Soup
Gazpacho Anclaluz with Cucumber Relish 12

(horizo & White Pean Soup 16
Salads

House: Baby Arugula & Be]gian ™ ndive with Monte Enebro (Goat Cheese i8
Fiqui”o Feppcrs & an AlmoncLGarlic \/inaigrette

Romaine Salad with Spanish Anchovies, 6-month Manchego Cheese & Quail Cgg 18
[risée Salad with Bacon | ardons, Foached [ gg & Dgon Vinaigrette 17
Appctizcrs
Three-Citrus Scottish Salmon Pelly Ceviche 18

Jumbo Shrimp sautéed with Roasted & [Tresh (Garlic in Olive Oil 24
Girilled 5Panish OctoPus, (Galician-style, with [Fingerlings & Pimenton 22
[” scargots in Pasil-(Garlic Putter on T oasted Paguette 18
Seared [Toie (Gras over Pain Perdu 29
Duck Confit with Foached [ gg, Smoked Bacon, Onion & [Hunter's Sauce 24

Roasted Fiqui”o FCPPers with Sucuing Fig & Manchego Cheese 20
on Saxcxcron & Fiqui”o Crcam Sauces

Jamon Serrano Crocluctas with Jamén ]berico & Sunﬂg—sidc up Qpai] E_ggs i8

| a Tab]a: Jamo’n Serrano, Chorizo de Soria & Salchichon de Vie, Fété de Campagnc 28
with Ficklecl \"/jha”ots, Corm’chons & Black Gar]ic Mus’card and 6-month Manchego

‘5Jotas’ Jamén ]berico de Bc”ota, 1.5 ounces, with Fan de Crista] con | omate 57

Fan de Cristal with SPanish FVOQO & PBalsamic Reduction 7
T oasted Baguet’ce with Putter 2
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[ ntrées

Angeles’ Faella: Jumbo Sl'lrimp, Calamari, Black Mussels, Chicken & Beef 40

(§>Searcc{ Dry Sea Sca”ops & (Z)Jumbo C]uhc Shrimp 49
with Caviar Beurre Blanc & Saffron (Cream over | emon-| _eek Risotto

Seafood Black Rice with Jumbo Lump (Crab Meat, Jumbo Slﬂrimp & Babg Squicl 45
Octopus and E]ack Mussels with [Jouse-made C]ar]ic Aio[i

Seared Gulf Red Snapper with Mini Crabcakes & | emon Peurre Blanc 48
over Jamén |berico de Bc”ota, & Haricots Verts with Grapc T omatoes & Sha”o’cs

Crispy Scot’cish Salmon with Tarragon Beurre B]anc 35
on Cau]hqower Furée, Caulhqower Fiorets & Blisterecl Cherrg Tomatoes

Roasted Pekin Duck Preast | _atin anrtcr’ 40
with Finger]ing Fotatoes, Qparterecl Romas & Onion in Demi~glaze

Braisecl Rabbit Leg with Creamy Mustard Sauce over Linguini 37
Cochini”o: Roast SUCk]ing Fig with Tl’erC Littlc Sauces 49

Fresa ]bcrica de Be“ota) Roas’cecl Medium Rare 48
with a f:ermel Demig]aze & Fingcrling Fotatoes

Gri”cd Hcrcmcord BCC]C }:ilet over Manclﬂego Maslﬂed Fotatocs 52
with Roqumcort Crcam & Crispg Onion

Roasted OpemRange Austra]ian Lamb ChoPs 58
Rich Lamb Jus, Sautéed Spinach & (Goat C}wcesc Fotato Cake
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