Raciones Frias

Combinacion de Aceitunas

marinated spanis]'l olives $6.50

GazPacho Andaluz
chilled soup of tomatoes, peppers, cucumber
garlic, & bread $6.00

Ensalada Lando

heirloom tomatoes, olive oil, slﬂerry vinegar, garlic $11.00

Ensalada AC Boqueroncs

vincgar—cured anchovies, Piqui”o peppers, anchovg-stugcd
olives, hard-boiled egg $10.00

Salmon Curado

house-cured salmon, soft-boiled egg
black olive vinaigrctte $12.00

Jamdn Serrano

drg-curec( serrano ham $14.00

Lomo Ibérico

drg-cured Pork loin from acorn-fed Pigs $16.00

Plato de Chacineria
selection of sPanish clrg—curccl meats $16.00

Quesos

Agour

s]'lecl;)’s milk cheese, quince preserves

lL.eonora

goat’s milk cheese, Figjam

Bleu de Basc]ue

shecp’s milk cheese, candied walnuts

$4.50 per ounce, $15.00 Plate of three

Pleasejoin us for Brunch
Saturclag & Sun&ag
from 10:OOam—Z:OOPm

18% gratuitg added to Par’cies of 6 or more.
Corkagc fee of $350.00 per bottle.

Consuming raw or unclcrcookccl FOOC] may cause il[ﬂCSS

Raciones Calientes

Verduras

Pimientos de Padron

fried galician green peppers, sea salt $11.50

Lechuga ala Parilla
gri”ccl babg lettuces, olive oil, rioja balsalmic vinegar $8.50

Berenjena

roasted eggplant, tomato frito, & idiazabel shccp cheese
$10.00

Pescados Yy Mariscos

Almeias

clams, corn, & guindi”a peppers $1%.50

Piqui”o Rellenos con Brandada

salt cod & Potato mousse, Piqui”o peppers, & vizcaina sauce
$15.00

Gambas
prawns, bomba rice, chorizo, peppers $16.00

Txipirones ensu Tinta

ink-braised scluicl, bomba rice, Piqui”o foam $15.00

Trucha a la Navarra
Pan-searcd trout, crispgjamo'n serrano,

shrimp stock, Pipperac]c $16.00
Carnes

Codorniz

gri“ecl quail, green beans, saffron-almond sauce $17.00

Pato Confitado
duck leg confit, warm lentil salad $13.00

Sartenako
Pan—roastecl Pork loin, chorizo, blood sausage

garlic potato mousse $17.00

Venado

gri”ed venison, oyster mushrooms $18.00

Foie de Pato
seared foie gras, cherrg compote $22.00



