
FLAT BREADS

SHARED

BRANDADE FRITTERS	 6
SCALLION PISTOU  

BIKINI SANDWICH 	 9 
JAMON SERRANO, MANCHEGO, ROSEMARY PEACH JAM      

PORK BELLY PINTXOS 	 7
BRAISED PORK BELLY WRAPPED IN IBERICO  
BACON, SHERRY JUS           

CRISPY OLIVES 	 7 
SMOKED PAPRIKA CREMA    

GRILLED OCTOPUS 	 9 
PICKLED FENNEL, MINT, CHARRED GRAPEFRUIT  

SUMAC-CRUSTED SCALLOP 	 12
PISTACHIO BUTTER

CHRISTORRAS 	 6
CRISPY CHORIZO POTATO WRAP  

LAMB MEATBALLS 	 9 
SHERRY TOMATO SAUCE  

PATATAS BRAVAS   	 5 
SALSA BRAVA, SAFFRON AIOLI  

MANILA CLAMS 	 12
IBERICO CHORIZO, GARLIC, FENNEL

SKIRT STEAK 	 9
CHIMICHURRI, SMOKED POTATO HASH  

CRISP CHICKEN THIGH 	 8
CHORIZO-WHITE BEAN STEW

ROASTED CAULIFLOWER 	 7 
POACHED EGG, POWDERED MARJORAM OIL, MIGAS

SMALL PLATESHOT COLD

CRUDO	 MP
CHEF’S SELECTION, FRIED CAPERS, LEMON, AVOCADO  

HOUSE-MADE FETA BURRATA 	 8 
CHARRED EGGPLANT PUREE, OREGANO, SEMOLINA TOAST      

GRILLED MANOURI CHEESE	 7
WATERMELON, ASSORTED MICRO GREENS             

SPREADS 	 12 
PICK 3 - ROASTED BEET HUMMUS, BABA GANOUSH,  
WHITE BEAN AND ZA’ATAR, TIROKAFTERI,  
TARAMOSALATA, SKORDALIA  

TORTILLA 	 5
SPINACH, ONION AND POTATO - SAFFRON AIOLI

CRESS AND RADICCHIO SALAD 	 8
CARAMELIZED FIG, TOASTED HAZELNUT, BASIL, 
SHERRY VINAIGRETTE  

WALNUT ARUGULA SALAD 	 8 
BABY ARUGULA, PURPLE MIZUNA, BABY FRISÉE, CRISPY 
GUANCIALE, SUNCHOKE HOME FRIES, BLEU CHEESE,  
WALNUT VINAIGRETTE  

FIELD GREENS   	 7 
FENNEL, BREAKFAST RADISH, MANCHEGO,  
CAVA VINAIGRETTE 

PICKLED BEET SALAD 	 7
TOASTED PINE NUTS, ARUGULA, MICRO GREENS, AGED  
GOAT CHEESE, ORANGE BLOSSOM HONEY VINAIGRETTE

TOMATO GAZPACHO 	 4
CRÈME FRAICHE, MICRO CILANTRO, CUCUMBER  
OLIVE ESCABECHE

CHILLED PEA AND WATERCRESS SOUP	 5
ROSE PETAL CREAM

CHORIZO	 10
SERRANO BECHAMEL, MANCHEGO, PICKLED RED ONION 
PARSLEY SALAD  

BRIE WITH BACON ONION JAM 	 10 
CURED EGG YOLK      

MIXED OLIVE 	 10
SERRANO BECHAMEL, CONFIT ORANGE, CRISPY  
PARSLEY, MANCHEGO           

SMOKED SALMON 	 10 
CREME FRIACHE, CRESS, CHIVE, CUCUMBER SALAD    

SEASONAL VEGETABLE 	 10 
WHITE BEAN SUMAC PUREE, ROASTED VEGETABLES,  
GOAT CHEESE

WOOD ROASTED WHOLE BRANZINO	 39
ARTICHOKE, FENNEL, LEMON, SKORDALIA  

PRAWNS 	 28 
ORANGE-PAPRIKA MARINADE, SAFFRON RICE,  
BUTTER, PARSLEY      

ROAST HALF CHICKEN 	 18
ROSEMARY, LEMON, GARLIC, ROASTED  RUSSET POTATOES

GRILLED BONE-IN RIBEYE	 55
POMME FRITES, HERB BUTTER

CHULETERO IBERICO BELLOTA 	 37 
CHORIZO OLIVE ESCABECHE

OUR GOVERNMENT TELLS US THAT CONSUMING RAW OR UNDERCOOKED FOOD 
MAYBE A HAZARD TO YOUR HEALTH. WE RESPECTFULLY AGREE TO DISAGREE, 
HOWEVER, THEY MAKE US PRINT THIS ON OUR MENU.



