Soup
Gazpacho Anclaluz with Cucumber Relish i

|berico Bone Broth with White Beans & Chorizo 12

Salads

House: Baby Arugula & Be]gian ™ ndive with Monte Enebro (Goat Checsc i5
Fiquiﬂo FCPPCFS & an AlmoncLGarlic \/inaigrette

Romaine Salad with Spanis}ﬂ Anchovies, 6-month Manchcgo (Cheese & Qpai] E_gg i8

Fris¢e Salad with Pacon | ardons, Poached E_gg & Djon \/inaigrettc 4
A]:)Pctizcrs
T hree-Citrus Scottish Salmon Bellg Ceviche 17

Jumbo Shrimp sautéed with Roasted & [Tresh (Garlic in Olive Oil 22
Grilled Spanish Octopus, Galician-style, with [Tingerlings & Fimenton 22
Seared [Foie (Gras with Pain Perdu 29
Duck Confit with Poached [~ gg, Smoked Bacon, Onion & [Hunters Sauce 21
[” scargots in Pasil-(arlic Butter on | oasted Paguette 16

Roasted Fiqui”o Fcppers with Suckling Fig, Jamén Serrano & Manchégo Cl’]CCSC 20
on Haffron & Fiqui”o (Cream Sauces

| a7 abla: Jamc’m Serrano, (Chorizo de Soria & Salchichon de Vic
Fété de Campagnc with Ficuec{ Sha“ots & Corniclﬂons, 6-month Manchcgo 26

Jamén ]berico de Bc”ota, 1.5 ounces, on Fan de Cristal con | omate 37

Fan de Cristal with SPanish FVOQO & PBalsamic Reduction 5
T oasted Baguet’ce with Putter 2

Flcasc no Split Soups, Salads, Appctizcrs or [ ntrées

7/2024 }:or conservation, \Water Senvice available only upon request.

]n consideration of our guests, we rcqucst that all electronic devices be on mute and cell
Phonc use limited to outside. Thank you.

For Parties of 6 or more, 20% Gratuitb\ will be added.




]’_—'_ntrécs

Ange]es’ Faella: Jumbo Slﬂrimp, (Calamari, Plack Mussels, Chicken, Fork & Beef 35

(6)5@5\:’6& Dry 5ca 5ca”ops & (Z)Jumbo Gu]F Shrimp 48
with Caviar Bcurrc B]anc & Sa{i\cron Cream over Lemon~Lcel< Kisotto

Seafood Black Rice with Jumbo Shrimp, Jumbo Lump Crab 44
Octopus, Black Mussels & Babg Squid with [Jouse-made Gar!ic Aio!i

Gul)c Rcd Snapper with Jumbo Lump Crab, Lcmon Beurre Blanc 48
Jamén lberico de Be”ota on Haricots \/erts sautéed with Grape Tomatoes & Sha”ots

Girilled Rainbow T rout [Fillet with Jumbo Slﬂrimp & Crcam9 Anchovg Sauce 36
over Fearl (ous(ous sautéed with SPinach, Red Bcll, Garlic & Kalamata O]ives

Crispg Seared Scottish Salmon with Tarragon Beurre Blanc 32
on Cauliflower Purée, Cauliflower [Tlorets & Plistered Cherr3 T omatoes

(2)Semi-boneless Jumbo T exas anil filled with Wild Mushrooms & Jamén Serrano 42
with Hun’ccr’s Sauce & Babﬂ (arrots

Roastcd Fckin Duck Preast | atin Quarteﬁ %9
with Finger]ing Fotatoes, Qpar’cerecl Romas & Onion in Demi~glaze

Braiscd Rabbit ch with Creamy Mustard Sauce over But‘ccrcd Linguini 33
Cocfﬂini”o: SUCHing Fig with APPIC Furéc & White Pean Stew 49

Gri”cd Hcremcord BCC]C }:ilet over Manclﬂego Maslﬂed Fotatocs 48
with Roquegort Cream & Crispy Onions

Koastccl OPen~Kange Austra]ian Lamb Chops 55
Rich [ amb Jus, Sautéed SPinach & (Goat (Cheese Potato (Cake

7/2024 }:or conservation, \Water Senvice available only upon request.

]n consideration of our guests, we rcqucst that all electronic devices be on mute and cell
Phonc use limited to outside. Thank you.

For Parties of 6 or more, 20% Gratuitb\ will be added.



