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e/ CHARCUTERIA Y QUESOS TRADIGIONAL ENSALADAS Y SOPAS
) )
({(A\» oGURED MEATS o o TRADITIONAL TAPAS o o SALADS AND SOUPS» 3
L
3y '
Sy 7 - .
H4{<  CHORIZO PAMPLONA GHORIZO BLANGO TORTILLA ESPANOLR  DATILES CON ALMENDRAS ENSALADA VERDE GAZPAGHO VERDE
b &:\’\“\‘ 7 7.5 Spanish Tortilla, Bacon Wrapped Medjool Green Salad, Green Tomato Gazpacho,
AN ; Saffron Aioli Dates, Almonds, Cabrales Asparagus, Favas, Fried Oyster,
|‘ -~ \\El{,, SERRANO HAM SALCHIGHON 7 9.5 Avocado, Green Beans Tomato Powder
N g ’;‘ 9 7.5 9.5 0
43 z UM EMBUGHADD MIXTO PULPO A LR GALLEGA BOOUERONES
: 16 Spanish White Anchovies, )
l <) JAMON 1BERICO Octopus Pine Nuts, Olives ENSALADA DE JAMGN CALDO GALLEGO
23 12 1 Serrano Ham & Fig Salad, Galician Style »
24l ‘\" Cabrales, Spiced Almonds ‘White Bean & Ham Stew [
[ N CHEESES PATATAS BRAVAS ALMEJAS GON CHORIZO 10 7 §
Q ;7‘( 2 b Spicy Potatoes Clams, Chorizo
A 5 11 a
]
o EL CANTU ERMESENDA
}:.i Sherry Caramel Chocolate Hazelnut Purée GAMBAS AL RJILLOD P"]“".“]S RELLENOS E
) 8.5 8 Garlic Shri Crab-Stuffed P r B
)’ arlc9 rimp a “1; eppers c"cns g
by GARROTXA AGED MANCHEGO , :
8 Garlic Du81cse de Leche Truffled Lav;nder Honey CROOUETAS DE JAMGN OLIVES o SPANISH FLATBRERADS o :
E . Ham Croquettes Artisanal Spanish Olives 8
S} FRESH QUESO DE CABRA LA PERAL ‘ 5 PAID GAMBAS CON GARBANZOS |3
g c . h . . Duck Confit, Spring Onion Shrimp, Chorizo, 1]
2 Balsamic Strawberries Currant Pistachio Salbitxada GRO u UETAS DE BAGCALAOD REVUELTO Béchamel, Quince Escabeche Garbanzo Bean Purée -
< 6 7.5 Salt Cod, Tomato Purée, Shirred Eggs, Shrimp, 13 10 "
: LA SERENA CARA DE CABRA S WM gnrooms
i~ 10 12 &
[ ]
(3 Spiced Cherry Jam Fig & Cherry Marmalade A
& P ry g y ) B RLGAGHOFAS Y SETAS GOSTILLAS DE TERNERA .
g 9 7 PIMIENTOS DE PADRGN ALBONDIGAS Aetiohoke, Beof Shortribe, g
: Fried Peppers, Maldon, Lamb Meatballs, Wild Mushrooms, Horseradish, g
E Pisto Fresco Shaved Manchego Black Truffles, Manchego Parmesan, Bacon s
s MIXTO 6 12 14 14 b
. Selection of Three 2
s 15 s
2 BOGADILLO DE LEGHON )
Braised Pork Shoulder, >
Escarole, San Simon,
VERDURAS Fig Mustard CARNES Y PESCADOS
VEGETARIAN . g . o MEATS
GALGOTS GARBANZOS GON MADRE E HIJO PERNIL ASADO
GON SALBITXADA ESPINAGAS A lA PI.ANEHA Chicﬁn,BreasEfFrfﬁled Ege, Roa“;‘d Porlk’\ghite Beans,
Grilled Green Onions Chickpeas, Spinach 0jama, lrultes ruguia, range
7 e F <~ FROM THE GRILL =~ 12 14
: HABAS A LA CATALANA  ARROZ TEMPORADD LOBSTER LAME CHOPS RABILLO D CADERA COSTILLAS
3 Warm Fava & Wild Mushroom Rice, 16/32 18/36 Wa Sirloin Berkshire Pork Ribs, Shaved
- Lima Bean Salad English Peas, Manchego Pruneg—y;acon Ste’w Fennel, Spiced Yogurt,
= 8 12 SHRIMP Sheep’s Cheese Espu;na Harissa Jus
0 12124 GHORIZO 23 14
'g ALCAGHOFAS A LR OUESO DE CABRA 9
s PARMESANA Baked Goat Cheese, SCALLOPS
g Parmesan Artichokes Tomato Basil, Almonds 12 SETAS > -+
s 10 8
s Seasonal 6 HSH o
] GALAMARI Wild Mushrooms
' ESCALIVADA AMADA’S EMPANADA 8 14 LUBINA ANDALUL CHIPIRONES FRITAS
Roastecdi P:lliiprﬁrz)ici (I;:ngsgplant, Spinach, Manchego, Pan-Roas.ted Barramundi, Fried Baby Squid, Squid Ink,
p ’ Artichoke Ajo Blanco, Saff
Confit Tomatoes ) WAGYU BROCHETTES  CHICKEN BROGHETTES Grapes affron
9 Royal Trumpet Mushrooms, 6/12 17 8
Sauce Bordelaise
15 MERLUZA FIDEOS CON MARISCOS
ESPARRAGOS CON TRUFAS Bitter Greens, Calamari Linguine &
Grilled A. Poached E . . Smoked Bacon, Pochas, Vermicelli,
rilled Asparagus, Poached Egg, Served A La Carte With Garlic, Lemon & Parsley Garbanzo Purée Clams, Diver Scallops,
Mahon Crisp, Truffles 16 Sweet Onion Cream
1 <> < 14
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ESPEGIALIDADES DE LA GASA @9\9 LA MESH DE JOSE
o SPEGIALTIES OF THE HOUSE o )0
LOBSTER PAELLA PAELLA VALENGIANA <GHEF’S SELEGTION >
Lobster & Seafood Paella, Chicken & Chorizo Paella, Artichoke &
Fava Bean Salad, Smoked Paprika Aioli Tomato Salad, Saffron Aioli ALLOW THE GHEF T0 SELECT A SPECIAL TAPAS MENU
7 38 AT HIS DISCRETION.
CHULETA COCHINILLO ASADO > 55/ 65 s |
28 oz. Dry Aged Prime Ribeye, Roasted Suckling Pig, Grilled Green Onions, Per Person for the Table
Caramelized Onions, Herb-Roasted Herb-Roasted Fingerlings, Garbanzos con »
S Fingerlings, Beef Glaze Espinacas, Rosemary White Beans s Wine Pairing « '
75 225/half 450/whole 25/ 40 '
*must order in advance \ ]\
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Consumers are advised that eating raw or undercooked food may increase the risk of getting a foodborne illness.



