
(Cabernet, Mouvedre)  Jumillaalma  de  luzon    1 0’
BTL/$60(Tempranillo) Ribera del Duero                  f i nca  resalso- em i l i o  moro

BTL/$120(Monastrell) Murcia                 b lue  label- juan  g i l                            
BTL/$125  (Temranillo) Rioja   v i ña  tondon ia    0 5 ’   

        C I T I US   1 2 ’                       $13/$55(Pinot Noir) Castilla y Leon

BTL/$65d ido   
$15/$60           hollera  carbon ica    1 5’
$12/$46            proyecto  garnacha    1 5’

BTL/$110                   cast i l lo  sajazarra    1 0’
$13/$55

(Garnacha, Cab) Montsant

(Listan Negro)  Canary Islands

(Garnacha) Rivera de Queiles

(Tempranillo) Rioja

(Mencia) Galicia                   r ectoral  de  amand i
$12/$48(Cabernet, Mencia) Castilla y Leonpalac io  de  arganza   1 2 ’  

$11/$45

$1/$48

BTL/$5

BTL/$90

R E D S

(Sauv. Blanc, Xarel-lo) PenedescOSM IC  ( organ ic ) $14/$55

(Verdejo) La Mancha   b e londrade  &  lurton BTL/$55

VAlonga $12/$46

(Albariño, Loureiro, Caiño) Galicia

(Ribeiro) Galicia $12/$48

(Verdejo) Castilla Leon $11/$45

(Alarije, Macabeo) Rioja 

v iña  COSTE IRA  

$14/$55

(Listan Negro) Islas Canarias

PALAC IO  DE  V IVERO

BLT/$60

(Godello) Galicia

nah i

$13/$52

(Txakolina) Basque Country

pa isaje  de  las  i s las
gaba  Do  X i l

 

$13/$52

10/$38

WH I T E S

A L C A C H O F A S  $ 1 1
Artichoke gratin, romesco

p a t a t a s  b r a v a s  $

Crispy potatoes, spicy salsa brava

t o r t i l l a  $ 1 1
Free-range eggs, potato confit, caramelized 

onions, truffle oil

P u l p o  a  f e i r a  $ 1 9
Poached octopus, potatoes, olive oil, pimentón

G A M B A S  A L  A J I L L O  $ 1 6
Red shrimp, garlic, quindilla peppers

C r o q u e t a s  d e  j a m o n  $ 1 2
Serrano ham croquettes, guindilla aioli

p i q u i l l o s  d e  c a r r i l l e r a  $ 1 5
Stuffed piquillo peppers, veal cheeks

potato puree, tempranillo jus

C H I S T O R R A  A  L A  S I D R A  $ 1 2
Basque spiced sausage, apple cider

F O I E  G R A S  &  V I N O  D U L C E  $ 1 8
Foie gras, amontillado, wild berries

P E S C A D O  E N  S A L S A  V E R D E  $ 2 9
Sea Bass, salsa verde, peas

P U L P O  R O S T I Z A D O  $ 2 8
Roasted octopus, picual oil, potato puree

roasted tomato

C H U L E T A  $ 3 4
Strip loin, potatoes, cabrales crema

C O C H I N I L L O  $ 3 2
Suckling pig, roasted heirloom beets

huckelberry jus

(Chardonnay) Aragon

C A V A
fre ixenet  i ce ,  rose

pares  balta ,  brut

(Garnacha, Pinot Noir) Penedes 

(Xarel-lo, Macabeo, Parellada) Penedes

$12/$45

$13/$56

$14/$54

ALTOS  DE  TORONA $13/$52

h iruzta
burgans (Albariño) Galicia

$13/$52$13/$52

$12/$46

castell  de ’ encus-ekam (Riesling, Albariño) Catalonia $12/$46

R O S E
qu inn  
Fraganc ia  de  marta   1 6’
mart inez  lacuesta    1 3’

(Caringñana, Garnacha) France

(Garnacha) Rioja

(Sauv Blanc, Xarel-lo) Penedes

$14/$56

$13/$56

$12/$48

CONQU I L LA (Pinot Noir) Penedes $12/$48

TAPAS WINES

ENTREES

1 0



     C O C K T A I L S  

m A E L O C  S t r a w b e r r y ,  g a l i c i a  $ 7

A G U A  &  R E F R E S C O S
k a s - s o d a s -  $ 5
Lemon, Oranje, Apple (Spain)

a g u a  m o n d a r i z  l g  $ 8
Still or Sparkling, Galicia

p E N A  C L A R A  l g  $ 8
Still or Sparkling, Rioja

C I D E R

B E E R
Mahou- p i lsner ,  Madr id  $8

Alhambra- doppelbock ,  granada $ 10

P A R A  P I C A R

F R I O S

 

M A R C O N A S  $ 9
Toasted Marcona almonds, sea salt

a c e i t u n a s  $ 9

Mixed olives from around the world, preserved lemon, cornichons

q u i k o s  $ 8
Fried corn kernels, sea salt

p a p a s  c o n  j a m o n  $ 1 1

Fried corn kernels, crispy serrano, sea salt

E N S A L A D A  $ 1 4

Heirloom tomatoes salad, cigolini cheese, spinach, garnacha

h i g o s  c o n  j a m o n  $ 1 6
Figs, jamon serrano 

b o q u e r o n e s  $ 1 5
White anchovies, picual olive oil, pickled piparras

t a r t a r  d e  s a l m o n  $ 1 8

Pickled vegetables, piquillo aioli, crispy quinoa

t a b l a  d e  q u e s o s  $ 1 9
c H E E S E  P L A T E

t a b l a  d e  q u e s o s - E M B U T I D O S  $ 2 8
c H E E S E  A N D  C H A R C U T E R I E  P L A T E

 

p a n  c o n  t o m a t e  $ 8
Beefsteak tomato, garlic olive oil

l o m o  $ 1 4
Pork loin, roasted peppers, manchego

s o l o m i l l o  $ 1 6
Beef Tenderloin, Arzua cheese, caramelized onions

$11/$45

T O S T A S  

S h e r r y  c o b b l e r  $ 1 4  
Amontillado sherry, pineapple gum, lemon, orange, cherry

 

L A  c o n s t e l a c i o n  $ 1 4  
Oloroso & fino sherry, bergamot liquor, guava, grapefruit

m A E L O C  p e a r  S P A I N ,  g a l i c i a  $ 7

C A V A  S A N G R I A  $ 1 3  
Cava, orange, green apple, grapefruit liquor and strwberries 

R E D  S A N G R I A  $ 1 2  
House red wine, orange curacao, citrus, cane syrup, ginger ale

 V E R M O U T H

e l  b e t i s  $ 1 4   
White vermouth, cucumber juice & shrub, pepper

p o l a r i s  s p r i t z  $ 1 3
Aperol, rose wine, rhubarb shrub, soda water

E a s t  i n d i a  s h e r r y  $ 1 4  
Prunes, Caramel, Noble Wood

t i n t o  &  b l a n c o  l u s t a u  $ 1 3
 Rich botanicals, orange peel

y z a g u i r r e  t i n t o  $ 1 4  Herbal & Spicy notes

p e r u c c h i  b l a n c o  d r y  $ 1 2
 Dry, Buttery & Spiced

B y a s s  ( l a  c o p a )  $ 1 4  
Sherry Cask notes, black pepper, fruity

(ask server for daily selection)

v i c h y  c a t a l a n  l g $ 10
Sparkling, Gerona

Estrella- pale lager ,  gal ic ia $8

red v intage- Amber ale ,  gal ic ia $8


