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

Romaine Salad with 6-month Manchego Cheese & Spanish Anchovies 16
APPctizcrs
T hree Citrus Scottish Salmon Be“g Ceviche 15

Jumbo Shrimp sautéed with Roasted & Fresh Garlic in O]ive Oll 20
Gri”ed Spanish OctoPus, Ga]ician~sty]e, with f:inger]ings & Fimentc’m i9
Seared FFoie (ras with Fain Ferdu 26
Duck Comcit with Foached Egg, Smoked Bacon & Onions 20

Escargo’cs in Pasil-(iarlic Butter on | oasted Bague’cte 16

Roasted Fiqui”o Fcppers with Sucuing Fig, Jamc’m Serrano & Manclﬂego ChCCSC i9
on Saxcxcron & Fiqui”o Crcam Sauces

| a ] abla: Jamén Serrano, (Chorizo de Soria & Salchichon de Vic
Fété de Campagne with Fickled Shanots & Cornic%ons, 6-month Manchego 24

Jamc’m ]berico de Be“ota, 1.5 ounces, on Fan de Crista] con Tomatc 57

Fan de Cristal with SPanish FVOQO & PBalsamic Reduction 4
T oasted Baguet’ce with Putter 2

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

4/2022 }:or conservation, \Water Senvice available onlg upon request.

]n consideration of our guests, we rcqucst 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 Slﬁrimp, Calamari, Black Musscls, Cl'n'cken, Fork & Beemc 35

(5) Searccl Drg Sea Sca”ops & (2) Jumbo Gul)C Shrimp 46
with Caviar Beurre Blanc & Saffron (Cream over | emon-| _eek Risotto

Seafood Black Rice with Jumbo Shrimp, (Colossal Crab & Babg Squid 59
[House-made (Garlic Aioli, Fiqui”o Feppcrs & (Green Onion

C]uhc Red Snappcr with Colossal Lump Crab, Lemon Beurre B!anc 40
Jamén ]berico de Be”ota, on Haricots \/er’cs sautéed with Grape Toma’coes & Sha”ots

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

Girilled Rainbow T rout [Fillet with Jumbo Shrimp & Crcamg Anchovy Sauce 34
over Fearl CousCous with Spinach, Red Be” FePPers, T omato & Kalamata O]ives

(2) Semi-boneless Jumbo T exas ani] filled with Wild Mushrooms & Jamén Serrano 24
with [Hunter's Saucc, f:inger]ings & Baby (arrots

Roastcd Fckin Duck Preast | atin anr‘ceﬁ 357
with Fingerling Fotatocs, Koma anrters & Spam’sh Onions in Demiglaze

Braised Rabbit Leg with Crcamy Mustard Sauce over Puttered Linguine 3%
Cocfﬂini”o: Roast Sucuing Fig with APP!C Furéc & White Pean Stew 48

Gri”ed [Hereford Bee]c f:ile’c over Manchcgo Mashed Fotatoes 48
with Roqumcort Crcam & Crispg Onions

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

4/2022 }:or conservation, \Water Senvice available onlg upon request.

]n consideration of our guests, we rcqucst 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.



