
Osetra Caviar Churros  32

Anchovy Matrimonio  18

Lobster, Corn, & Foie Gras  23

5J Ibérico de Bellota  40

Cecina of Beef y Queso Azul  19

Carpaccio of Blue�n Tuna  26

Cured Sardines & Salsa Verde  24

Escalivada  
Charred Vegetable & Caramelized Garlic Vinaigrette  25

Traditional Spanish Salad  
Crispy Greens & Herbs  18

Warm Melody of Vegetables
Roasted & Dressed with Arbequina Olive Oil  22
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TxuLETon  ST eAkS

P inTXo S

FR oM  OuR  Gr i L L

Silky, Re�ned, Beefy  - 87 Per Pound

True Galiciana

Tender, Robust, Popcorn - 84 Per Pound

Dry-Aged Holstein

Buttery, Sweet, Decadent- 105 Per Pound
100% Akaushi

A  C L A S S I C

Osetra Caviar
45

Trufa Negra
28

5J Jamón
16

Hand Cut Bone In Steak
Under One Pound

T H E

S aNM iGUEL

TORT I L LA  E S PAÑOLA

V ERDUrAs

BAST I AN  S P EC I A LT I E S

Black Tru�e Beef Tartare  34

Salt Roasted Carabinero  50

Ibérico Chop & Morcilla  23

Octopus Fideuà  55

Spider Crab Arroz Cremoso  38 / 68

Lemon & Parsley  - 71 Per Pound

Turbot Al Pil Pil

Brown Butter & Marcona Almonds - 68 Per Pound

Sole Amandine

Chili Flakes & Garlic - 74 Per Pound
Besugo 

73

ACCOMPAN IMENTS

Ibérico Fried Rice  14 
Nico’s Piquillos  15 Crisp Artichokes  16Tallow Fried Potatoes  17

16

Hongos y Huevo  33Bone Marrow Potato Purée  24