WHITES
SPAIN
CHARDONNAY - RAIMAT, COSTERS DEL SEGRE 2013	 9

MACABEO/RIESLING - PAGOS DE INDALIA, EL TERRAO BLANCO  
RIBERA DEL ANDARAX 2013	 12

VERDEJO - LEGARIS - RUEDA 2013	 11 

FRANCE
PICPOUL - DOMAINE GUILLEMARINE, LANGUEDOC 2013	 9

SAUVIGNON BLANC/VIOGNIER - SAINT COSME “LIL JAMES” RHONE 2014	 10 

ITALY
VERMENTINO - ARGIOLAS “COSTAMOLINO’  SARDINIA, 2014	 10

SOAVE - MARCO MOSCONI “CORTE PARADISO” VENETO 2013	 11 

WORLDWIDE

SAUVIGNON GRIS - CASA SILVA, CENTRAL VALLEY, CHILE, 2014	 12

SAUVIGNON BLANC – CHURTON, MARLBOURGH, NEW ZEALAND 2013	 14	

ROSE
SPAIN
CABERNET SAUVIGNON/TEMPRANILLO – RAIMAT, COSTERS  
DEL SEGRE 2014	 11

MONASTRELL – LIQUID GEOGRAPHY MURCIA 2013	 10 

FRANCE
GRENACHE/SYRAH – MONTIRIUS, PERLE DE ROSE, VACQUEYRAS 2014	 9 

ITALY
BARBERA – BELLA BLUSH ROSE DOC, PIEMONTE 2011 	 10

REDS 
SPAIN
MONASTRELL - ENRIQUE MENDOZA “LA TREMENDA” ALICANTE, 2012	 9

TEMPRANILLO CONVENTO SAN FRANCISCO, RIBERA DEL DUERO 2011	 11

TEMPRANILLO – VIÑA POMAL RESERVA. RIOJA 2009	 13

ITALY
SCIOPPETTINO - CORMONS COLLI, ORIENTALE, FRIULI 2011	 12

SANGIOVESE, ROCCA DI CASTAGNOLI, CHIANTI CLASSICO, TUSCANY 2011	 15	

U.S.A
PINOT MEUNIER - DOMAINE CHANDON, NAPA, CARNEROS, 2013	 16

PINOT NOIR – BENCH, SONOMA COAST, 2013	 12

CABERNET SAUVIGNON – ST. FRANCIS, SONOMA, 2012	 14

SPARKLING
SPAIN
MACABEO/XAROL-LO/PARELLADA/MONASTRELL – RAVENTOS,  
PENEDES 2012	 13

CHARDONNAY/PARELLADA - ANNA DE CODORNÍU BRUT, PENEDES, 2012	 12

FRANCE
CHARDONNAY/PINOT NOIR/PINOT MEUNIER, CATTIER BRUT  
QUARTZ NV, CHAMPAGNE	 20

ITALY
GLERA - CA’ DEL SOLE, CONEGLIANO VALDOBBIADENE  
PROSECCO SUPERIORE, DOCG, VENETO 2014	 12

SOCIALE COCKTAILS - 12

SANGRIA

CHICAGOAN
RYE, VERMOUTH, GRAND MARNIER, ANGOSTURA BITTERS

SOUTH LOOP
FORD’S GIN, WILD STRAWBERRY SYRUP, VANILLA PROSECCO

LISBON
BULLIET BOURBON, CARPANO ANTICA, PORT, BITTERS

SHERRY COBBLER
MANZANILLA SHERRY, SUMAC SIMPLE SYRUP 

G&T 
HENDRICK’S GIN, LEMONCELLO, ST. GERMAINE, TONIC

THE POLK
BOMBAY SAPPHIRE GIN, CUCUMBER LEMONADE, GINGER BEER

THE CLARK
CAÑA BRAVA RUM, BLUEBERRY MINT SYRUP, SODA

PADRINO
CAMPFIRE WHISKEY, DISARONNO, MANZANILLA

PRESS FLIP
CAFÉ PRESS NITRO COFFEE, OLOROSO, HAZELNUT SYRUP, EGG WHITE

MARGARITA
TEQUILA CABEZA, COMBIER D’ORANGE, MESQUITE HABANERO AGAVE, LIME

SNAPPY MULE
TITOS VODKA, SNAP LIQUEUR, MINT, GINGER BEER

SANGRIA BLANCO 	 8

SANGRIA ROJO 	 8

WINES BY THE GLASS


