Ealadic

Servicio oe Fan

Housemade Bread w/ Olive Oil 4

Aceitanas, Ao y Pepinillos g w

House Marinated Olives, Pickled Garlic & Cornichons 7

Quesos »

Catia de Cabra (soft goat) Manchego (semi-firm sheep,
Valdeon (mixed milk blue,) Membrillo & Raisin Crisps 16
Select One Cheese 6

Gharcdterie

Jamon Serrano, Lomo Embuchado, Chorizo
& House Baked Country Bread 28

Citalarn Mits heese

Fresh Housemade Cheese, Raw Honey & Grilled Bread 13

BillerndtSquash Soup

Toasted Pepitas, Roasted Squash, & Olive 0il 9

Cucumber, Honeycrisp Apple, Manchego, Piquillo Pepper,
Sherry - Mustard Vinaigrette 13

Surrila J@MWW}MJVW CnyMgﬁz

Mixed Greens, Red Onion, Radish,
Basil Sherry - Pomegranate Emulsion 13

Croguitas

Jamon, Piquillo Pepper Emulsion & Pickles 10
wWild Mushroom, Arugula & Roasted Red Pepper 10

Mortaditss ~ spen fiiced sandwih

Pan con Tomate 8

Pan con Tomate y Jamon w/ Manchego Cheese 12
Roasted Beets w/ Goat Cheese & Salsa Verde 11
Smoked Duck w/ Caramelized Shallot & Foie Mousse 1i4

Chorizo & Idiazabal 6.5
Crispy Pork Belly w/ Pickled Shishito Alioli 7

ﬂoya&mn% Sirlxo
Anchovy, Artichoke, Bread, Piquillo, & Olive 4
Soquerones

Anchovies w/ Vinegar & Country Bread 8

Archoa

Anchovies w/ Salt & Country Bread 8

Sddas Fravas »

Fingerling Potatoes, Bravas Sauce & Alioli 12

Crispy Frussels Sproids v

Caramelized Onions, Pimentén Spiced Pine Nuts,
Sherry Currants -~ 125

Shishits Seppers gL »

Blistered Peppers w/Sea Salt & Alioli 9.5

&W ﬁu&%w&/‘ °

Tahini - Smoked Eggplant Sauce, Pickled Turnip 13
Fried 5%%0&1/3‘ "

Garlic Alioli & Honey 10

«ZM@% 1"

Creamy Rice w/Mushroom, Manchego, Scallion,
& Truffle Butter 16

m&dépm&g&w

Olive 0il, Onion, Potato, Sweet & Hot Peppers, Alioli 15

Housemade Potato Chips & Curry Sauce 13

Shrimp Afills

Garlic, Parsley, Lemon, Red Chili & Country Bread 18

W&@%g&

Cannellini Bean Salad w/ Celery & Capers,
Piquillo Pepper Emulsion 15

Morningilar Farme Pun Seared Scallops

Squash Purée, Trumpet Mushroom, Sherry Reduction 25

Fhode Latund Calamari a ta Alancha

Olive 0il, Garlic, Salsa Verde & Country Bread 16

Steamed PES Mussels

Chorizo Chistorra, white wine & 01ld Bay Cream 17

Baby Zucchini, Kale, Mushroom, & Fennel Cream 21

Basmati Rice, Napa Cabbage Slaw,
Salsa Loca w/ Cilantro, Labne, Galic 18

W/g}oe Dreams Farm Fork 64@0 g

Sautéed Kale w/ Currants, Chili Butter, Lemon Anchovy
Sauce 21

HAlanger Steak

Poached Potatoes Riojanas w/ Chorizo, Onions, & Piquillo

Pepper, Valdeon Blue Cheese Sauce 21

W Duck Freast

Sweet Potato Puree & Sautéed Rainbow Swiss Chard, Red
Wine Pomegranate Reduction 21

Fraised Shott- 3ib

Parsnip-Potato Puree, Sautéed Baby Spinach, Fresh
Horseradish 19

PodlTes

Churros Espanoles-Cinnamon & Sugar, Chocolate Caliente ~10

Manchego Cheesecake, Quince Jam, Pistachio Granola ~ 10
Pumpkin Bread Pudding - 10
Strawberry Shortcake w/ White Chocolate Ganache - 8

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food bourne illness.



