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Pan Roasted Salmon 
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Sra. house red, rotating selection| 

Brick & Mortar | ‘Delta’, Pinot Noir usa 

Monte Real reserva de la familia Rioja | esp 

Fabre Montmayou Cabernet Franc | arg 

Routestock Napa Valley Cabernet Sauvignon | usa 

Sra. house Bordeaux Blanc, rotating selection | fra

Sra. Pinot Grigio, rotating selection | ita

Sra. Chardonnay, rotating selection | fra

Bico da ran Albariño | esp 

Chablis des domaine | esp

stewed gigante beans, preserved lemon, piquillo peppers 

061126
*Consuming raw or uncooked meats, poultry, seafood, eggs or
unpasteurized milk may increase your risk of foodborne illness. 

Wine By the Glass
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Carbonara Croquetas
cured egg yolk, pecorino cheese 

Mushroom Croquetas
melting cheese, truffle oil

Pan Con Tomate
pan de cristal, grated tomatoes, spanish olive oil
+ jamon iberico 14    + boquerones 11
 
Fried Eggplant Chips 
miel and maldon

Crispy Artichokes 
coriander dipping 

Padron Peppers
smoked paprika, lemon, garlic oil 

Shaved Brussel Sprout Salad
caramelized golden raisin, roasted pistachio,
pecorino toscano, lemon vinaigrette 

Caesar Salad
gem lettuce, aged parmesan, crunchy breadcrumbs 

Heirloom Tomato Panzanella 
croutons, papaya, persian cucumber, stracoiatella,
basil, sherry vinaigrette 

Chicken Liver Pate
warm beignets, frisee, house mermelade

Yellowfin Tuna Crudo 
asian pear, yuzu ponzu, smashed avocado, togarashi 

Wagyu Steak Tartare 
summer truffle, cured egg yolk, bernaise aioli, crostini 

Baised Mussels
white wine, saffron, orange zest and grilleed bread

Whipped Potatoes
whipped labneh, crunchy gremolata

Roasted Heirloom Carrots 
lemon labneh, balsamic, herbs

French Fries

Untraditional Patatas Bravas
brava sauce, garlic crema, crunchy jamon 

White
Arroz Negro
cuttlefish, mojade ajo, aioli
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Oxtail Paella
with melting bone marrow, parsley salad

Gnocchi “Lasagna” 
house bolognese, parmesan sauce, melting mozzarella

New York Strip
green peppercorn sauce, traditional chimichurri,
piquillo peppers  

Skirt Steak, Churrasco
green peppercorn sauce, traditional chimichurri,
piquillo peppers 

Snapper Filet 
leek and fennel fondue, tangy lemon vinaigrette, 
frisee, crispy capers

Harissa Chicken
golden raisin chutney, lemoni labneh 

Seafood Paella 
bomba rice, prawns, mussels, cuttlefish, saffron,
infused seafood broth, orange peel aioli 

Vegetarian Paella 
vegetable demi glace, braised seasonal vegetables 


	tapas & snacks
	Carbonara Croquetas cured egg yolk, pecorino cheese
	Mushroom Croquetas melting cheese, truffle oil
	Pan Con Tomate pan de cristal, grated tomatoes, spanish olive oil + jamon iberico 14    + boquerones 11
	Fried Eggplant Chips  miel and maldon
	Crispy Artichokes  coriander dipping
	Padron Peppers smoked paprika, lemon, garlic oil
	starters
	Shaved Brussel Sprout Salad caramelized golden raisin, roasted pistachio, pecorino toscano, lemon vinaigrette
	Caesar Salad gem lettuce, aged parmesan, crunchy breadcrumbs
	Heirloom Tomato Panzanella  croutons, papaya, persian cucumber, stracoiatella, basil, sherry vinaigrette
	Chicken Liver Pate warm beignets, frisee, house mermelade
	Yellowfin Tuna Crudo  asian pear, yuzu ponzu, smashed avocado, togarashi
	Wagyu Steak Tartare  summer truffle, cured egg yolk, bernaise aioli, crostini
	Arroz Negro cuttlefish, mojade ajo, aioli
	Baised Mussels white wine, saffron, orange zest and grilleed bread

	sides
	Whipped Potatoes whipped labneh, crunchy gremolata
	Roasted Heirloom Carrots  lemon labneh, balsamic, herbs
	French Fries
	Untraditional Patatas Bravas brava sauce, garlic crema, crunchy jamon



	paellas
	Oxtail Paella with melting bone marrow, parsley salad
	Seafood Paella  bomba rice, prawns, mussels, cuttlefish, saffron, infused seafood broth, orange peel aioli
	Vegetarian Paella  vegetable demi glace, braised seasonal vegetables
	fuertes
	Pan Roasted Salmon
	stewed gigante beans, preserved lemon, piquillo peppers
	Gnocchi “Lasagna”  house bolognese, parmesan sauce, melting mozzarella
	New York Strip green peppercorn sauce, traditional chimichurri, piquillo peppers
	Skirt Steak, Churrasco green peppercorn sauce, traditional chimichurri, piquillo peppers
	Snapper Filet  leek and fennel fondue, tangy lemon vinaigrette,  frisee, crispy capers
	Harissa Chicken golden raisin chutney, lemoni labneh
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