BAR
BISCAY

CHEESES
Idiazabal

5 Year Manchego
Ossau-lraty
Bucheron

Cure Nantais
Roquefort

MEATS

Jamon Serrano
Jamon Pata Negra
Chorizo Picante
Chorizo Cantimpalo
Lomo

Fennel Salchicha

Oysters on the Half Shell

Scallop Ceviche, Fresno
Chile Oil

Sardines / Fennel,
Lemon

Cockles / Sherry
Vinaigrette

Mussels / Endive,
Peppers

Whole Prawns / Avocado,
Apple Balsamic

Cold Smoked Mackerel /
Cauliflower, Remoulade
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Steak Frites / Sauce Gribiche 22
Whole Oxtail / Watercress, Orange Gemolata 18

Half Chicken / Shallots, Garlic 22

Duck Confit / White Bean, Citrus Salad 24

Sausage Stuffed Peppers / Idiazabal Mornay 18

Whole Fluke / Beurre Nantais 28

Hake / Sauce Roussé 22

Stew Pot / See server for today’s selection

Gougeéres / Garlic Aioli 6 Chilled artichoke hearts / Lemon Aioli 6 Crushed Fingerlings / Vermouth Aioli 8

Field Greens / Endive, Marcona Almonds,
Creamy Coriander Dressing 8

White Anchovy / Grilled Asparagus, Haricot Vert 9 Asparagus / Romesco 8

White Bean Purée / Piquillo Pepper, Olives 11 Grilled Spring Onions / Salbitxada 8
Shaved Brussel Sprouts / Manchego Crisp,

Whipped Cabrales / Pickled Red Onion 10 . . .
Pine Nuts, Grapefruit Supremes, Lemon 10

Potato Puree / Leeks, Hazelnut, Fried Sage 8

Salt Cod Brandade / Roe 12 Romanesco / Caesar Dressing 8

White Beans, Clams & Ham Salad 12

Chorizo / Pickled Egg 12 ]
Wild Mushrooms / Runny Egg / Sherry-Jus 10

Jamon / Manchego, Pickled Mushroom 16 . . .
Spring Peas / Squid, Piperade Toast 12

Grilled Chicken Livers 9

Buckwheat Galette / Calvados Apple, Meyer Lemon Cheese, Hazelnuts, Dulce de Leche 6

Cream Puffs Espresso Cream, Cocoa Nib Glaze / Pistachio Cream, Orange Glaze / Luxardo
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Cherry Cream, Vanilla-Almond Glaze 5 ea



COCKTAILS

Agricole Daisy / Rhum, Bergamot Orange
Liqueur, Lime 13

Biscay 75 / Cognac, Maraschino, Clooster
bitter, Lemon, Cava 13

My Favorite Motion / Gin, Vermouth, Yellow
Chartreuse, Gingembre 12

The Wrath of Kalimotxo / Red wine, Amari,
Vermouth, Angostura 10

PX Old Fashioned / Cognac, Bourbon,
PX Sherry, Angostura, Lavender 14

Full Frontal / Singani, Mezcal, Luxardo Bitter,
Vermouth, Orange Bitters 12

Las Cinco Muertes / Mezcal, Branca Menta,
Peychaud’s, Absinthe 14

Vieux Carré / Cognac, Rye, Vermouth,
Bénédictine, Peychaud’s, Angostura 13

DRAFTS

WINES / WHITE

Atxa Vermouth Rojo (30z.) 6
Isastegui Cider ( 60z.) 7
Estrella Galicia Lager (10 0z./160z.) 5/8

Off Color Apex Predator Farmhouse
(10 0z./160z.) 5/ 8

Forbidden Root Sparkling Rosé Ale Belgian
Triple 7

Hopewell “24:37” Red IPA 6 /8
Basque Gin Tonic 10

Atxa Vermouth & Estrella Back 8

EVERY DAY QUAFFERS

Chéateau de la Jousseliniere “Perle Bleu”
2016 Pays Nantais / Folle Blanche 7 /28

