
Boquerones | Marinated Anchovies, Olives, Guindilla 

Anchoas | Cured Anchovies, Quail Eggs, Piquillo 

Mussels in Escabeche | Herbs

Smoked Mussels | Aioli

Sardines | Butter, Radish

Mackerel | Aioli, Pimentón

Clams | Fennel

Cockles | Lemon

Razor Clams | Queen Olives
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CONSERVAS

Shrimp ‘Pil Pil’ | Shrimp Stock, Toasted Garlic, Chile

Spanish Octopus | Potatoes, Pimentón

Diver Scallops | ‘Ajo Blanco’ & ‘Ajo Negro’  

Green Circle Chicken | Roasted Breast, Pickled Pepper Sauce

Butifarra | Catalan Pork Sausage, White Beans, Spinach

Strip Steak | Happy Valley Beef, Mushroom & Sherry Sauce 

Saffron Fried Rice | Shrimp, Bacon, Egg, Peas, Aioli
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Manchego | Raw Sheep’s Milk Cheese, Marcona Almonds, Membrillo

Caña De Cabra | Warm Goat Cheese, Raw Honey 

Jamón Serrano | 15-Month Spanish Ham

Lomo Iberico | Cured Iberico Pork Loin 

Lacón | House-Smoked Pork, Cabbage
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RACIONES

Shishito Peppers | Lemon, Maldon Salt

Carrot Escabeche | Goat Cheese, Spiced Almonds

* Winter Salad | Apple, Sunchoke, Olive, Preserved Lemon Vinaigrette

Romanesco | Pickled Peppers, Hazelnuts, Golden Raisins

‘Tortilla Española’ | Spanish Potato Omelet

‘Patatas Bravas’ | Fried Potatoes, Spice Mix, Aioli

Roasted Mushrooms | Smoked Garlic, Parsley (Egg Yolk +2)

Migas | Fried Egg, Chickpeas, Aged Beef Fat, Crumbs

* $0.50 is donated to Meals For Good to help fight food insecurity in our neighborhood.


