BRUNCH
TAPAS
created to be shared,
& arrive as they are prepared

BREAKFAST
EGGS ANY STYLE bacon, roasted fingerling potatoes

12

POACHED EGGS creamy polenta, crispy lardons, valdeon blue cheese,
piquillo pepper, toasted bread 12
“THE ROLLING STONE” bacon wrapped avocado, a poached egg, queso
fresco, heirloom tomato 16
AVOCADO TOAST fried egg, lemon zest, mixed greens, pickled onions
FRENCH TOAST brioche, fresh berries, sweet cream, nutella

10

14

TWO FRIED EGGS grilled asparagus, romesco sauce, toasted bread

12

STEAK AND EGGS grilled hanger steak, sunny side eggs, mushrooms,
idiazabel cheese, mojo verde 25

SPANISH CHARCUTERIE

served with tomato bread
add manchego 3

19

z salt in the mountainous “Sierra”
JAMON SERRANO fresh ham cured in sea
regions with moderate climates.
JAMON IBERICO pata negra, describes the black hoof that remains on the
ham throughout the curing process. iberico hams are cured much longer,
resulting in a more complex, intense & nutty flavor.

SPANISH CHEESES

Served with Tomato Bread & Marcona Almonds 17

MANCHEGO firm, fruity, nutty, sweet; sheep’s milk cheese; la mancha
GARROTXA semi firm, herbaceous, milky, nutty; goat milk cheese; catalunya
MAHON semi firm, nutty, fruity; cow’s milk cheese; the island of minorca

SANDWICHES

Served with a Mixed Green Salad

JAMON IBERICO & MANCHEGO CHEESE toasted ciabatta, tomato fresco

13

ROASTED CATALAN VEGETABLES toasted ciabatta, aioli 13
add jamon iberico +4
add manchego +2
GRILLED ASPARAGUS toasted ciabatta, romesco sauce, idiazabel cheese
add jamon iberico +4

13

WHAT’S BETTER THAN EGGS, A BIKINI mozzarella, jamon iberico, butter

13

TAPAS
PINTXO

traditional snacks of northern spain

STUFFED OLIVES 6
green olives stuffed with piquillo peppers & anchovies
ANCHOVY SKEWERS 4
anchovy, green olive, piparra pepper skewer
BACON WRAPPED DATES 8
bacon wrapped dates with marcona almonds

SALADS
APPLE & MANCHEGO SALAD 12
apple, walnuts, fennel salad, apple cider vinegar dressing
WHITE BEAN SALAD “EMPEDRAT” 9
bell peppers, black olives, tomatoes, sherry dressing
MIXED GREEN SALAD 9
radish, piparra peppers, onion, cherry tomatoes
RUSSIAN SALAD “ENSALADA RUSA” 10
russian potato salad, tuna, carrots, peas
ESCALIVADA 11
roasted eggplant, red pepper, onion salad

VEGETABLES
SAUTÉED SPINACH CATALAN STYLE
pine nuts, raisins, garlic

8

GRILLED ASPARAGUS 10
romesco, almonds, maldon sea salt
PIQUILLO PEPPERS 9
piquillo pepper confit, valdeon cheese, piparra pepper
PATATAS BRAVAS 8
crispy potatoes, spicy tomato sauce, aioli
SAUTÉED MUSHROOMS 11
hen of the wood mushrooms, idiazabel cheese, mojo verde
FRIED EGGPLANT 10
buttermilk marinated eggplant, honey

PROTEINS
CROQUETTAS DE POLLO 10
creamy chicken fritter
GAMBAS AL AJILLO 15
the famous garlic shrimp of spain, arbol chili, garlic, parsley
SEARED SALMON 16
piquillo peppers, grilled scallions
PULPO A LA GALLEGA 16
seared octopus, potato, pimenton
LUBINA DONOSTIARRA STYLE 24
grilled mediterranean sea bass, arbol chili, garlic