Wires by Uhe ;&44

Eapumarite | SPARKLING (50z Pour)

Parés Balta, Brut Cava, Penedés ~ 12

Sarco | WHITE

Garciarevalo, Casamaro, Verdejo ~ 12
Bodegas Viifla Cartin, Albarifio, Rias Baixas ~ 13
Finca Allende, Viura, Rioja ~ 13

Pssads | ROSE

Amextoi Rubentis Txakoli Rosé, Basque Country ~ 14
Ros de Pacs, Parés Balta, Penedés ~ 12

Jirds | RED

Mesquida Mora, Sincronia, Callet Blend, Mallorca ~ 13
Guimaro, Mencia, Ribeira Sacra ~ 12

Eguren Ugarte, Tempranillo, Rioja Alavesa ~ 1k
Condado de Haza, Tinto Fino, Ribera del Duero ~15
Enrique Mendoza, Monastrell, Alicante ~ 11

Fotez| SHERRY

Valdespino, Tnocente, Fino, single Vineyard ~ 9

Cesar Florido, Cruz del Mar, Fino, Chipiona ~ 10

La Cigarrera, Manzanilla, Sanlucar de Barrameda ~ 10
Goémez Nevado, Dorado, Sierra Morena (Cérdoba) ~ 11
E1 Maestro Sierra, Amontillado, 12 Aiios ~ 21

E. Hidalgo, Gobernador, Oloroso ~ 11

El Maestro Sierra, Oloroso, 15 Atios ~ 17

Cesar Florido, Moscatel Dorado, Chipiona ~ 11

}Oﬁ‘l FORTIFIED FROM PORTUGAL

Dow's 20 Year 0ld Tawny Port - 12

COCTELES ESPECIALES DE INVIERNO/

(SPECIAL WINTER COCKTAILSD
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Hot Buttered Sidra -~ 12
Cranberry Ginger Slushito ~ 12

Lo rmil | VERMOUTH

Priorat Natur ~ 10
BCN Vermut (Catalonia) ~ 11
Atxa Rojo (Basque Country) ~ 9

Red with Cachacga, Lime & Mint ~ 9
White with Tequila, Apple & Rosemary -~ 9

Stushits | sLushEE

Cranberry-Ginger w/ Spanish Brandy, Sparkling Cava
& Lime - 12

Cervema | BEER

Moritz, Export Lager (BCN) (l2oz can) ~ 7.5

Mahou, Cinco Estrellas, Export Lager Madrid) (112 oz btl) ~ 7.5
Hardywood Pils, German-Style Pilsner (VA) (12oz btD ~ 8
Mahou, IPA, Madrid) Q1.2 oz can) ~ 8

Right Proper, Raised by Wolves, Session IPA (DC) (12oz cam) - 8
Anderson Valley, Framboise Rose Gose (CA) (12oz canw ~ 8
DC Brau, Penn Quarter Porter (DC) (12oz can) ~ 8
Alhambra, Roja Reserva, Dark Lager (Granada) l2oz btl) - 9.5

Siora |BASQUE CIDER

Isastegi Sagardo Naturala
5 0z glass ~ 6 /// 750mL bottle ~ 25

Csctel Espumoso | SPARKLING COCKTAIL

Tecolate - Tequila & Cava, Rosemary & Grapefruit ~ 12
Spanish Variation - Brandy & Cava, Bitters & Sugar -~ 12

Unos A58 crassic HIGH BALLS

Calimocho - Red wWine & Cola ~ 9
Tinto de Verano - Red Wine & Lemon Soda ~ 9

W | GIN & HOUSE-MADE TONIC

0ld Raj Gin & Orange-Thyme ~ 155
Mahon Gin & Lemon-Ginger-white Pepper ~ 155
Tanqueray 10 & Elderflower-Citrus Tonic ~ 15.5

