
MArch 15, 2020

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 

 
"The Bikini", 4 

Serrano, Manchego, Black Truffle 
 Conservas, Tinned Imported Seafood 

Grilled Baguette, Olives, Lemon Aïoli
 

Matíz Sardines, 11
Small Sardines, Piquillo, 12

Clams in Brine, 13
Mussels en Escabeche, 13
Razor Clams in Brine, 14

Cockles in Brine, 15
Angulas en Aceite de Oliva, 79 

Charred Noodles, Hedgehog Mushrooms, Cabbage, Butternut Squash, Rosemary 
Roasted Chicken Breast, Sautéed Spinach, Salsa Roja 

Squid Ink Fideuà, Shrimp, Mussles, Littleneck Clams, Crème Frâiche, Scallion 
Beef Daube, Pommes Purée, Brussels Sprouts, Horseradish, Red Wine Jus 
Lamb Shoulder, Sweet Potato Purée, Miners Lettuce, Olive Tapenade 

Venison Steak, Sunchokes, Haricots Verts, Truffle Jus 
Strip Steak (10 oz.), Pommes Lyonnaise, Black Garlic Butter 

Txuleton Ribeye Steak (20 oz.), Salsa Verde, Hedgehog Mushrooms 
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Pintxos

 Patatas Bravas, Sour Mayo, Tomato, Pimentón, Scallions 
Mesclun Greens, Manchego, Hazelnuts, Sherry Vinaigrette 
Crispy Chicken, Pickled Granny Smith Apples, Mustard Seed 

Miner's Lettuce, Chèvre, Mâche, Fava Bean Shoots, Tarragon Vinaigrette 
Smoked Salmon, Dill, Pumpernickel, Crème Frâiche 

Sautéed Sweetbreads, Hedgehog Mushrooms, Truffle Jus 
Heirloom Carrots, Ricotta, Chervil, Wildflower Honey, Pistachio 

Bronzino, Burnt Garlic, Guindilla Chilis, Preserved Lemon 
Calamari, Anchovy Oil, Calabrian Chiles, Orange, Scallion 
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Platos de Parrilla

 
Marcona Almonds, 5 

Fleur de Sel 
 

Spanish Olives, 5  
Garlic, Rosemary  

 
Pan Con Tomate, 5 

Arbequina Olive Oil, Fleur de Sel

Para Picar

Charcuterie y Quesos  
Jamón Serrano, Spanish Olives 6 

Jambon de Bayonne, Horseradish 6 
Caña de Cabra, Bloomy, Goat's Milk 6  

Crottin, Charlottetown Farm, Goat's Milk 6 
Alisios, Pimentón Rubbed, Cow's & Goat's Milk 6 

Idiazabal, Pressed, Sheep's Milk 6 
Manchego, Pressed, Sheep's Milk 6 

Paleta Ibérico de Bellota, Jabugo 15

Celebrate Easter and Mother's Day 

With Brunch At La Cuchara

$35 For Three Courses


