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OYSTER OF THE DAY  18 
½ DOZEN MIGNONETTE

SHRIMP COCKTAIL  12
3 JUMBO SIZE HORSERADISH  

COCKTAIL SAUCE

seafood plater for one 32
6 OYSTERS, 3 SHRIMPS, BOQUERONES

raw bar

spanish boards
CHEESE  28

CHEESE SELECTION 
CONDIMENT, DRIED FRUIT

CHARCUTERIE  30
CURED MEAT SELECTION,  
PICKLES, GRAIN MUSTARD

CHEESE & CHARCUTERIE  32
ASSORTED CHEESES & CHARCUTERIE
HONEY COMB, DRIED FRUIT, PICKLES, 

GRAIN MUSTARD

sweet
basque burnt cheesecake   11 

STRAWBERRIES & RHUBARB JAM, 
TO DIE FOR  



PINTXO
OLIVES banderillas 8

PIQUILLO PEPERS, SPANISH OLIVES 
& ANCHOIVES

 crispy octopus 19
GALICIAN, PIMIENTO 

PICKLED MUSSEL  21
HOME MADE PAPRIKA CHIPS

pan con tomate  6
TOASTED BREAD, 

MARINATED TOMATOES, AIOLI
ADD BOQUERONES +4

ADD SERRANO +5

croquetas
ajo de oso  11   

RAMPS & MANCHEGO

HAM & CHEESE   12 

SWEET ONION JAM

conservas

BOQUERONES  8  
SPANISH WHITE ANCHOVIES  

IN WHITE WINE VINEGAR

SARDINES  14
IN OLIVE OIL

RAMON PENA SILVER

SPICY SARDINES  19
IN OLIVE OIL WITH CHILI PEPPER

RAMON PENA SILVER

galician sardines  16
“XOUBAS” STEWED IN GALICIAN 

SAUCE RAMON PENA SILVER

SMALL SQUIDS  22
IN BLACK INK SAUCE
RAMON PENA GOLD

scallops GUISADAS  28
EVOO & TOMATO SAUCE 

MACKEREL  16
LEMON OLIVE OIL 

RAMON PENA SILVER

 

SERVED WITH LEMON, SALTED BUTTER & CROSTINI

 Rotisserie chicken   31

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

CHICKEN JUS

friday  special



& more

CLASSIC STEAK TARTARE  18
QUAIL EGG, CROSTINI

gambas al ajillo  18
SPICY BREADCRUMBS 

lamb meatballs  16 
CONFIT EGGPLANT, HARISSA TOMATO 

chorizo & scallion skewers  14
CHIMICHURRI 

 

 singular burger  19

PAT LA FRIEDA MEAT, BBQ DE LA MAMA, MANCHEGO CHEESE, 
CARAMELIZED ONION, ‘COOK MEDIUM- PERFECT AS IT IS’

Chef's Bocadillo

tortilla espanola  12
GARLIC AIOLI

asparagus & egg mayo  16
MIMOSA, TARRAGON

red gems salad & green goddess  15
GOAT CHEESE, CUCUMBER

lemon FRIED ARTICHOKES  12
LEMON CONFIT, MINT PESTO

patatas bravas  11
SPICY SMOKED PAPRIKA SALSA, AIOLI

CREAMY RICOTTA DIP  10
WHIPPED RICOTTA, HONEY,  
ROASTED CASHEWS NUTS 

 ARTICHOKE & SPINACH DIP  14
GRATINE, CROSTINIS

verduras 


