
TOKIO OYSTERS* 
Trout Roe, Pico, Ponzu (4) ...............................................18
PERUVIAN BABY SCALLOPS* 
Brown Butter, Fresh Lemon, Arbequina Olive Oil (4) ..............21
KALUGA CAVIAR & EGGS* 
Caviar, Trout & Salmon Roe, Egg Yolk, Bottarga Espuma ........19        
add 0ºF Broken Shed Vodka Shot ........................................9
HAMACHI CRUDO* 
Cucumber, Plum Ponzu, Lotus Root, Aguachile ......................24

GREEN TARTARE  
Zucchini, Avocado, Pistachio Vinaigrette ..............................17
FOIE GRAS TERRINE 
Rhubarb Jam, Beet Glaze, Spanish Vermouth Noodle .............24
BEEF TARTARE* 
Washugyu Beef, Piparra, Thai Basil Bearnaise, Potato Chips ....22
30 DAY DRY-AGED STRIPLOIN CARPACCIO* 
Puri Bread, Payoyo Cheese, Black-Truffle Vinaigrette ..............19

COLD APPETIZERS

EMBUTIDOS

GRANITA 
Strawberry Shaved Ice, Popcorn Mousse .............................10

FLAN  
Traditional Custard, Caramel, Lemon Curd ............................10

CHOCOLATE CREMOSO 
Dark Chocolate Fudge, Olive Oil, Sea Salt, Crostini................12

DESSERT

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 20% gratuity included for parties of 5 or more

Monkey 47
Tonic, Sage, Blackberry, Clove .......................................   18

Gray Whale 
Elderflower Tonic, Mint, Lime, Lemon Peel .......................  15

Hendricks 
Tonic, Cucumber, Dehydrated Lime Wheel  .......................  16

Gray Whale Gin 
Tonic, Lavender Sprigs, Orange, Black Peppercorn .................15 

INFUSED

gin & tonic
BIKINI 
Sobrasada, Mahon Cheese, Pressed Sandwich (2) ................10
BRAVAS POTATOES  
Crispy Layered Potatoes, Traditional Brava Sauce ..................12
CROQUETAS  
Kimchi Pisto, Béchamel, Mojo Rojo (4) ...............................10
ROASTED CELERY ROOT  
Calamansi Brown Butter Sauce ..........................................18
ARTICHOKES A LA CATALANA 
Sunchoke Gremolata, Olive Tapenade, Pear Mostarda ............23
TEMPURA SQUASH BLOSSOMS  
Wild Boar Ragu, Parmesan Espuma, Tomato Vinaigrette  ........22
TXANGURRO 
Traditional Blue Crab Sofrito, Oloroso Sherry, Potato Espuma ..19
CALAMARI CROSTINI 
Morcilla Spread, Squid Ink-Gochujang Ali I Oli ......................18

PULPO A LA GALLEGA 
Spanish Octopus, Potato Espuma, Pimenton, Sherry Vinegar ...27

HOT APPETIZERS

Ketel One Cucumber Mint
Ginger Beer, Lime, Cucumber, Mint  ........................... 12

Ketel One Grapefruit Rose 
Ginger Beer, Rose Petal, Dehydrated Lime ................... 12

Ketel One Peach and Orange Blossom 
Ginger Beer, Lime, Dehydrated Orange ........................ 12

MOSCOW MULE

PESCADO A LA PLANCHA* 
"Whatever's Biting", Manila Clams, Caviar Beurre Blanc.........34

CUTTLEFISH CARBONARA* 
Sepia Tagliatelle, Jamón Ibérico, Pecorino Romano Cheese .....25

HUDSON VALLEY DUCK BREAST* 
Belgium Endive, Onions, Foie Gras, Herb Pesto, Blood Orange .36

PLUMA IBÉRICA* 
Campari Tomato Confit, Garlic Chips, Layered Potatoes ..........39

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

COSTILLA DE VACA 
Braised Short-Ribs, Potato Purée, Sherry-Black Pepper Sauce ..42

ENTREES

Vegetarian

DIPLOMÁTICO RESERVA EXCLUSIVA RUM HIGHBALL ........... 13

                  Soda Water 
                  Lemon Peel  
                 
JAPANESE WHISKEY HIGHBALL ........................................ 14

                   Soda Water  
                   Lemon Peel

HIGHBALL

PAN CON TOMATE  
Catalan Olive Oil Bread, Fresh Tomato, Olive Oil .....................7                           
add Spanish Santoña Anchovies (4 filets)  ............................8
add Spanish L'Escala Boquerones (4 filets)  ..........................8

IBÉRICO CHARCUTERIE BOARD
100% Bellota Sellections:

Paletilla, Salchichón, Lomo & Chorizo
Artisanal Cheeses (chef's daily choice)

Olives, Piparra Pepper
28

MENU DEGUSTACION
CHEF'S TAPAS TASTING
Entire Table Participation $80pp

ARROZ & PASTA

SPANISH RISOTTO 
Wild Mushrooms, Manchego, Parmesan, Bomba Rice .............29
LOBSTER ARROZ CREMOSO 
Maine Lobster, Comté Cheese, Sofrito, Bomba Rice ...............35
DUCK AGNOLOTTI  
Oyster Mushrooms, Spring Onions, Foie Gras Espuma ............28



Charles de Fere Cuvée Jean-Louis, Blanc de Blancs Brut NV 
Chenin Blanc, Ugni Blanc Loire Valley, France                                                               
glass ................................10         bottle ................................42 

Sumarroca, Cava Brut Rose 2020 
Pinot Noir Penedes, Spain                                                     
glass ................................17         bottle ................................59

