
P O L L O  Chicken Breast & Thigh in Red Chile Marinade 19

I B É R I C O  Iberian Pork Marinated in Garlic & Herbs, 36

W A G Y U  Skirt Steak Marinated in Parsley & Garlic 34

C A M A R O N E S  Shrimp Marinated in Lemon & Garlic  23
All brochettes are served with lemon labne, marcona almond dukka,  

spicy mojo aïoli, and a nora chile butter.

04.04.2024*Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.

L U N C H
Served Daily from 11:30am- 2:30pm

Select a Skewer from the Left to Pair with an Accompaniment from the Right

F I R S T  C O U R S E
Choose One

G A Z PA C H O  
T O R T I L L A  E S PA Ñ O L A  
E N S A L A D A  C A R D I N I 

E N S A L A D A  V E R D E

S E C O N D  C O U R S E
Choose One

A M A D A ' S  H A M B U R G U E S A  
C O C A  D E  A L C A C H O F A S  Y  S E TA S  

C O C A  D E  M A R G H E R I TA
B R O C H E TA S  D E  P O L L O

E N S A L A D A  V E R D E
With Shrimp

 E L  C ATA L Á N 
TWO-COURSE LUNCH

26 per person

B R O C H E TA S  D E  L A  C A S A 
C h a r c o a l  O v e n  Grilled Skewers

PATATA S  B R AVA S 
Paprika Aïoli 9 

C R O Q U E TA S  
Serrano Ham Croquettes, Romesco 13

J A M Ó N  S E R R A N O
Aged Spanish Ham, Dijon Mustard, Cornichons, 

Caperberries, Baguette 15

P I Q U I L L O S 
Crab Stuffed Peppers, Toasted Almonds  14

T O R T I L L A  E S PA Ñ O L A 
Potato & Onion Omelette, Salsa Brava, Spanish Saffron Aïoli 10 

D Á T I L E S 
Bacon-Wrapped Dates. Almonds, Cabrales  14

C H O R I Z O  B I L B A O 
Paprika & Garlic Sausage, Parsley 11

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

Charcuterie, and Seasonal Accompaniments 35

Q U I N O A  
Golden Quinoa, Garbanzo Beans, Sweet Peas,

Roasted Peppers, Charred Onions, 
Lemon & Herb Vinaigrette  

PA PA S  F R I TA S  
Crispy Fingerling Potatoes,

Smoked Spanish Paprika, Garlic Butter, 
Caramelized Onions 

T R A D I C I O N A L  
Tr a d i t i o n a l  Ta p a s

C O C A S 
S p a n i s h  F l a t b r e a d s

A L A C H O F A S  Y  S E TA S 
Artichoke & Mushrooms, Black Truffle, Manchego Cheese, 

Lemon, Baby Arugula 18 

C O S T I L L A S  D E  T E R N E R A  
Red Wine Braised Shortrib, Fresh Horseradish,

Bacon Marmelade, Aged Parmesan 19

M A R G H E R I TA  E S PA Ñ O L A
Spiced Tomato Sauce, Sliced Jersey Tomatoes, 

Fresh Mozzarella, Torn Basil  16

C A M A R O N E S  Y  C H O R I Z O 
Shrimp & Paprika Spiced Sausage, Marinated Tomato Escabeche,

Garbanzo Bean Puree 19

A L M U E R Z O 
L u n c h  F a r e

G A Z PA C H O 
Jersey Tomatoes, Black Olive Oil, Crispy Serrano, Egg  9 

E N S A L A D A  C A R D I N I 
Romaine, Piquillo Peppers, Migas, Manchego Dressing 13

E N S A L A D A  V E R D E 
Mixed Greens, Avocado, Haricot Verts, Sherry-Shallot Vinaigrette 13 

A M A D A ' S  H A M B U R G U E S A 
Two Wagyu Smash Patties, Mahon Cheese, Mojo AiÖli, Fries 18   


