
C H A R C U T E R Í A  Y  Q U E S O S 
CURED MEAT & CHEESE

3.13.24*Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.

C H O R I Z O  PA M P L O N A 
Spiced Pork, 
Navarra  10

J A M Ó N  I B É R I C O 
Acorn-Finished Ham, 

Spain  35

J A M Ó N  S E R R A N O 
15-Month Cured Ham, 

Spain  15

C H O R I Z O  S O R I A 
Gently Seasoned Chorizo, 

Old Castille  9

F U E T
Dry-Cured Pork Sausage, 

Catalonia  10

T R A D I C I O N A L E S  TRADITIONAL TAPAS

M I X T O :  C A R N E S  Y  Q U E S O S 
Chef's Selection of Cheese,  

Charcuterie, & Accompaniments  35

C A Ñ A  D E  C A B R A 
Chocolate Hazelnut

Purée  10

VA L D E Ó N 
Currant Pistachio 

Salbitxada 9

A G E D  M A N C H E G O 
Truffled  Lavender

Honey  11

M A H Ó N 
White Sangria 

Honey  10

P I C A D A  Marinated Spanish Olives & Fried Marcona Almonds  9

D Á T I L E S  Bacon-Wrapped Dates, Almonds, Cabrales  13 

C R O Q U E TA S  D E  J A M Ó N  Serrano Ham Croquettes, Romesco  13 

P I Q U I L L O S  Crab-Stuffed Peppers, Toasted Almonds  18

PATATA S  B R AVA S  Spiced Potatoes, Paprika Aïoli  9

G A M B A S  A L  A J I L L O  Garlic Shrimp, Parsley, Lemon  15

P U L P O  Galician Style Octopus, Potato Espuma, Gamtae, Smoked Paprika  16

T O R T I L L A  E S PA Ñ O L A  Potato & Onion Omelette, Salsa Brava  9

C H A M U Ç A  Spiced Lamb Turnover, Canary Island Mojo  13

A L B Ó N D I G A S  Lamb Meatballs, Manchego, Sherry &
 
Foie Gras Cream  16

E N S A L A D A  V E R D E 
Green Salad, Asparagus, Favas, Haricot Verts,    

Avocado  13

E N S A L A D A  D E  J A M Ó N 
Serrano Ham & Fig Salad, Baby Spinach, Cabrales, 

Spiced Almonds  16

Z A R Z U E L A 
Mussels, Calamari, Shrimp, Spiced Chicken Thigh,

Stewed Tomato Broth, Toasted Baguette  19

C O C A  D E  A L C A C H O F A S  Y  S E TA S 
Artichoke & Mushroom Flatbread, 

Black Truffle, Manchego  18

C O C A  D E  C O S T I L L A S  D E  T E R N E R A
Shortrib Flatbread, Horseradish, Bacon Jam, Parmesan  19

S M A L L  P L AT E S
SALADS, FLATBREADS, & CAZUELAS

A  L A  P L A N T X A  FROM THE GRILL  
C H O R I Z O  B I L B A O  Paprika & Garlic Sausage  10

C A U L I L I N I  Sweet Stem Cauliflower, Parsley, Lemon  10

S E TA S  Seasonal Wild Mushrooms, Truffle  16

C O R D E R O  Frenched Lamb Chops, Nora Butter  50

AT Ú N  Herb Crusted Seared Tuna, Boquerone Aïoli  19

C A L A M A R  Calamari, Squid Ink Sofrito, Gremolata  12

E N T R E C Ô T E  Wagyu Skirt Steak, Salsa Verde, Cabrales Demi  22

S O L O M I L L O  Ibérico Pork Tenderloin, Nora Chile Marinade  21

V I E I R A S  Diver Scallops, Parsley, Lemon  19/36 
  V E R D U R A S  VEGETABLES
B R U S E L A S  C ATA L A N A  Green Apple, Pine Nuts. Valdeon Fondue  13

A M A D A’ S  E M PA N A D A  Spinach, Manchego, Artichoke Escabeche  12

A R R O Z  T E M P O R A D O  Wild Mushroom Rice, Peas, Manchego  12

J U D Í A S  V E R D E S  Charred Green Beans, Fennel Confit, Almond Dukka  13

P I M I E N T O S  D E  PA D R Ó N  Flash Fried Peppers, Deviled Egg Cream  13

G U I S A N T E S  Y  M I G A S  Sweet Peas, Chorizo Bilbao, Crispy Fried Egg  13

L E N T E J A S  Y  C A L A B A C Í N  Delicata Squash, Stewed Lentils, Lamb Picadillo 15

C O C H I N I L L O  A S A D O
ROAST SUCKLING PIG 

Herb Roasted Fingerlings, Garbanzos con Espinacas, 
Rosemary White Beans  MP ***Requires 72 hours advance notice***

R A C I O N E S  PLATES 
O R ATA  

Roasted Sea Bream, Golden Quinoa,
Creamy Anchovy  38 

L I B R I T O S  
Pan Fried Pork Chop, MahÓn Cheese,

Piquillo Pepper, Mojo Crema, Chimichurri 28 

P E R N I L  A S A D O  
Roasted Pork, White Bean Stew, Orange  24  

P O L L O 
Grilled Half Chicken, Pimentón, Brown Butter 22

T O  S H A R E

PA E L L A  VA L E N C I A N A  
Chicken & Chorizo Paella, 

Saffron Bomba Rice, Mussels, Shrimp  55

PA E L L A  M A R I S C O S 
Squid Ink Bomba Rice, Spiced Monkfish, 

Prawns, Calamari, Cockles, 
Canary Island Mojo Aïoli 68

L A  M E S A  D E  J O S E
CHEF’S SELECTION 

Allow the Chef to Select a Special Tapas Menu
75 Per Person for the Table