SPARKLING

Hiruzta 'Txakolina' 2021 
Hondarrabi Zuri Getaria, Spain 
glass .............................19        bottle ........................... 76

Condes de Alberai 2020 
Albariño, Rias Baixas, Spain 
glass .............................13        bottle ........................... 52

Herman Moser 'Karmeliterberg' 2019 
Grüner Veltliner Kremstal, Austria 
glass .............................13         bottle .......................... 52 

Dr. H. Thanisch 'Berncasteler Doctor' 2014 
Riesling Spatlese Nahe, Germany 
glass .............................14         bottle .......................... 56 

Sixto 'Uncovered' 2017 
Chardonnay Washington State, USA 
glass .............................16         bottle .......................... 64

WHITE

Prisma 2021 
Pinot Noir Casablanca, Chile 
glass ............................. 17         bottle ......................... 68 

CVNE 'Viña Real Crianza' 2017 
Tempranillo Rioja, Spain 
glass ............................. 14         bottle ......................... 56

Bodega Renacer 'Punto Final Reserve' 2018 
Malbec Mendoza, Argentina 
glass ............................. 15         bottle ......................... 60 

Triton 2018 
Tempranillo Toro, Spain 
glass ............................. 16         bottle ......................... 64 

Canvas 'Reserve' 2016 
Cabernet Sauvignon Napa County, California 
glass ............................. 24         bottle ......................... 96 

RED

Manzanilla 
Orleans Borbon, Palomino Fino Sanlucar de Barrameda, Spain 
glass .............................9          bottle ...........................27

Palo Cortado 
Lustau, Peninsula, Palomino Fino Jerez, Spain 
glass .............................9          bottle ...........................48 

Amontillado 
Lustau, Los Arcos, Palomino Fino Jerez, Spain 
glass .............................9          bottle ...........................48

PX 
Lustau, 'San Emilio', Pedro Ximenez Jerez, Spain 
glass .............................10          bottle .........................54

SHERRY

Bottle/Can
Estrella Galicia Lager, Spain ................................................7
Estrella 1906 Reserva Especial Lager Bock, Spain ...................8

Stella Artois Lager, Belgium .............................................7
Stillwater Insetto Wild Ale, Maryland ..................................10
Able Baker Atomic Duck IPA, Nevada ....................................9
Brasserie Dupont Saison, Belgium..... .................................13
Weihenstephaner Hefe Weissbier, Germany ............................9
Belching Beaver Peanut Butter Milk Stout, California ...............9
Clausthaler Dry Hopped Non-Alcoholic, Germany .....................6

BEERHenri Gaillard 2020 
Syrah, Grenache, Cinsault Côtes de Provence, Spain 
glass ............................. 13         bottle ......................... 52 

ROSÉ

DESSERT
Jorge Ordoñez & Co. No.1 Selección Especial 2019                                                        
Muscat Malaga, Spain 
glass .............................16          bottle 375ml ...............56

Alvear, Solera Cream Sherry 1927                                               
Pedro Ximénez Jerez, Spain 
glass .............................28          bottle 375ml .............100

Blandy’s, Malmsey 5 year 
Malvasia Madeira, Portugal 
glass .............................12           bottle 750ml ..............64 

CORDIALS
Destilerias Acha 
Pacharán Sierra de Orduña, Spain 
glass .............................10 

Montanaro Camomilla Liquore 
Grappa Liqueur Piedmonte, Italy 
glass .............................13          

Meletti 
Amaro Le Marche, Italy 
glass .............................8

China China                                                                               
Amer Bitter Virieu, France 
glass .............................12

Montenegro                                                                             
Amaro, Bologna, Italy 
glass .............................10 

Fernet-Branca                                                                            
Amaro Bitters Milan, Italy 
glass .............................7

               
JOGA BONITO ................................................................ 14

                 Avuá Cachaça Prata Lime 
                 Soda Water  
                 Mint Leaves

ELOISA .......................................................................... 14           

                 Tanqueray Rangpur Gin Pernod Rinse 
                 Peach Liqueur  Lemon 
                 Lavander Syrup

BEE'S KNEES.................................................................. 14           

                 Barr Hill Gin  
                 Lemon  
                 Honey Syrup 

DON JEREZ .................................................................... 14          

                 Lustau Oloroso Sherry Rosemary Sprig 
                 St. Germain  
                 Angostura

BITTER ANDY ................................................................. 16          

                 Whistling Andy Bourbon Angostura 
                 Fernet Branca  
                 Salted Caramel Syrup 

CATALUNYA ................................................................... 14 

                 Clement Rhum Agricole Cava Float 
                 Lime  
                 Honey Syrup

EMBAJADOR .................................................................. 14

                Clement Rhum Agricole Lemon 
                Yzaguirre Dry Vermouth Rosemary Syrup 
                Kiwi Purée 

JUNQUERA .................................................................... 16

                Broker's Gin Rosemary Sprig 
                Yzaguirre Sweet Vermouth  
                Green Chartreuse 

SIGNATURE COCKTAILS

Red or Rosé Sangria
By the glass ....................................................... 12

Carafe .................................................................. 36

COPA Y CARAFE

HAPPY HOUR
Monday-Thursday From 5pm-6pm

House Red/White Wine...6

Cocktail of the Day...7

    50% Off on Selected Items 

 Asahi Shuzo Dassai "45" 
Junmai Daiginjo Yamaguchi Prefecture, Japan 
glass 120ml ................... 14         bottle 720ml ............... 77

Sohomare "Kimoto" Tuxedo  
Junmai Daiginjo Tochigi, Japan 
glass 120ml ................... 20         bottle 720ml ............. 110

SAKE


