Soup
Gazpac}‘lo Andaluz with Cucumber Relish 10

[berico Bone Broth with White Beans & Chorizo 11
Salads

[House: Babg Arugula & Be]gian [~ ndive with Monte [~ nebro (Goat (Cheese 14
Fiqui”o Feppers & an AlmoncLGar!ic \/inaigret’ce

Komaine Sa]ad with SPanish Anchovies, 6-month Manchego Cl’]eese & Qpai] E_gg i7

[risée Salad with Pacon Lardons, Foaclﬂed E_% & Dﬂon \/inaigrette i2

Appctizcrs
T hree-Citrus Scottish Salmon Be”g (Ceviche 15

Jumbo Shrimp sautéed with Roasted & [Tresh (Garlic in Olive Oil 20
Girilled 5Panish OctoPus, Galician-style, with [Fingerlings & Pimenton 19
Seared [Toie (Gras with Pain Perdu 26
Duck Confit with Poached [ gg, Smoked Bacon, Onion & [Hunters Sauce 20
[” scargots in Pasil-(Garlic Butter on T oasted Paguette 16

Roas’ced Fiqui”o FCPPers with Suckling Fig, Jamén Scrrano & Manclﬁego Cheese i9
on Saxcxcron & Fiqui”o Crcam Sauces

| a ] abla: Jamén Serrano, (Chorizo de Soria & Salchichon de Vic
Fété de Campagﬂc with Ficuec{ Sha“ots & Corniclﬂoms, 6-month Manchcgo 24

Jamc’m ]berico de Be“ota, 1.5 ounces, on Fan de Cristal con Tomaté 37

Fan de Crista! with Spanis}‘v E\/OO & Balsamic RéductiOﬂ 4
T oasted Baguet’ce with Putter 2

F]casc no Split 5ouPs, Salacls, APPctizcrs or [ ntrées

11,/202% }:or conservation, \Water Senvice available only upon request.

In consideration of our guests, we request that all electronic devices be on mute and cell
Phonc use limited to outside. Thank you.

For Parties of 6 or more, 20% Gratuity will be added.



[ ntrées
Ange]es’ Fae”a: Jumbo ShrimP, Calamari) Black Mussels, Chicken, Fork & BCC{: 355

(6)5@5\:’6& Dry 5ca 5ca”ops & (Z>Jumbo Gul}c SIﬂrimP 46
with Caviar Bcurrc B]anc & Sa{i\cron Cream over Lemon~Lcel< Kisotto

SeaFoocl Black Kice with Jumbo Shrimp, Jumbo LumP Crab 44
Octopus, Black Mussels & Babg 5quid with [ouse-made (Garlic Aioli

Gul)c Rcd Snapper with Jumbo Lump Crab, Lcmon Beurre Blanc 42
Jamén lberico de Be”ota on Haricots \/erts sautéed with Grape Tomatoes & Sha”ots

Ye”ow’cail T una, seared Rare, with CaPenAnchovg \/inaigre’cte 38
over [Jaricots Verts, | omato, K alamatas & (Grilled f:ingerlings

Crispg Seared Scottish Salmon with Tarragon Beurre Blanc 30
on Cauliflower Purée, Cauliflower [Tlorets & Plistered Cherr3 T omatoes

Gri”e& Kainbow T rout Fi”et with (Z)Jumbo Shrimp & Creamg Anchovg Sauce 34
over Fearl CousCous with SPinach, Roas’cccl Be”s, T omato & Gar]ic

(Z)Semi~bone]ess Jumbo T exas anil filled with Wild Mushrooms & Jamén 40
with rﬂunteﬁs Saucc & Baby Carrots

Roasted Fekin Duck Breast q atin Q}Jartcr’ 39
with Fingerling Fotatocs, Koma anrters & Spam’sh Onions in Demiglazc

Braiscd Rabbit ch with Creamy Mustard Sauce over Butteréd Linguinc 3%

Cocfﬂini”o: Roast Sucuing Fig with APP!C Furéc & White Pean Stew 48

Gri”cd Hcremcord BCC]C }:ilet over Manclﬂego Maslﬂed Fotatocs 48
with Roquegort Cream & Crispy Onions

Roasted OpemRange Australian | amb Cl—\ops 54
Kich Lamb Jus, Sautéed Spinach & (Joat C}weese Fotato Cake

11,/202% }:or conservation, \Water Senvice available only upon request.

In consideration of our guests, we request that all electronic devices be on mute and cell
Phonc use limited to outside. Thank you.

For Parties of 6 or more, 20% Gratuity will be added.



