
Patatas Bravas Freshly dug, lightly smoked, 				  
	 crispy potatoes with salsa brava and garlic alioli  $10

     Bocadillo de La Casa “Bikini” roasted eggplant, 			 
	 Cana De Cabra cheese on house made brioche,                  		
	 truffle honey, 	and quince conserva  $12

Bocadillo De Calamari “la Madrileña”~ Crispy Calamari, Spicy 		
     Tomato Sofrito, Guindilla Peppers, and Squid ink Alioli on    		
     House Brioche.   $8

Gambas Negras Olive oil poached head-on gulf prawns,  
	 black garlic - chili sauce and grilled country bread  $18

     Huevos Rotos    sunny side up egg with shrimp,          		
	 crispy  potato,  garlic chips, pine nuts, chili de arbol 		
	 and chorizo dressing $16

Pulpo a la Parrilla wood grilled spanish octopus with 			 
	 pimentón confit potatoes  $18

Croquetas de Pollo  Classic chicken and english pea croquetas, 		
	 crusted with chicharron, served with 				  
	 cured seasonal  citrus $12

Pimentos de Padron  flash fried padron peppers,			 
	 jamon serrano, sherry vinegar and maldon sea salt $9

Albondigas de Venado venison meatballs with huckleberry     		
	 salsa, smoked mushroom sofrito, and crispy shallots. $15

 tapas calientes

  ensaladas

                                       
                                        from the wood grill

     Gaucho Bistec  32 oz tomahawk ribeye steak grilled over 	
	 hard wood, served with moorish pepper oil and 		
	 CHARRED scallions  $98 		

Lubina de Mar  mediterranean sea bass ala plancha, 		
      with cacerena olives, cara cara oranges, mojo verde and,	
	 grilled meyer lemon $36

Pluma  Iberico bellota shoulder loin, acorn fed,		
	 hearth grilled, served with honey chili glaze and 		
	 petit nasturtium leaves $42

                                     del mercado		

Verduras a la Catalana  market greens served catalan 		
	 style with vineyard raisins, pine nuts, and raisin-caper 	
	 puree $12                                                                          

Setas al ajillo grilled trumpet royale mushrooms basted    	
	 with garlic chilli oil, topped with garlic chips,	                     	
	 AMONTILLADO sherry reduction, and poached egg yolk $14 

Trigueros de Espárragos con Romescu Grilled Delta Asparagus 	
	 with Fire Roasted Romesco and Ribolin Cheese   $14   

LaS PAELLAS

                       (please allow 30-40 minutes to prepare our Paella’s)

Paella Mar y Montaña head-on gulf prawns a la plancha, 
	 clams, mussels, fresh english peas, chorizo, 		
	 ATOP bomba rice, cooked in fire roasted tomato soffrito, 	
	 and jamon-shellfish broth   $52
		
	 Paella Valenciana grilled rabbit, judias blancas, 
	 ROASTED baby root vegetables, atop bomba rice cooked in	
	 roasted carrot soffrito, and rabbit broth $48		   

Paella de Tinta “black paella” baby calamari a la plancha, 
	 mussels, fire roasted piquillo peppers,   
	 PICKLED garlic scapes, atop bomba rice cooked in		
	 SQUIDE INK soffrito, and seafood broth  $46

Paella de Bosque  Sherry glazed wild mushrooms,            	
	 roasted celery root, green garlic, white soffrito,          	
	 and porcini mushroom broth $42

      de la brasa  

El Plat Cap  Chef’s selection of cured meats $19
Jamón Serrano redondo iglesias, 16 months, imported  $15
Jamón Ibérico de Bellota  acorn fed, pure breed, IMported $29
Fuet catalan dry cured sausage  $10
Chorizo de Leon iconic, zesty iberian dry cured sausage $10

 
 

        Embutidos 

El Plat Cap de Queso Chef’s selection ofibérian Cheeses $19
Torta Del Casar very soft, ripened raw sheep’s milk cheese $10
Caña de Cabra two textured soft ripened goat’s milk $10
Manchego Crudo exquisite farmstead sheep’s milk $10

 

         Quesos 

What Chef Michael is eating now

  
    Ensalada de Kale   lacinato kale with pickled kumquat,
	   GOAT CHEESE, candied pistachios mandarin confitura, and
	   warm CARBANZO dressing $14

    Cogollos  grilled little gem lettuce with chicken essence,
							       		        toasted hazel nuts and crispy chicken skin $15
   
       Ensalada De León  Roasted Baby Beets with Cana de Cabra
 	   Cheese, Pomelo, Rye Coca, and Pedro Ximenez Dressing $14

Datiles  medjool dates goat cheese, persian cucumber and 	
	 harissa $3

Fuet   catalan sausage, spanish olive, 			 
	 escalivada vegetables and wild fennel $3

Champinones  sherry braised mushrooms, 			 
	 san simon cheese, jamon serrano  $3

Boquerones   spanish white anchovies, manzanilla olives, 	
	 piquillo peppers, piparra and pickled kumquat  $3

Pintxos

tapas Frias

Olivos del Venedo  warm CHIARELLO FAMILY vineyard olives 	
	 with citrus and fennel $9

Almendras Marcona house fried california marcona almonds 	
	 with OTTIMO grey salt $7

