June 12, 2021

Pintxos
Chorizo, Manchego, 3 (2) Bacalao Croquettes, 4 (3)
Baguette, Dijon, Shishito Chilis Orange Blossom Aioli
Gilda, Boquerones, Olive, 2 (2) Jamén Croquettes, 4 (3)
Piquillo Pepper Mojo Picén
Beef Empanadas, 6 (3)
Aji Amarillo Aioli
Raciones N
Pan Con Tomate, Pan Rustico, Tomato, Fleur de Sel 6 (
Spanish Olives, Lemon, Garlic, Rosemary 7 L A //
Marcona Almonds, Thyme, Lemon Fleur de Sel 7 :
Boquerones, Espelette, Garlic Vinaigrette 9 C U C A R A
Cantabrian Anchovies, Piquillo Peppers 10 A\
Gulas, Preserved Baby Eels in Olive Oil, Lemon, Grilled Baguette 59 8 )

Quesos

Marinated Manchego, Sheep's Milk Cheese, Garlic, Lemon, Thyme 9

Caia de Cabra, Goat's Milk Cheese, Bloomy Rind, Pan Tostado 10

La Peral, Cow's Milk Blue Cheese, Ajo Dulce, Pan Tostado 10

Saint-Nectaire, Semi Soft, Washed Rind, Cow's Milk, Rhubarb Mustard, Pan Tostado 12

Jamones

Housemade Sobrassada, Espelette, Calabrian Chilis, Fresh Baguette, Farm Egg Yolk 9
Jamon Serrano, French Cornichons 10

Jambon de Bayonne, Fresh Horseradish 10

Paleta Ibérico de Bellota, Jabugo, Spain 28

Lady Edison Domestic Ham, 22 Month, NC Farmhouse Cured 28

Tapas

Patatas Bravas, Aji Amarillo Aioli, Mojo Picon, Scallions 10

Mesclun Greens, Tarragon, Hazelnuts, Idiazabal, Lemon Vinaigrette 12

Raspberries, Frisée Lettuce, Mint, Dill, Sunflower Seeds, Chevre 14

Oysters Florentine, Spinach, Gruyere, Nutmeg, Béchamel, Guanciale 16

Dayboat Scallops, Parisian Gnocchi, Crispy Sage, Marcona Almond Brown Butter 18
Wood Grilled Swordfish, Fennel, Radishes, Capers, Sauce Romesco 18

Crispy Calamari, Chickpea Flour, Hothouse Tomato Aioli, Scallions 18

Entradas

Morel Mushroom Fricassée, Broccoli, English Peas, Preserved Truffle, Basil, Fresh Ricotta 38
Bone in Pork Chop, Hakurei Turnips, Charred Radicchio, PX Reduction 39

Duck Leg Confit, Pommes Boulangere, Methley Plum Reduction 39

Rockfish, Sautéed Spinach, Burnt Garlic, Guindilla Chilis, Preserved Lemon 44

18 oz. Strip Steak, Pommes Lyonnaise, Mesclun Greens, Sauce Au Poivre 59

To view our menus
through La Cuchara's

Website
Scan Here

Please be advised reservations are limited to a two hour time frame
based on the scheduled reservation time.
No one with syptoms of Covid-19 are allowed on the premises.
Guests must wear a mask covering face and nose at all times when not seated at the table.
Please do not approach any other tables that are not in your party without a mask.



