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PACHO
soup made and raw blended vegetables
ed with EVOO, Iberian ham and boiled egg

A DE CALABAZA
my butternut squash soup with curry

$11.00

RRAGOS TRIGUEROS CON ROMESCU
n asparagus with romescu sauce

$12.00

ALADA MEDITERRANEA
, tomatoes, lettuce, onion, boiled egg,
e asparagus and tuna vinagrette
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$16.00

ALADILLA DE PATATA ESTILO CARMEN (*) $16.00
oes, carrot, tuna, EVOO, boiled egg,

onnaise, prawn and paprika
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PACCIO DE AGUACATE CON PICADA
ITERRANEAY PESTO DE PISTACHOS
ado carpaccio, green pepper, red onion,
bepper, cucumber, pesto, pistacchios, feta cheese and pomegranate
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$18.00

RES DE ALCACHOFA, TUPINAMBO $18.00
ON IBERICO
oke flowers, sunchoke cream and Iberian ham
<

PARA COMPARTIR

RACION DE CROQUETAS (4 UNITS)
5 jotas Iberian ham, cod or Iberian sausage

DEGUSTACION DE CROQUETAS (6 UNITS,2 OF EACH)
5 jotas Iberian ham, cod and Iberian sausage

PATATAS BRAVAS CALAMILLOR
Homemade potatoes with spicy tomato sauce and alioli

CNCRONCNC)

BAO DE PANCETA CON EMULSION DE PIMENTON (2 UNITS)
Pork belly bao bun with smoked paprika mayonnaise

HUEVOS ROTOS CON JAMON IBERICO (*)
Fried eggs and fried potatoes with Iberian ham

HUEVOS ROTOS CON CHORIZO (*)
Fried eggs and fried potatoes with Iberian sausage
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$13.00

$19.00

$11.00

$15.00

$22.00

$20.00

TARTAR DE SALMON Y AG
Salmon tartare with avocado

CALAMARES A LA ANDALUZA
Andalusian fried calamari with aioli

CRUJIENTES DE FOIE, VI E MANCHEGO Y G
Foie Micuit with puff pastry, guava and shaved

GAMBAS AL AJILLO CON TOQUE CiTRICO Y Al
Shrimp in garlic sauce with alioli

2.00
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nchego cheese

LI (*) $22.00

PULPO CON CREMOSO DE PATATA Y PIMENTON DE LA VERA  $26.00
Grilled octopus with mashed potato, paprika
and Ibarra peppers emulsion

STEAK TARTAR AHUMADO (*) $32.00
Raw smoked sirloin seasoned with egg yolk, mustard and gherkins
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(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Our food may contain traces of flour, nuts and egg. If you have allergies, please ask our
staff. A Gratuity of 20% Will Be Charged for Parties Over 6.
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Branzino, musse \’-\\ q ic
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Dacon, melteo

DPO CON SU GUARNICION
ish cachopo, manchego cheese, Iberian ha
omemade potatoes
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RILLERAS IBERICAS AL PEDRO XIMENEZ
an pork cheeks with Pedro Ximenez wine sauce

5 ®

OTINE DE COCHINILLO, VELOUTE Y
AR DE PIQUILLOS
oned suckling pig with piquillo peppers tartare

TEAK DE 8 Oz (*)
York steak served with homemade potatoes

DMILLO, MEDALLON DE FOIE Y
A DE VINO TINTO (*)
mignon with red wine sauce and foie

ALLERGEN LEGEND

$28.00

$38.00

$48.00

$32.00

$49.00

Milk Wheat Sesame Seeds
Eggs Soy @ Nuts
Fish shelifish (&) spicy

@ Coconut

ARROCES Y FIDEUAS (FRCM 11:30AM)

ARROZ MELOSO DE MARISCOS Y CALAMAR
CON EMULSION DE MEJILLONES (*)
Seafood and squid creamy rice with mussels emulsion

ARROZ MELOSO ESTILO RISOTTO DE SETAS Y TRUFA
Mushrooms truffled risotto with Spanish cheese

PAELLA A BANDA DE MARISCOS (MiN. 2 PERSONAS)
Seafood paella (*)

PAELLA DE VERDURAS (MiN. 2 PERSONAS)
Vegetables paella

FIDEUA NEGRA (MiN. 2 PERSONAS) (*)
Shrimp, calamari and squid ink fideua with aioli

FIDEUA IBERICA CON T
(MIN. 2 PERSONAS)
Iberian cuts fideua with smoked paprik

$28.00

$28.00

$28 PP

$24 PP

$28 PP

$32 PP

SID€

PATATAS F
French Fries

VERDURITAS SALTEADAS
Sauteed vegetables

PAN TUMACA
Bread with tomato spread and EVOO

CESTA DE PAN
Side of bread with EVOO

PATATAS TRUFADAS
Truffled fries

PARMENTIER DE PATATA
Creamy mashed potato

$8.00

$8.50

$3.90

$12.00

$8.00

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Our food may contain traces of flour, nuts and egg. If you have allergies, please ask our
staff. A Gratuity of 20% Will Be Charged for Parties Over 6.





