
Majorcan Style Whole Branzino

 Potato, Red Pepper, Spinach, Tomato, Pine Nuts, Sultanas 

Bone-in Beef riBeye

 with Roasted Red Peppers, Palhais Cheese, Capers, 

 and Preserved Lemon

Barrel cut Beef tenderloin

 with Catalan Wilted Kale 

SloW roaSted Pork Shoulder

 Sautéed Brussels Sprouts with Lomo-Sherry Cream

raciones

platos a la 
planxa

PlateS for 
the taBle

Beef tenderloin tiPS

 ‘Roulette’ Pepper-Potato Hash, Cava-Cabrales Blue Cheese Fondue

Serrano WraPPed nc trout 

 with Fennel-Spanish Olive Salsa

Mint-Saffron Marinated chicken BreaSt  

 Turmeric Yogurt, Shaved Radish

MedallionS of hake

 Sautéed with Littleneck Clams in Green Sauce

confit chicken thigh

 Tikka Masala-Saffron Sauce,  Cauliflower ‘Couscous’, 

 Cauliflower-Almond Puree 

ShriMP a la Plancha

 Sautéed Leeks, Garlic, Spices, White Beans, Brandy Cream 

laMB kefta tagine

 with Sunny-Side Up Egg, Tomato, Moroccan Spices

Paella fried rice

 with a Chorizo Fried Egg 

Butifarra

 Catalan Pork Sausage, White Beans, Port Wine Reduction  

SPice roaSted root VegetaBleS

 with Couscous Casablanca 

Pan roaSted Pork tenderloin 

 Romesco Sauce, Crispy Leeks

Sharing PlateS

Consuming raw or undercooked meats, poultry, seafood, shellfish,
 or eggs may increase your risk of foodborne illness.

picas Y 
MontaDitos

SnackS & thingS 
on toaSt

houSe cured SPaniSh oliVeS

za’atar roaSted Marcona alMondS

houSe cured BoqueroneS

SPaniSh-Style toaSt:

	 •		 Tomato	Fresco,	Garlic,	Olive	Oil,	Sea	Salt

	 •		 Quince	Paste,	Manchego	Cheese

	 •		 Marcona	Almond	“Nutella”	and	Shaved	Chorizo	

	 •		 Roasted	sweet	Onions,	Cabrales	Blue	Cheese,	Honey		

queSoS / Cheese  

Mahón-Menorca / Cows

Manchego / Firm, Sheep

cana de caBra / Soft, Goat

Valdeón / Semi-soft, Cow, Blue

Mixed Milk cheeSe

eMButidoS / Cured Meats

cecina

chorizo

lardo

jaMón Serrano

jaMón iBerico

queso Y 
eMbutiDos

cheeSe &
cured MeatS 

roaSted caulifloWer Salad

 Smoked Paprika, Capers, Grated Hard-Boiled Egg

charred-SteaMed leekS

 Salbitxada Sauce, Leek Ash

PreSerVed tuna Salad

 with Chickpeas, Lemon Confit, Oil-Cured Black Olives, Aioli

croquetaS 

 •		 Chicken

	 •		 Cauliflower-Serrano

kataifi WraPPed ShriMP

 Chorizo Stuffed with Saffron Aioli

PotatoeS BraVaS

 Tomato Brava Sauce, Aioli

BliStered ‘roulette’ PePPerS

 Smoked Salt, Lime 

littleneck claMS

 White Beans, Manzanilla Sherry, Saffron

garlic ShriMP

 Pickled Chorizo, Soft Yolk, Shoestring Potatoes

confit octoPuS

 Potato, Paprika, Garlic Chips, Parsley 

roaSted MuShrooMS

 in a Parsley-Hazelnut Sauce

Squid a la Plancha

 with Sauce Romesco

SPaniSh cigarS

 Medjool Date, Cabrales Blue Cheese, Jamón Serrano

platos 
pequeños 

aPPetizerS

sopas Y 
ensalaDas
Mixed greenS

 Mahón Cheese, Serrano Ham,  Marinated Olives, Sherry Vinaigrette

little geMS 

 Marcona Almonds, Blue Cheese, Dates and Almond Vinaigrette

carrot and orange Salad

 with an Orange Flower Water Vinaigrette

gyPSy Salad

 Shaved Vegetables, Gypsy Peppers, Dried Apricots, 

 Cumin-Lemon Yogurt Vinaigrette

SPaniSh Bean SouP

  Chorizo, Chickpeas, White Beans

SouPS & SaladS