Sparnish S Fuashioned | rre

Rye, Quince, Brandy & Orange Spice Bitters - 15

TBeffescos | SODA

Kas Lemon Soda (ESP) (330ml can) ~ 4
Coca-Cola (120z can) ~ 35

Diet Coke (120z can) ~ 3.5

Ginger Ale (120z can) ~ 35

Fever Tree Tonic ~ 3.5

Fever Tree Club Soda ~ 2.5

San Pellegrino Sparkling water (750mL) ~7.5

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food bourne illness.



Wines Sy The Fstite

ESPUMOSO - SPARKLING

Parés Balta, Brut Cava, Penedés NV - 52

Avinyd, Reserva Brut Cava, Penedés 2018 ~ 55

Recaredo, Terres, Brut Nature Cava, Gran Reserva, 2014 ~ 85
Roger Coulon, Heri-Hodie, ler Cru, Brut, Champagne, FR, NV ~ 101
Jacquesson, 742, Extra Brut, Champagne, FR, NV ~ 145
Waris-Lamandier, Racines de Trois, Brut, Champagne, FR, NV -155

ESPUMOSO ROSADO - SPARKLING ROSE

Llopart, Brut Reserva, Corpinnat, Penedés 2016 ~ 60
Raventoés i Blanc, de Nit, Conca del Riu Anoia, 2018 ~ 54
Muga, Conde de Haro, Brut, Rioja Alta NV -~ 65

Benoit Marguet, Shaman, Grand Cru, Champagne, FR, NV ~ 137

BLANCO - WHITE

ALBARINO - RIAS BAIXAS

Bodegas La Caila, 2020 ~ 45

Lagar de Cervera, 2020 ~ 50

Bodegas Vifia Cartin, valle del Salnés, 2019 ~ 49
Do Ferreiro, Valle del Salnés, 2020 ~ 64

Pazo de Senorans, valle del Salnés, 2018 ~ 65
Fillaboa, Finca Monte Alto, 2018 ~ 60

GODELLO
Avancia, Cuveé de O, Valdeorras 2019 ~ 47
Raul Perez, Ultreia, Bierzo, 2018 ~ 62

VIURA - RIOJA

Ostatu, 2020 ~ 45

Carlos Serres, 2020 ~ 40

Lopez de Heredia, Viila Gravonia, Crianza, 2010 ~ 99

VERDEJO - RUEDA

Nisia, 01d Vines, 2020 ~ 42

Nisia, Las Suertes, 2018 ~ 68
Garciarévalo, Casamaro, 2020 ~ 46
Garciarévalo, Finca Tresolmos, 2019 ~ 52
Belondrade y Lurton, 2017 ~ 93

MAS BLANCAS (MIORE WHITES)

Xarel.lo: Celler Credo (Recaredo), Miranus, Penedés, 2020 ~ 46
Gewurztraminer Blend: Gramona, Gessami, Penedés, 2019 ~ 50
Callet Blend: Anima Negra, Quibia, Mallorca, 2019 ~ 43
Merseguera Blend: ILa Comarcal, Delmoro, Valencia, 2020 ~ 42
Listan Blanco: Los 1Loros, valle de Guimar, Canary Isls, 2019 ~ 69
Treixadura Blend: Emilio Rojo, Ribeiro, 2011 ~ 199

-
ROSE - ROSADO
Txakoli: Ameztoi, Rubentis, Getariako Txakolina, 2020 ~ 60
Garnacha: Parés Balta, Ros de Pacs, Penedés 2020 ~ 47
Garnacha: Bodegas Muga, Rosado, Rioja 2019 ~ 52
Garnacha: Lopez de Heredia, Vifia Tondonia, Reserva, Rioja, 2009 ~ 265

