GASTRo
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— TAPAS }y WINE —

EDO GLUTEN-FREE MENU

IBERICO CHARCUTERIE BOARD

Paletilla, Salsichon, Lomo & Chorizo, Artisanal Cheeses, Olives, Piparra Pepper 28
TOKIO OYSTERS*

Trout Roe, Pico, Ponzu 18

HAMACHI CRUDO

Cucumber, Plum Ponzu, Aguachile 24

BEEF TARTARE*

Washugyu Beef, Piparra, Green Gazpacho, Potato Chip 22
GREEN TARTARE

Zucchini, Avocado, Pistachio Vinaigrette 17

WATERMELON SALAD

Heirloom Tomato, Passion Fruit Espuma, Yuzu Vinaigrette 16
BRAVAS POTATOES

Crispy Layered Potatoes, Traditional Brava 12

ROASTED CELERY ROOT

Calamansi Brown Butter Sauce 18

ARTICHOKES A LA CATALANA

Sunchoke Gremolata, Olive Tapenade, Pear Mostarda 23
TXANGURRO

Traditional Blue Crab Sofrito, Oloroso Sherry, Potato Espuma 19
PULPO A LA GALLEGA

Spanish Octopus, Potato Espuma, Pimenton, Sherry Vinegar 27
WILD MUSHROOMS

Artichoke Puree, Seasonal Vegetables, Sunchoke Chips 22
PESCADO A LA PLANCHA*

"Whatever's Biting", Manila Clams, Caviar Beurre Blanc 34
CUTTLEFISH CARBONARA*

Sepia Tagliatelle, Jamoén Ibérico, Pecorino Romano Cheese 25
SPANISH RISOTTO

Wild Mushrooms, Manchego, Parmesan, Bomba Rice 29
LOBSTER ARROZ CREMOSO

Maine Lobster, Comté Cheese, Sofrito, Bomba Rice 35
HUDSON VALLEY DUCK BREAST*

Belgium Endive, Onions, Foie Gras, Herb Pesto, Blood Orange 36
PLUMA IBERICA*

Campari Tomato Confit, Garlic Chips, Layered Potatoes 39
COSTILLA DE VACA

Braised Short-Ribs, Potato Purée, Sherry-Black Pepper Sauce 42

NEW ZEALAND LAMB*
Coffee Rubbed Loin, Mandarin, Saffron-Aji Amarillo Yogurt 37

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



