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Cordero   $29
New Zealand Lamb Lollipops, Sweet Truffle Demi, 

Taro Root Mash

Pulpo   $18
Charred Octopus, Zucchini, Sweet Peppers, 

Herb-Infused Oil

Ravioles   $16
Artichoke Stuffed Ravioli, Sage Butter, 

Cherry Tomatoes

Chuletón   $42
Bone-In Rib Eye 22oz, Fingerling Potatoes, 

Piquillo Peppers, Salsa Verde

Langostino    $23
Golf Coast Prawns, Garlic-Infused Oil, 

Hot Peppers

Ravioles   $17
Gorgonzola & Pear Stuffed Ravioli, 

Truffle Sauce, Pecorino

Manchego  $6
Sheepʼs Milk Cheese, La Mancha

Mahón $5
Cowʼs Milk Cheese, Menorca

Idiazábal  $5
Laxta Sheepʼs Milk Cheese, Pais Vasco

Serrano  $8
ʻMonte Nevado Serrano Hamʼ, La Rioja

Chorizo Cantimpalo  $6
Spicy Pork Sausage, Segovia

Butifarra Catalana $5
White Sausage, Spices, Catalunya

Jamón Ibérico  ʻ5Jʼ   $23/oz
Acorn-Fed Pure Spanish Ham

Crema Catalana  $7
Créme Brulée, Strawberries, Caramel

Soufflé de Chocolate  $9
Chocolate Souffle, Vanilla Ice Cream

Panna Cotta $7
Greek Yogurt Panna Cotta, Berries, Almond Dust

 

Pan Con Tomate  $4
Toasted Bread, Grated Tomato, 

Maldon Salt

Salmon Tartare   $13
Yuca Chips, Arugula, Peanut Ginger Sauce, 

Pistachio Dust

Aceitunas Alineadas  $5
Marinated Mixed Olives, Herbs, 

Orange Peel

Bruselas   $9
Blistered Brussels Sprouts, Glazed Hoisin Sauce, 

Hazelnut

Papas Bravas   $8
Crispy Potatoes, Citrus Aioli, Rocoto Sauce

Ceviche Clásico   $14
Corvina Fish, Yellow Pepper, Lime, 

Crispy Peruvian Corn

Tempura de Camarón $14
Shrimp Tempura, Thai Chili Sauce, Chives

Costillitas   $13
Baby Back Ribs, Guava BBQ Sauce, Molasses, 

Truffle Shoestring Fries

Escolar   $15
White Tuna, Coconut Milk, Avocado Purée, 

Roasted Almonds, Shrimp

Alcachofa  $8
Tempura Artichokes, Lemon, Cilantro Aioli
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