
November 11, 2019

Jamón y Quesos, 21 
Jamón Serrano, Jambon Bayonne, 

Caña de Cabra, Idiazabal, Manchego

Primeros

Gildas, 2 
Boquerones, Piquillo, Olive 

 
Bacalao Croquettes, 3 

Orange Blossom Aïoli 
 

Jamón Croquettes, 3 
Serrano, Gruyère, Mojo Picón 

 
Chorizo, Manchego, 3 
Baguette, Dijon, Shishito 

 
Anchovy, Piquillo, 3 

Lemon Aïoli, Baguette 
 

Corned Beef Bocadillo, 4 
Spinach, Pimentón Aïoli

Conservas 
Grilled Baguette, Olives, Lemon Aïoli

Matiz Sardines, 11

Small Sardines, Piquillo, 12

Mussels en Escabeche, 13 

Cockles in Brine, 15

Charred Noodles, Chanterelle Mushrooms, Spinach, Orange, Rosemary 
Chèvre Canelones, Lima Beans, Butternut Squash, Peanuts, Lemon Brown Butter 

Bronzino, Butternut Squash, Peruvian Potatoes, Sage Picada 
Lamb Shoulder, Sweet Potato Purée, Watermelon Radishes, Olive Tapenade 
Third Way Farms Pork Chop, Braised Cabbage, Caraway, Garlic Crema 

Bone-In Ribeye Steak, Pommes Lyonnaise, Black Garlic Butter

24 
27 
29
29
32 
44

Pintxos

Patatas Bravas, Sour Mayo, Tomato, Pimentón 
Mesclun, Apples, La Peral, Pepitas, Honey Banyuls Vinaigrette 
Brussels Sprouts, Butternut Squash, Apple Cider Reduction 

Lamb Albondigas, Smoked Tomato Sauce, Chèvre, Chervil, Dukkah 
Smoked Pork Sausage, Apple Butter, Red Wine Jus 
Shrimp, Burnt Garlic, Guindilla Chilis, Preserved Lemon 

Crispy Oysters, Arugula, Roasted Garlic Aïoli

8
10 
12 
13 
14
15 
15

Platos de Parrilla

December 29th.  
9 Course, $99 
Gourmand Menu

I will have the Pan Con Tomate, 5 
Arbequina Olive Oil, Garlic, Fleur de Sel 

with
Charlottetown Crottin, 6 
Sauternes Washed, Goat's Milk 

 
Caña de Cabra, 5 
Bloomy, Goat's Milk 

 
Manchego, 5 

Pressed, Sheep's Milk 
 

Idiazabal, 5 
Pressed, Sheep's Milk

 
Jamón Serrano, 5 

Spanish Olives 
 

Third Way Farms Ham, 5 
Dijon, Honey 

 
Jambon Bayonne, 5 

Horseradish

Farmhouse Raclette, 6 
Semi-Hard, Cow's Milk

Boquerones, 5
White Anchovies 

Marcona Almonds, 5
Thyme, Fleur de Sel 

Spanish Olives, 5
Lemon, Garlic, Rosemary


