


ILLUSTRATION A.DUBUSSY

GHEF S FAVORITE

CRISPY 0GTOPUS 15

GALICIAN, PIMIENTO

SHRIMP GOGKTAIL

3 JUMBO SIZE HORSERADISH
COCKTAIL SAUCE

SEAFOOD PLATER TOWER 32

6 OYSTERS, 3 SHRIMPS, BOQUERONES

GHEESE & GHARGUTERIE 33

ASSORTED CHEESES & CHARCUTERIE
HONEY COMB, DRIED FRUIT
PICKLES, GRAIN MUSTARD



OYSTER OF THE DAY 18

2 DOZEN MIGNONETTE

SHRIMP GOGKTAIL 1

3 JUMBO SIZE HORSERADISH
COCKTAIL SAUCE

SEAFOOD PLATER TOWER 32

6 OYSTERS, 3 SHRIMPS, BOQUERONES

BASQUE BURNT CHEESEGAKE 11
STRAWBERRIES & RHUBARB JAM

TO DIE FOR

CHEESE SELECTION
CONDIMENT, DRIED FRUIT

CHARGUTERIE 30

CURED MEAT SELECTION
PICKLES, GRAIN MUSTARD

GCHEESE & GHARGUTERIE 33

ASSORTED CHEESES & CHARCUTERIE
HONEY COMB, DRIED FRUIT, PICKLES
GRAIN MUSTARD



SERVED WITH LEMON, SALTED BUTTER & CROSTINI

SPANISH WHITE ANCHOVIES
IN WHITE WINE VINEGAR

SARDINES 14

IN OLIVE OIL
RAMON PENA SILVER

SPIGY SARDINES 10

IN OLIVE OIL WITH CHILI PEPPER
RAMON PENA SILVER

GALIGIAN SARDINES 16

“XOUBAS” STEWED IN GALICIAN
SAUCE RAMON PENA SILVER

SMALL SQUIDS 22

IN BLACK INK SAUCE
RAMON PENA GOLD

MAGKEREL 16

LEMON OLIVE OIL
RAMON PENA SILVER

EVOO
PRESERVED LEMON

PINTXO

OLIVES BANDERILLAS s

PIQUILLO PEPERS,
SPANISH OLIVES & ANCHOIVES

GRISPY 0GTOPUS 19

GALICIAN, PIMIENTO

PICKLED MUSSEL 21

HOME MADE PAPRIKA CHIPS

PANGON TOMATE ¢

TOASTED BREAD,
MARINATED TOMATOES, AIOLI
ADD BOQUERONES +4
ADD SERRANO +5

CHORIZO & SCALLION SKEWERS 14

CHIMICHURRI

GROQUETAS

SHRIMP & GORN 11 HAM & GHEESE 1

SMOKED PAPRIKA AIOLI SWEET ONION JAM




RED GEMS SALAD & GREEN GODDESS 15

GOAT CHEESE, CUCUMBER

LEMON FRIED ARTIGHOKES 12

LEMON CONFIT, MINT PESTO

PATATAS BRAVAS 11

SPICY SMOKED PAPRIKA SALSA, AIOLI

GREAMY RIGOTTADIP 10

WHIPPED RICOTTA, HONEY
ROASTED CASHEWS NUTS

ARTIGHOKE & SPINAGH DIP 14

GRATINE, CROSTINIS

HEIRLOOM TOMATO SALAD 1

PICKLED RED ONIONS, TOMATO WATER

LUGGHINI BLOSSOM 15

STUFFED WITH RICOTTA
ANCHOIVY & BASIL

GLASSIC STEAK TARTARE 1

WAYGU, QUAIL EGG, CROSTINI

LAMB MEATBALLS 1

CONFIT EGGPLANT, HARISSA TOMATO

TORTILLAESPANOLA 1

GARLIC AIOLI

FRIDAY SPEGIAL

ROTISSERIE GHIGKEN »

HALF ORGANIC CHICKEN
SERVED WITH PATATAS BRAVAS
AND FINISHED WITH LEMON CHICKEN JUS

CHEF S BOGADILLO

SINGULAR BURGER 19

PAT LA FRIEDA DRY AGED MEAT
PIMIENTO CHEESE, GREEN TOMATO
‘COOK MEDIUM- PERFECT AS IT IS’




