Soup
Gazpacho An&aluz with Cucumbcr Rclish 9

|berico Pone Proth with White Beans & (Chorizo 9
Salads

House: Baby Arugula & Be]gian ™ ndive with Monte Enebro (Goat Checsc P2
Fiquiﬂo FCPPCFS & an AlmoncLGarlic \/inaigrette

Romaine Salad with 6-month Manchcgo (Cheese & 5Panislﬁ Anchovies 12

Spanish, conserved, White Asparagus & ouse-cured Scottish Salmon Be”y i7
and Salmon Roe with Ho”anclaise Saucc, Chives & Croutons

APPctizcrs
Jamén SCFFBHO (roquetas with Roasted Shishito Fe ers 14
9 PP

Jumbo Shrimp sautéed with Roasted & [Tresh (Garlic in Olive Oil 16
Girilled Spanish Octopus) (Galician-style, with [Fingerlings & Pimenton 17
Seared [Toie (Gras with Fain Ferdu 20
Duck Confit with Poached [T gg, Smoked Pacon & Onions 17
[" scargots in Pasil-Garlic Butter on T oasted Paguette 14
Roasted Fiquillo Peppers with Suckling ig, Jamon & Manchego Cheese 17
DPraised Oxtail with [ris¢e-Farsley-Caper-Shallot Salad 18

| a Ta})]a: Jamo’n Serrano, Chorizo de Soria & Salchichon de Vic
Fété de Campagnc with Ficuec{ Sha“ots & Cornichons, 6-month Manchcgo 24

Brazo (itano: Fug Fastry with Lamb & Olives on Creamg SPinach with Mushrooms 16

Jamén ]berico de Be”ota, 1.5 ounces, with Fan con | omate 35

12/2020 }:or conservation, \Water Senvice available only 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

Angeles’ Fac”a: Jumbo Sl'lrimpj Musse]s, Calamari, Cl’licken, Fork & Bccxc 32

(ﬁ)Searec{ Dry Sea Sca”ops & (Z)Jumbo Gu]]c Shrimp 38
with Caviar Beurre Blanc & Saffron (Cream over | emon-| _eek Risotto

Gul)c Rcd SnaPPer with Colossal Lump Crab, Lemon Bcurre Blanc 38
Jamén lberico de Be”ota on Haricots \/erts sautéed with Grape Tomatoes & Sha”ots

Crispg Seared Scottish Salmon with Tarragon Beurre Blanc 28
on Cau]iﬂower Furéc, Caulhqower }:lorcts & Blistcred Chcrrg T omatoes

(Z)Semi~bone]ess T exas Jumbo Qpai], filled with Wllcl Mushrooms & Jamén Serrano 30
with [Hunter's Sauce over Bacon & Onions with Eabg (arrots

Roastcd FPekin Duck Preast ‘| _atin Quarter’ 52
with Fingerling Fotatoes, Koma anr’cers & SPanish Onions in Demiglaze

20z Gri”c& Frime Ribege with [Herbed But’cer 48
Stcak [ries & Roasted SHishito Fcppcrs

Beef [Filet over Manc%ego Mashed Fotatoes with Koque?ort Cream & Cring Ohnions 38
Cochini”o: Roast Sucuing Fig with Granny Smith APPle Furée & \/\/hitc Bean Stew 42

Roastcd OPCH-—RaﬂgC Austra]ian Lamb Chops 40
Rich Lamb Jus, Sautéed Spinach & (Goat C}wcese Fotato Cakc

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

12/2020 }:or conservation, \Water Senvice available only 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.