   Salmón Ahumado Smoked salmon montadito with                 	
      queso fresco and truffle honey  $12

Huevos Nacionales deviled eggs pimenton aioli, english pea 	
	 and piquillo puree, saffron pickled potato, and   		
	 STURGEON Caviar $12

 Chef Owner ~ Michael Chiarello

 Director ~ Michael Iglesias

 Culinary Director ~ Art Coutinho

 Chef de Cuisine ~ Colton Hays

 General Manager ~ Harry Tanielian

 Pan con Tomate iconic Cristal bread WITH tomato confitura $5    
 El Gran Plat Cap Chef’s Grand Selection of cured meats and 	
       cheeses $39



    

415.704.8866

	 J & T  $8
	 JUNIPER, LIME and fever 		
  	 tree mediterranean TONIC

	 Limonada  $8 			 
	 *ROSEMARY Blueberry		
	 *KIWI PANDAN              		
	 *PASSION TAMARIND 		
	 *STRAWBERRY MINT   

Fever Tree Mediterranean Tonic $4
Coca Cola Mexicana  $5
Old Fashion Sprite  $5
Diet Coke 8oz  $4
Estrella Galicia N/A Beer  $6

Te Helado  $6
SHAKEN ICED TEA WITH AGAVE     

Refrescos Soft Libations

Stiegl  Radler $6 
Salzburg, Austria (500ml) 

Estrella Galicia $5 
Coruna, Spain 

Estrella Damm $7 
Barcelona, Spain 

Trumer Pilsner $6 
Berkeley, Ca. 

KYLA Hard Kombucha $6
Lavender Lemonade 
hood river, or

Trabanco 
12 oz  $14 / 25 oz  $26 
asturias, spain

iSASTEGi
375 ml / $15 
Tolosa, Spain

Stem Rose Off-Dry
12 oz / $6 
Ft. Collins, Co

Poma Aurea
6 oz / $12 / 25 oz / $39
Asturias, SPain

Cerveza Beer Sidra hard Cider

Gintonic Spanish Gin & Tonics

Cócteles   Españolas Spanish stories

Sangria Sangría

red wine, Spanish brandy, citrus, ginger, Mixed berries, 
chamomile and local apples, house recipe	  
Glass  $10 / 750ml Porron  $36

Cócteles Inspirado

Porrons
Traditional Spanish 
Party Pitcher
To  Pass Around, ¡Vale!

Cócteles  Vanguardia   MODERN COCKTAILS 

Barça  $16
Bloom GIN, GRAPEFRUIT, 
JUNIPER, LOCAl rosemary, 
fever tree tonic

East Indies $15
Nolets, Ube, Lime, 
lemongrass, lotus chip, 
fever tree tonic

Galleon $15
pink gin, lemon,
berry shrubb,
fever tree tonic

Son of Sevilla $15
tanqueray flor de sevilla, 
st. Germain, lime, vanilla, 
star anise, apricot tonic

Spanish Holiday $15
ketel one grapefruit & rose, 
bonal, orange cordial, lemon, 
cucumber, soda

Membrillo $15
Bulldog gin. quince,
winter orange, saffron,
meyer lemon, fever tree
mediterranean tonic

Paradise Gardens   $15 
Grey Goose citron vodka, 
patron citronge mango, 
pomegranate, lemon, 
dragonfruit air

San Sebastian Sling $15 
bombay sapphire, Citrus 
Atxa PATXARAN,BENEDECTINE, 
CREME DE MURe

Pamplona Afternoon  $14
bcn gin, patxaran,  
meyer lemon, 
sparkling garnacha

Canary Magic $15
ron zacappa, lemon,
banana infused hennessy,
pineapple honey, 
peychauds, tonic water

Isabella’s Colada   $16
bacardi 8, mezcal union, 
pandan coconut cream, 
pineapple, lemongrass

Morrofino  $15
absolut Juice Apple edition
martini bianco, lemon, 
orange cordial, 
flamed apple mist
 

The Passion of a Mojito  $15
Herbal tea infused bacardi, 
passionfruit, mint, lime, 
egg white, martini prosecco

The Sun Never Sets  $15
Cazadores blanco, lime, 
partida anejo, licor 43, 
benedictine, pineapple
 mezcal torched espuma

Salt Air Margarita $15          
don julio blanco tequila, 
Agave, lime, grey salt “air”
                                                                

Port of Spain  $15
montelobos mezcal vida,  
angostura, lime
hibiscus rose vanilla air

 S.F. Bay Area inspired 

Championship “Policy”  $16
JW black, carpano antica, 
angostura bitters
casa piena barrel smoke,
niner gold

The Castro  $14 /  $38
Espolon blanco,
dry curacao, fino sherry,
fresno chile, lime,  
pride rainbow 

Sutter Smash  $14
bulleit Bourbon,
Cynar, apricot,  
mint, lemon

Widower’s Kiss  $16
Angels Envy bourbon, 
santa teresa 1796, 
bacardi spiced, maple, 
pedro ximenez, cap corse

Botellón
popular Spanish 
activity involving
drinking & socalizing

Slushitos frozen drinks

Rebujito Frozé   $12 
La cigarrera manzanilla, 
lemon, rosÉ wine

Smoky Cokey $12
Lagavulin 8yr, 
house-made cola


