
chili oil, toasted peanuts, crunchy celery, crab chips $21

brussel sprouts, red jalapenos and smoked maple  $18

creamed braised leeks, parmesan cheese and black truffle $29

goat cheese, crispy bacon-stuffed date  (2) $6

food
menu

quince puree, spanish crackers $16

east coast oysters, house hot sauce, passionfruit mignonette  $3.75/each

regular $8   anchovies +$2    boquerones +$2   

cantabrian anchovies, boquerones, lemon butter and cucumbers $7

whipped goat cheese, chamomile honey, almonds and toast $13

serrano ponzu sauce and avocado mousse  $20

spicy mayo, lemon and fresh basil $9

toasted hazelnuts, chinese 5 spice, maple sauce $9

daTILES CON TOCINO 

Benton’s Country ham (madisonville Tennessee)

Ostiones Frescos en su Concha*

Chipotle Peanuts 

pan con tomate 

Matrimonio 

Queso de Cabra y Miel

yellowfin Tuna Crudo

tempura Green beans

Beef tartare 

Crispy Pork Belly

Hanger Steak 

Banana basque cheesecake

Aceitunas Marinadas

patatas bravas
crispy potatoes, garlic aioli and brava sauce $8

crispy spring rolls
spanish blood sausage, mozzarella cheese, sweet chili sauce  $13

*consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness

$6

$3

Vietnamese Chicken wings
toasted peanuts, cilantro and lime  $12

braised short rib, caramelized onions, horseradish cream $13

Croquetas de Costilla 




