
TOKIO OYSTERS* 
Trout Roe, Pico, Ponzu (4)................................................18
HOKKAIDO SCALLOPS SASHIMI* 
Abalone Salpicon Sauce, Lemon, Espelette...........................27
KALUGA CAVIAR & EGGS* 
Caviar, Trout & Salmon Roe, Egg Yolk, Bottarga Espuma.........19        
add 0ºF Broken Shed Vodka Shot.........................................9
ESCALIVADA MONTADITO* 
Roasted Red Bell Peppers, Eggplant, Cultured Butter, Anchovy..14

GREEN TARTARE  
Zucchini, Avocado, Pistachio Vinaigrette...............................18
FOIE GRAS TERRINE 
Rhubarb Jam, Beet Glaze, Spanish Vermouth Noodle..............24
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
CROQUETA A LA CATALANA  
Jidori Chicken, Prunes, Palo Cortado, Lavender (4)................10
FRITTO MISTO ANDALUZA  
Calamari, Scallop, Shrimp, Caulinini, Lemon All í Oli...............26
CHAMPIS A LA PLANCHA 
Button Mushrooms, Mushroom Demi-Glace, Parsley Picada......19
BRUSSELS SPROUTS   
Sesame Seeds, Ranch Nori, Seaweed Furikake .....................16
ROMANO GREEN BEANS  
Garlic Infused Olive Oil, MushroomYeast Garum.....................14
DUNGENESS CRAB 
Jamón Consommé, Cured Egg Yolk, Croutons........................28

SPANISH OCTOPUS 
Hoja Santa Romesco, Gallega Sauce, Kale Chips....................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

BLACK COD* 
Garlic, Parsley, Sherry Vinegar, Garum, Potato Panadera.........32

POLLO A LA PLANCHA* 
Jidori Chicken Thigh, Prunes, Pinenuts.................................24

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

KUROBUTA PORK CHORIZO* 
Cured Egg Yolk, Piparra Peppers, Txacolina...........................23

BRAISED WAGYU BEEF CHEEKS 
Spanish Vermouth Sauce, Seasonal Mushrooms, Diced Potato..36

AUSTRALIAN WAGYU NY STRIP 8oz* 
Shishito Peppers, Ishiyaki Stone.........................................85

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......................8
ARTISAN BAGUETTE  
Romesco, All í Oli, Spanish Almond Picada..............................8                           
add Spanish Santoña Anchovies (4 filets) ...........................10
add Spanish L'Escala Boquerones (4 filets) ...........................8

IBÉRICO BOARD100% Bellota 
Paletilla of Jamón Ibérico Board

42

SPANISH ARTISANAL CHEESES
Manchego & Drunken Goat

18

MENU DEGUSTACION
CHEF'S TAPAS TASTING

Entire Table Participation

RICE & PASTA

ARROZ CON SETAS 
Seasonal Mushrooms, Foie Gras, Port Sauce, Parmesan..........34
LOBSTER FIDEUÀ 
Calamari, Short Toasted Noodles, Sofrito, Saffron Al í Oli........37



Cricova Brut NV 
Pinot Noir, Chardonnay, Sauvignon Blanc Lordu, Moldova                                                             
glass.................................12         bottle.................................48 

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..............................14        bottle............................ 56

Castell del Remei 'Gotim Blanc' 2021 
Sauvignon Blanc, Macabeu, Garnatxa Blanca Costers del Segre, Spain 
glass..............................14         bottle........................... 56 

Dr. H. Thanisch 'Berncasteler Doctor' 2014 
Riesling Spatlese Nahe, Germany 
glass..............................15         bottle........................... 60 

Viña Cobos 'Felino' 2019 
Chardonnay Mendoza, Argentina 
glass..............................16         bottle........................... 64

WHITE

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

CVNE 'Viña Real Crianza' 2019 
Tempranillo Rioja, Spain 
glass.............................. 16         bottle.......................... 64

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

Teso la Monja 'Romanico' 2020 
Tempranillo Toro, Spain 
glass.............................. 17         bottle.......................... 68 

The Soldier 2018 
Cabernet Sauvignon Columbia Valley, Washington 
glass.............................. 25         bottle........................ 100 

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
Baladin 'Sidro' Piedmont Apple Cider, Italy...........................12
Able Baker Atomic Duck IPA, Nevada.....................................9
Brasserie Dupont Saison, Belgium.......................................14
Weihenstephaner Hefe Weissbier, Germany.............................9
Belching Beaver Peanut Butter Milk Stout, California................9
Clausthaler Dry Hopped Non-Alcoholic, Germany......................6

BEERPeyrassol 'Lou' 2019 
Grenache Côtes de Provence, France 
glass.............................. 13         bottle.......................... 52 

ROSÉ

DESSERT
Jorge Ordoñez & Co. No.1 Selección Especial 2019                                                        
Muscat Malaga, Spain 
glass..............................17          bottle 375ml................68

Alvear, Solera Cream Sherry 1927                                               
Pedro Ximénez Jerez, Spain 
glass..............................32          bottle 375ml..............120

Blandy’s, Malmsey 5 year 
Malvasia Madeira, Portugal 
glass..............................15           bottle 750ml...............72 

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

SOUTHWEST SIDE............................................................ 14           

                 Milagro Silver Tequila	 Lime 
                 Cucumber 	  
                 Lavender

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

                 Tanqueray Rangpur Gin	 Pernod Rinse 
                 Peach Liqueur 	 Lemon 
                 Lavender 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

                Spring 44 Gin	 Rosemary Sprig 
                Yzaguirre Sweet Vermouth	  
                Green Chartreuse	

SIGNATURE COCKTAILS

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

Carafe................................................................... 40

COPA Y CARAFE

SPECIAL EVENTS

PLEASE CONTACT US 
FOR YOUR 

SPECIAL EVENT

Asahi Shuzo Dassai "45" 
Junmai Daiginjo Yamaguchi Prefecture, Japan 
glass 120ml.................... 15         bottle 720ml................ 85

Sohomare "Kimoto" Tuxedo  
Junmai Daiginjo Tochigi, Japan 
glass 120ml.................... 25         bottle 720ml.............. 135

SAKE


