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Raciones

Pan Con Tomate, Pan Rustico, Tomato, Fleur de Sel 6

Spanish Olives, Lemon, Garlic, Rosemary 6

Marcona Almonds, Thyme, Lemon Fleur de Sel 6

Boquerones, Espelette, Parsley, Toasted Garlic 10

Jamon Serrano, Manchego, La Peral, Ajo Dulce, Pumpernickel Tostado 16
Cropwell Bishop Creamery Blue Stilton, Glass of Sautérnes, Chdteau Les Mingets 2013 (30z) 28
Don Bocarte Cantabrian Anchovies, Grilled Baguette, Lemon Aioli 39

Tapas

Soup of Fairytale Pumpkin, Poblano, Toasted Pepitas, Pimenton, Crispy Sage 10
Mesclun Greens, Apples, La Peral, Pistachio, Honey Banyuls Vinaigrette 11
Patatas Bravas, Mojo Picon, Sour Mayonesa, Scallions 11

Mussels, White Wine, Pommes Frites, Roasted Garlic Aioli 15

Chilled Leg of Lamb, Rosemary Yogurt, Pistachio, Sesame Seeds, Mustard Greensis
Venison Steak, Delicata Squash, Haricot Verts, Huckleberry Jus 18

Entradas

Charred Noodles, Butternut Squash, Chanterelle Mushrooms, Rosemary, Orange 28
Bone In Pork Chop, Raclette Croquettes, Roasted Carrots, Purple Kale, PX Reduction 32
Rockfish, Butternut Squash, Purple Cauliflower, Rosemary Picada 32

Whole Wood Grilled Bronzino, Haricot Verts, Sauce Tximitxurri 32

Wood Grilled Ribeye Steak, Pommes Lyonnaise, Black Garlic Butter 44

Thank you for dining with us. ()
When you are not seated at your table L A /
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