Roasted Suckling Pig with . . (W
Traditional Accompaniments # Wine Pairing = 3
45 [ Person 25140 )\ '
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Consumers are advised that eating raw or undercooked ﬁ)od may increase the risk of getting a foodborne illness.



