
 
Brunch 

 

 
 

Caracolillos 
carolina’s sweet buns, vanilla bean sugar  1 for $3.00/2 for 

$5.50 
 

Pan Tostado 
grilled bread, choice of jam or chocolate spread $2.00 

 

Torrija Andaluza 
egg & sherry battered fried toast, honey syrup $7.50 

 

Tortilla Española 
potato onion omelet, ali oli, mixed green salad $7.50 

 

Revuelto de Bacon 
lightly-scrambled eggs, house-cured bacon, button  

mushrooms, thyme $10.00 
 

Huevos a la Flamenca  
baked eggs, chorizo, jamón, romano beans 

tomato frito, bechamel $10.00 
 

Panceta 
poached egg, pork belly, heirloom tomato, peppers $12.00 

 

Brandada 
salt cod potato mousse, oyster mushrooms,  

fried egg, hazelnut romesco $11.00 
 

Gambas 
prawns, saffron bomba rice, chorizo, peppers  $13.00 

 

Jamón Serrano 
dry-cured serrano ham $10.00 

 

Txistorra 
navarran style pork sausage, grilled bread $8.00 

 

Morcilla 
cured blood sausage, panaderas potatoes $8.00 

 

Solomo con Patatas  
pork loin, pan-fried potatoes, fried egg $11.00 

 

Bocadillos  
sandwiches on columbia city rolls, mixed green salad $7.50 

jamón serrano, piquillo pepper 
chorizo, roasted garlic, pipparras 

tortilla española, ali oli 
 

18% gratuity added to parties of 6 or more. 
Consuming raw or undercooked food may cause illness 
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