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MONDAY ~ FRIDAY
3:00PM - 7:00PM
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SUNDAY ~ THURSDAY
9:30PM - 11:00PM

FRIDAY ~ SATURDAY
10:00PM - MIDNIGHT
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Aceitunas Alifiadas

Pan con Tomate
Almendras Fritas
Croqueta de Jamodn
Queso Fresco Ahumado
Huevo al Diablo

Bikini de Jamon y Queso
Montado Matrimonio

Datil con Béicon

DAILY FEATURED OYSTER *

)5 DOZEN FEATURED OYSTERS +
1 GLASS HOUSE CAVA

ALL OPEN BOTTLES OF WINE 5 OFF BY THE GLASS

* ALBONDIGAS SLIDERS - 4 /PC **

ALL OPEN BOTTLES OF WINE 5 OFF BY THE GLASS

SNACKS

Marinated mixed olives

Grilled bread, garlic, tomato, olive oil

Almonds fried in olive oil, dried lemon, urfa pepper

Ibérico ham croquette, membrillo

Lightly smoked house-made cheese, snap pea salad,

grilled country bread
Deviled egg, smoked bacalao, roasted pepper

Finger sandwich of Serrano ham, Spanish cheese,
membrillo

Black and white anchovies on toast, eggplant jam,
goat cheese

Date stuffed with almond and Valdedn cheese,
wrapped in bacon

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or

eggs may increase your risk of foodborne illness.
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$11

3/pc

2/pc

6/pc

6/2pcs

Racién Jamén Ibérico
de Bellota

Racién Jamén Serrano
Embutidos

Queso del Dia
Patatas Bravas
Pimientos

Crudo del Dia
Langostino
Calamares Fritos
Medlias

Ensalada de Tomates
Ensalada Remolachas
Pulpo a la Plancha
Gambas al Ajillo
Albéndigas

Arroz Caldoso

Bistec al Minuto

BITES TO SHARE

Ibérico de Bellota ham, hand-cut

Serrano ham, aged 18 months

Daily selection of (3) artisanal Spanish cured meats
Daily artisanal Spanish cheese

Crispy, spicy potatoes, garlic all i oli

Shishito peppers fried in olive oil, coarse sea salt
Crudo of the day *

Mediterranean prawn a la plancha, saffron all i oli
Flash-fried thumbnail squid, saffron all i oli, lemon
SMALL PLATES TO SHARE

Hudson Valley heirloom tomatoes, watermelon,

cucumbers, whipped house ricotta, crispy farro,
lavender vinaigrette

Arugula, marinated smoked beets, Cafia de Cabra
cheese, candied almonds, horseradish

Octopus on the plancha, smoked marble potatoes,
summer pesto, asparagus

Gulf shrimp, garlic, guindilla, olive oil

Lamb meatballs, mojo picdn, sheep’s milk yogurt

Creamy saffron rice, lobster, clams, mussels

Grilled grass-fed beef, wild mushrooms, salsa verde,
spring peas
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