
 

 

   

 

 

 

 

 

   

LUNCH LIKE A SPANIARD! 
Monday - Friday 
11:00 AM - 2:30 PM 

BOCATAS 
All bocatas are served with your choice of gazpacho, sopa del dia, 
mixed green salad or José Andrés Potato Chips 
Add queso Manchego to any bocata  4 

Bocata de jamón serrano 
Serrano ham  19 

Bocata de queso Manchego 
Manchego cheese  11 

Bocata de salchichón 
Salchichón ibérico de bellota  16 

Bocata de chorizo 
Chorizo ibérico de bellota  18 

Bocata de paletilla ibérica de bellota 
Paletilla ibérico de bellota  22 

‘JLT’ 
Jamón ibérico, lettuce, tomato, Manchego cheese and mayonnaise 
on a fresh brioche  16 

Bocata de tres quesos 
Grilled Manchego, Mama Marisa and goat cheese on rustic bread, served with honey 
alioli 15 

Bocata de vegetales 
Roasted peppers, onion, spinach and Manchego cheese on ciabatta bread, 
served with romesco  14 

Fútbol club Barcelona 
Thinly sliced chicken and fried chicken breast, bacon, lettuce, tomato, piparra 
peppers and mustard-mayonnaise  17 

José’s tuna salad bocata 
Preserved tuna, mayonnaise, shallots and hard boiled egg 
on bocata bread  14 

SOPA DEL DIA 
Soup of the Day 
Ask your server about today’s special!  10 

*-Please be aware that consuming raw or undercooked food increases your risk of foodborne illness.
 Special menus are available for guests with certain allergies and dietary restrictions. Please ask your server. 



 

 
 

 
   

 
  

 

 

 

  

ALMUERZO RÁPIDO 
Lunch in an hour, the José way! 
26 per person 
Add a glass of red sangría  6 
Choose one from each section 

Escalivada 
Roasted red pepper, onion and eggplant with sherry dressing 

Gazpacho de remolacha 
Classic chilled Spanish soup made of beets and tomatoes, with goat cheese and 
pistachios 

Ensaladilla Ucraniana* 
The ultimate Spanish tapa: potato salad with imported conserved tuna, carrots, 
green beans, olives and mayonnaise 

Empedrat de mongetes 
Catalan bean salad with tomato, onion, bell peppers, olives, and sherry dressing 

Cebolla asada con Mamá Marisa cheese 
Roasted sweet onions, pine nuts, and Mama Marisa blue cheese 

Pimientos del piquillo rellenos de queso de cabra 
Seared piquillo peppers filled with caña de cabra goat cheese 

Croquetas pollo 
Traditional chicken fritters 

Dátiles con tocino ‘como hace todo el mundo’ 
Fried bacon-wrapped dates served with an apple-mustard sauce 

Butifarra casera con mongetes ‘Daniel Patrick Moynihan’* 
Grilled house-made pork sausage with sautéed white beans 

Gambas al ajillo 
The very, very famous tapa of shrimp sauteed with garlic 

Pollo con pisto y salsa de ajillo 
Grilled chicken thigh with stewed vegetables and garlic sauce 

Coliflor salteada con aceitunas y dátiles 
Sautéed cauliflower with dates and olives 

DESSERT 
Flan 
A classic Spanish custard 

Helado y sorbete 
Ice cream or sorbet 
ask your server for daily selection 

*-Please be aware that consuming raw or undercooked food increases your risk of foodborne illness. Special 
menus are available for guests with certain allergies and dietary restrictions. Please ask your server. 


