BITES

House Spiced Mixed Nuts 4

Olives 4
Citrus, Rosemary, Olive Qil

Deviled Eggs 6

Bresaola, Pimenton

Popcorn 4

Nutritional Yeast, Seaweed.
Grape Seed Ol

SNACKS

Cheese 12

Fourme d’Ambert, Tomino, Lamb
Chopper

Charcuterie 10

Jamon Serrano, Pate Maison,
Finocchiona

3 Cheese & 3 Charcuterie 22

Croquettes 10

Jamon, Corn, Manchego Cheese

Duck Fat Fries 7

PLATES

Baby Kale Salad 12

Delicata Squash, Pepitas, Queso
Fresco, Apple Cider Vinaigrette

Roasted Quall 15

Collard Greens, Smoked Ham
Hock, Cheese Grits, Game Jus

Pappardelle 14

Braised Short Rib, Pecorino

Fried Chicken Sliders 15

Brioche, Slaw, Parmigiana Aioli,
House Pickles

AFETERS

Chocolate Pot de Creme 5

Toasted Hazelnuts

CONSERVA

*All items served with:

Boudin Bakery Bread, Olive Oil,
Leman

Langostillo, Espinaler 14

Brined in Salt Water, Onion and
Bay Leaf

Razor Clams, Espinaler Premium
16

Brined Naturally in Water and
Salt

Octopus, Jose Gourmet 16
in Qlive Qil with Garlic

Small Mackerel, Jose Gourmet 14
in Olive Qil

Mussels, La Brujula 12

in Pickled Sauce

Squid in Ink, La Brujula 14
in Olive Oil

Small Sardines, La Brujula 14
in Olive Oil and Salt

Octopus, La Brujula 16
in Olive Qil