Fief au Dames 2014 Muscadet Sévre-et-Maine
/ Melon de Bourgogne 7 /28

Famille Lieubeau “La Fruitiére” 2016 Val
de Loire / Chardonnay 9/ 36

Fabrice Gasnier “La Cravantine“ Rosé NV
Crémant de Loire / Cabernet Franc 12/ 48

Foucher-Lebrun “Petite Le Mont” 2016 VdP
Val de Loire / Sauvignon Blanc 34

Chéateau Ducourt 2016 Bordeaux / Sauvignon
blanc, Semillion 28

Pazo do Mar “Castelo do Mar” 2016 Rias Baix-
as / Albarifio 38

Dom. de Pajot “Quatre Cépages” 2016 Cdtes
de Gascogne / Colombard, Ugni Blanc,
Sauvignon Blanc, Gros 25

Valdesil “Montenovo” 2015 Valdeorras /
Godello 38

WINES /7 RED

DEEP DIVERS

Lagar de Cervera 2016 Rias Baixas / Albarifio
12/ 46

Ostatu 2017 Rioja / Viura, Malvasia 10 / 40

Cauhape “Chant des Vignes” 2016
Jurangon Sec / Gros manseng, Camaralet
11/44

Fabrice Gasnier “La Cravantine“ Rosé NV
Crémant de Loire / Cabernet Franc 48

Ameztoi “Rubentis” Rosé 2015 Txakoli
de Getaria / Hondarrabi Beltza 56

Doniene Gorrondona 2016 Txakoli Gorrondo-
na / Hondarrabi Beltza 48

Coto de Gomariz “The Flower & The Bee”
2016 Ribeiro / Treixadura 40

Pazo Sefiorans 2008 Rias Baixas /
Albarifio 130

Sefiorio de Pecifia 2014 Rioja / Viura 50

Cauhape “Quest” 2014 Jurangon Sec /
Gros Manseng, Petit Manseng 58

EVERY DAY QUAFFERS

Luberri “Orlegi” 2016 Rioja / Tempranillo,
Viura 9 /36

Terracaé 2014 Cahors / Malbec/C6t 10/ 40

Bodega del Abad “Sierra Ibérica” 2014 Bierzo
/ Mencia 8/ 32

Domaine Guion “Cuvée Domaine” 2015
Bourgueil / Cabernet franc 36

La Tonnelle 2012 Bordeaux Supérieur
(cabernet sauvignon, merlot, petit verdot) 40

Chateau Maurac 2012 Haut-Medoc /
Merlot, Cabernet Sauvignon 60

Casa Juan Sefior de Lesmos “Crianza” 2013
Rioja / Tempranillo, mazuelo 33

Emilio Moro “Resalso” 2016 Ribera del Duero
/ Tempranillo 54

Albamar “Fusco” 2015 Ribeira Sacra /
Mencia 66

Bodegas Vifia Magafia “Dignus” 2012 Navarra
/ Tempranillo, Merlot, Cabernet Sauvignon 60

Ostatu “Crianza” 2014 Rioja /
Tempranillo, Graciano, Mazuela, Garnacha 56

DEEP DIVERS

Domaine de Pallus “Messanges” 2016 Chinon
/ Cabernet Franc 12 /48

D. Ventura “Vifia do Burato” 2015 Ribeira
Sacra / Mencia 12 /48

Chateau Lescalle 2014 Bordeaux Supérieur
Cabernet sauvignon, Merlot, Petit Verdot 12 /48

Lucien Crochet “Croix du Roy” 2013 Sancerre
Pinot Noir 100

Dom de la Petite Mairie “Cuvée Les
Galluches” 2015 Bourgueil / Cabernet Franc 60

Hermano Pecifia Cosecha Tinto 2015 Rioja /
Tempranillo 45

Coca i Fité “Tolo do Xisto” Vifias Vellas 2014
Ribeira Sacra/ Mencia 68

Dominio do Bibei “Lalama” 2012 Ribeira
Sacra / Mencia, Brancellao, Mouraton, Sousén,
Garnacha 88

La Antigua “Reserva Clasico” 2008 Rioja
/ Garnacha, Tempranillo, Graciano 68

Casa Juan Sefior de Lesmos “Gran Reserva”
1998 Rioja / Tempranillo 110

Chateau Baret 2012 Pessac-Leognan / Merlot,
Cabernet Sauvignon, Cabernet Franc 96

Emilio Moro 2015 Ribera del Duero /
Tempranillo 88

Remelluri “Reserva” 2011 Rioja /
Tempranillo, Garnacha, Graciano 110
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