(At

BASTIAN

PINTXQS
Osetra Caviar Churros 32
Anchovy Matrimonio 18

Lobster, Corn, & Foie Gras 17

CONSERVAS

5] Ibérico de Bellota 40
Cecina of Beef y Queso Azul 19

Carpaccio of Bluefin Tuna 26

Cured Sardines & Salsa Verde 24

FROM OVR GRILL

Turbot Al Pil Pil

Txokoli, Lemon & Parsley - 71 Per Pound

Sole Amandine
Brown Butter & Marcona Almonds - 72 Per Pound

Besugo
Guindilla Pepper & Toasted Garlic - 82 Per Pound

TXVLETON STEAKS

True Galiciana
Silky, Refined, Beefy - 87 Per Pound

Dry-Aged Holstein

Tender, Robust, Popcorn - 84 Per Pound

100% Akaushi

Buttery, Sweet, Decadent- 105 Per Pound

ACCOMPANIMENTS

Tallow Fried Potatoes 17 Nico's Piquillos 15 Crisp Artichokes 19

Ibérico Fried Rice 16 Bone Marrow Potato Purée 26 Hongos y Huevo

A CLASSIC
TORTILLA ESPANOLA
16
5] Jamoén Osetra Caviar -~ Trufa Negra
16 45 28

BASTIAN SPECIALTIES

Grilled Caviar 65
Cigalas A La Plancha 32
Black Truffle Beef Tartare 34
Octopus Fideua 55

Spider Crab Arroz Cremoso 38/68

VERDURAS

Charcoal Grilled Beets

Fresh Horseradish, Huckleberry & Castro Franco 24

Traditional Spanish Salad

Crisp Greens, Tender Herb & Xeres Vinegar 18

Warm Melody of Vegetables

Roasted & Dressed with Arbequina Olive Oil 22

THE
SANMIGUEL

Hand Cut Bone In Steak
Under One Pound

73