TINTO - RED

CALLET /MANTOMEGRE BLENDS - MIALLORCA

Mesquida Mora, Sincronia, P14 i ILlevant, Vd1T Mallorca, 2020 ~ 52
Anima Negra, AN, Vd1T Malloreca, 2017 ~ 115

MENCIA -RIBEIRA SACRA Y BIERZO

D. Ventura, Pena do Lobo, Ribeira Sacra 2017 ~ 54
Guimaro, Ribeira Sacra, 2020 ~ 46

Gulmaro, A Ponte, Ribeira Sacra, 2017 ~ 101
Guimaro, Finca Capelifios, Ribeira Sacra, 2017 ~ 14k
Jose Antonio Garcia, Unculin, Beirzo, 2018 ~ 52
Raul Pérez, Ultreia Saint Jacques, Bierzo, 2018 ~ 49

GARNACHA /CARINENA BLENDS - PRIORAT Y MIONTSANT

Celler Cecilio, Black Slate, Gratallops, Priorat 2018 ~ 58
Costers del Priorat, Clos Alzina, Priorat, 2016 ~ 137

Clos Mogador, Priorat, 2009 ~ 188

Clos Erasmus, Priorat, 2007 ~ 515

MAS GARNACHA (MIORE GARNACHA)

I Monos, Sierra de Gredos, Vinos de Madrid 2019 ~ 52
Alto Moncayo, Veraton, Campo de Borja 2017 ~ €9
Alto Moncayo, Campo de Borja 2016 ~ %

TEMPRANILLO - RIOJA

Viiia Otano, Reserva, 2015 ~ 62

Muga, Reserva, 2017 ~ 72

Remelluri, Reserva, 2013 ~ 90

Cvne, Imperial, Reserva, 2015 ~ 66

Cvne, Imperial, Gran Reserva, 2011 ~ 133

La Rioja Alta, Vina Alberdi, Reserva 2016 ~ 65

La Rioja Alta, Viiia Ardanza, Reserva Especial, 2012 ~ 100
La Rioja Alta, 904, Gran Reserva, 2011 ~ 144

La Rioja Alta, 890, Gran Reserva, 2005 ~ 333

Lopez de Heredia, Viila Cubillo, Crianza, 2012 ~ 60

Lopez de Heredia, Vinia Bosconia, Reserva, 2009 ~ 82

Lopez de Heredia, Vifla Tondonia, Reserva, 2009 ~ 101
Lopez de Heredia, Vifia Bosconia, Gran Reserva, 1995 ~ 470
Lopez de Heredia, Vinla Tondonia, Gran Reserva, 1961 ~ 2350

TINTO FINO - RIBERA DEL. DUERO

Emilio Moro, 2018 ~ 66

Bodegas Penalba Herraiz, Aptus, 2018 ~ L4k
Pesquera, Condado de Haza, 2018 ~ 62

Alejandro Fernandez, Pesquera, Reserva, 2015 ~ 125
Bodegas Los Astrales, 2015 ~ 105

Aalto, 2019 ~ 130

Vega Sicilia, Tinto Valbuena 5, 2004 ~ 370

Vega Sicilia, Unico, Gran Reserva, 2000 ~ 575

7INTA DE TORO - TORO

San Roman, Prima, 2018 ~ 46

Bodegas Matsu, E1 Recio, 2018 ~ 54
Bodegas Numanthia, Termes, 2016 ~ 70

MAS TINTOS (MORE REDS)

Caifio/ Brancellao: Vifla Mein, Tinto Clasico, Ribeiro, 2016 ~ 77
Monastrell: Enrique Mendoza, La Tremenda, Alicante, 2018 ~ 45
Syrah: Marques de Grinén, Svmma Varietals, Dominio de Valdepusa, 2014 ~ 60
Listan Negro: Dolores Fernandez, valle Orotava, Canary Isls, 2020 ~ 46
Sumoll: Cellar Pardas, Sus Scrofa, Penedés, 2019 ~ 52

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food bourne illness.



