
TAPAS

20% gratuity will be added to parties of 5 or more.
Cake Cutting fee = $20  |  Corkage fee = $30 per bottle

please let us know if you have any food allergies or aversions.
*may be underCooked. eating raw or underCooked fish, shellfish, eggs, 

or meat inCreases the risk of food borne illnesses.

WAGYU BEEF BAVETTE STEAK*  Gf ................................... 32 
8 oz, chimichurri, crispy potato salad

PORK SPARE RIBS  Gf ........................................................... 21
black garlic barbecue sauce

VEGETABLE PAELLA  Vegan, Gf ............................................. 28 
radicchio agrodolce, mushroom conserva, butternut squash

CHICKEN AND CHORIZO PAELLA  Gf ............................... 38 
artichoke, green peas, saffron aioli, mojo rojo

SEAFOOD PAELLA  Gf ......................................................... 50 
mussels, clams, prawns, squid

PAN CON TOMATE  7
Vegan 
jamon + 7
boquerones + 5
manchego + 4

MARINATED OLIVES  5
espelette pepper
Vegan, Gf

CHEESE PLATE  20  
chef’s selection of four cheeses, 
almonds, pickles, toast
V

JAMÓN SERRANO  15  
thinly sliced, bread

CHORIZO, FIGS 
& RICOTTA  12
Gf

PINXTOS MATRIMONIO  8
boquerones, anchovies, 
salsa verde, bread

PATATAS BRAVAS  9    
paprika aioli, lemon, 
roasted garlic
V, Gf

TORTILLA ESPAÑOLA  9  
potato omelet, 
black pepper crema
V, Gf

GOAT CHEESE STUFFED 
PEPPERS  9  
piquillo pepper, almond pesto, 
toast
V

CROQUETTE  7  
manchego, jamón, paprika aioli

CHICKEN EMPANADAS  11
mojo rojo

BEEF CHEEK 
EMPANADAS  11
mojo verde

PORK BELLY  14   
crispy rice cake, tomato coulis,
black garlic molasses
Gf

LAMB ALBONDIGAS  13   
tomato, vermouth, oregano

MÁS GRANDE

Gf = gluten free               V = vegetarian

FRIED PAELLA BITES  9
saffron rice, queso idiazabal, 
aioli 
V

ENSALADA VERDE  11
green goddess, frisée, kale, 
cucumber, pepitas, manchego
V, Gf

RAINBOW CARROTS  11  
hot honey, brown butter, 
macadamia, olive oil crema
V, Gf

GOLDEN BEETS  13  
roasted and pickled beets, 
goat cheese, citrus, pistachio
V, Gf

ROASTED ASPARAGUS  13  
tomato confit, fennel, hazelnut,
piquillo pepper, manchego
V, Gf

BRUSSELS SPROUT 
CAESAR  13  
marinated chickpeas, 
cheese crisps, guindilla peppers
V, Gf

LION’S MANE MUSHROOM 
PANZANELLA  14 
sun dried tomato, arugula, 
olive, caperberry
V

CHORIZO STUFFED 
SQUID  13  
romesco

MARKET CATCH  mp  
ask about today’s selection

SEARED SCALLOPS  17
crispy jamón, paprika oil,
piquillo cauliflower purée
Gf

FRIED CHILEAN 
SEA BASS  15
hot chili oil, 
preserved lemon aioli

CALAMARI  14
mojo verde, lime

GAMBAS AL AJILLO  17 
sherry vinegar, fresno pepper, 
bread

OCTOPUS  17 
piquillo pepper, mashed potato, crispy chickpeas

Gf


