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i CHARCUTERIA Y QUESOS  TRADIGIONALES _
4 <CURED MENTS TRADITIONAL TAPAS
(v i S
1 CHORILOPAMPLONA  JAMON BERICO ENSALADA VERDE
3(—‘ :\\\ I] E B E l l “ ,I. A i Green Salad, Asparagus, Favas, B
"; \;( AcornFirished DATILES GON ALMENDRAS Avocado, Green Beans TORTILLA ESPANOLA
\ i"’ ~JAM “ N SERRAND Iclfrrf- "II_IIS € Bacon-Wrapped Medjool Dates, 12 Salsa Brava,
L 7 10 ena;s am Almonds, Cabrales Chistorra Sausage
s -;" 12 f 9
3 A . ENSALADA DE JAMON
l \,\..q SAH:HIGHSI]N nE v“: l“M”“ IBEBIE" Serrano Ham & Fig Salad, Cabrales,
W Spiced Almonds
A} DE BELLOTA P g
@‘_ NS MIXTD Cured Iberian PATATAS BRAVAS 14 PIOUILLOS RELLENOS By
!30 17 Pork Shoulder Paprika Afoli Crab-Stuffed Peppers, ]
5 "‘,( 18 7 Toasted Almonds a
/.8 14 E
L A@BHEESESQ GOCA DE RLCAGHOFAS s
}‘;\\ e Artichoke & Mushroom Flatbread, v
N , CHORIZO A LA PLANXA  Black Trufflcs, Manchego PULPO A LA GALLEGA ;
!_? MAHON MONTEALVA Paprika & Garlic Sausage 15 Spanish Octopus, g
IE White Sangria Honey Chocolate Hazelnut Purée 10 Potato, Paprika g
2 13 [
B ’ ? COCA DE COSTILLAS s
E VALDE n N MAN c HEG “ Shortrib Flatbread, Horseradish, E
5 . . . Parmesan, Bacon 5
_; Currant Plsta;hlo Salbitxada Truffled Lav;nder Honey " LIV As 15 E AMB AS AL R J Il l.“ B
% Artisanal Spanish Olives Garlic Shrimp g
s 7 - 13 x
: MIXTO ALBONDIGAS :
E 17 Lamb Meatballs, E
: TABLA DE CHARGUTERIA Y QUESO Shaved Manchego, Trufle :
=4 Chef's Selection of Cheese, Charcuterie & e
= Accompaniments E
§ 25 :
-
i R LA PLANXR =
| RACIONES e ~ VERDURAS
: o PLATES o o VEGETABLES o
PATO GON POGHAS - SHELLFISH & FISH o Carrzoel:(AQlllu[!xlllolaASsalad
Duck Confit, Fennel & Pocha Bean Stew, Avocado ’ B B “ S E I_As
- Roasted Onion, Guindilla Escabeche, .
: Posched Feg GAMBAS PARGD VIEIRAS 10 Brussls Sprouts, Sangri
19 Jumbo Prawns Red Snapper Diver Scallops aisins, Lemon int
i 13/24 14 14/26 Creéme Fraiche, Pistachio
3 CAULILINI 5
: A LA PLANXA
s FIDEOS CON ALMEJAS Sweet Stem Caulifiower — \RROZ TEMPORADO
q Clams, Vermicelli, Saffron Broth, 9 Wild Mushroom Rice,
; Chorizo, f;Garlic Aioli c A B N E Y Av E s English Peas, Manchego
i 0 LI 12
MERTS & POULTRY GARBANZOS CON
- ESPINAGAS
s plEL{“E GHULETAS ENLIJE[:“TE Chickpeas & Spinach AMADA’S
pice icken agyu 8
P“ll“ Brochette, nE c"BnEBn Skirt Steak, EMPANABA
Roasted Half Chicken, Pimentén, Harissa, Lamb Chops Cabrales Jus, Spinach, Manchego,
Brown Butter, Bean Salad Pistachios 24/44 Salsa Verde SETAS Artichoke Escabeche
17 12 21 Seasonal Wild Mushrooms 12
14
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ESPECIALIDADES DE LA CASA A9
- LA MESA DE JOSE
o SPEGIALTIES OF THE HOUSE . y ,
' o GHEF’S SELEGTION o
PAELLA VALENCIANA Allow the Chef to Select a Special Tapas Menu
Chicken & Chorizo Paella, Mussels, 65/ for th . bl
Cherry Tomato, Saffron Ajoli 5 person for the entire table
49 p
> ARMONICO -
GOGHINILLO ASADO A Tasting of Spanish Wines 35/person
J Roasted Suckling Pig, Grilled Green Onions, Herb Roasted Fingerlings, Garbanzos
A con Espinacas, Rosemary White Beans =SHERRY TASTING~
*Requires 72 hours advance notice. 35/[)61'8011
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Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.
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