
     
 
FOOD          
HOUSE FOCACCIA 1/2 portion of our fresh dinner focaccia, grilled w/ red sauce 4		
GARLIC PARM BAGUETTE wheatfields baguette, balsamic, olive oil, black pepper 9 
CHIPS & DIP house potato chips & side of truffle cream 4  (add some caviar for $10)	 
FRENCH FRIES cut in-house, tossed w/ herb salt…ketchup, aioli & truffle cream 8	 
 
CLASSIC MEATBALLS made with pork & beef, in red sauce (three) 8 
FRIED LAMB PASTILLAS ground lamb & lentils spices, salsa rojo, herbs 12 
DATES & CHORIZO	red pepper & almond romesco, lemon zest, manchego 9	
 
CAULIFLOWER SOUP CUP extra virgin olive oil, black pepper 7	 
HALF GREEN SALAD local greens, herbed sherry, radish & goat cheese 6 

OLIVES w/ citrus, herbs & red pepper 8 
BRUSSELS almond ajo blanco, pickled raisin, crouton, goat cheese 10	 
CAULIFLOWER ASADO roasted w/ pomegranate, labneh, quince, dukkah nut crunch 10 
 
GOAT CHEESE CROQUETTES	truffle honey, aged balsamic aioli, herbs (three) 7	 
MANCHEGO w/ truffle honey, creamy yet firm, distinctive 5 
MAHON w/ quince jam, balanced, pronounced, sweet & salty 5 
 
SCALLOP SKEWER jamon wrapped w/ dates, garlic aioli, sherry caramel 11 

SMOKED SALMON DIP deviled egg crème fraiche, cucumber, crackers 9	 
GARLIC SHRIMP sherry vinegar, harissa butter, almonds 12 
BOQUERONES pickled white anchovies, black pepper, olive, pimento 7 
SPANISH SARDINES	wild-caught, tinned, harissa butter, garlic aioli 9	 
 
 

  


