
PARIS* 
Lyo Strawberry, Champagne Foam (4) ....................... 14
TOKIO* 
Trout Roe, Pico, Ponzu (4) ....................................... 14 

NATURAL* 
Lemon, Sea Salt (4) ............................................... 12
MIX & MATCH* 
Your Choice of Oysters (12) ..................................... 36

OYSTERS

PALETILLA DE JAMÓN IBÉRICO 
Ibérico Pork Shoulder ......................................................19
LOMO 
Dry Cured Ibérico Loin  ....................................................14
CHORIZO 
Dry Cured Ibérico Chorizo  ..................................................8
SALCHICHON 
Dry Cured Ibérico Salume  ..................................................8
TASTING OF ALL..............................................................17

IBÉRICO DE BELLOTA 100% Acorn Fed

IDIAZABAL 
Navarra / Smoky / Sheep .................................................8
DRUNKEN GOAT 
Murcia / Semi-Firm / Red Wine Rind / Goat .........................8
MAHÓN 
Menorca Island / Tender / Cow ..........................................8
CABRALES 
Asturias / Blue / Cow .......................................................9
TASTING OF ALL..............................................................15

CHEESE

PATÉE EN ESCABECHE 
Chicken & Rabbit, Palo Cortado Sherry, Country Bread .............9
MONTADITO* 
Smoked Salmon Crostini, Truffled Cream Cheese, Honey (2) .....9
CATALAN CAPRESE  
Marinated Dehydrated Tomato, Goat Recuit Cheese, Basil .......12

GREEN TARTARE  
Zucchini, Avocado, Pistachio Vinaigrette ..............................13
TOSTADA* 
Tuna Rillette, Avocado Emulsion, Rocoto Chili (2) .................12
TIRADITO DE HAMACHI* 
Cured Yellowtail, Sausa Madrileña, Garlic Potato Chips ...........14
PERUVIAN BABY SCALLOPS* 
Fermented Tomato Water, Yuzu Escabeche (4) .....................16
30 DAY DRY-AGED STRIPLOIN CARPACCIO* 
Puri Bread, Payoyo Cheese, Sicilian Dressing........................17

COLD TAPAS 

GRANITA 
Strawberry Shaved Ice, Popcorn Mousse ...............................8

NIXTAMALIZATED CHERRY TOMATOES 
Compressed Watermelon, Candied Pecan, Lyo Raspberry, Almond 
Milk Yogurt .....................................................................9

FLAN  
Traditional Custard, Caramel, Lemon Curd ..............................8

CHOCOLATE TART 
Dark Chocolate Gianduja, Praline, Olive Oil Caviar, Sea Salt ......9

DESSERT

*Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 18% gratuity included for parties of 6 or more

MENU DEGUSTACION
CHEF'S TAPAS TASTING $55pp

Entire Table Participation

Monkey 47 Gin 
Indian Tonic Water, Sage, Blackberry, Clove .....................   16

Sip Smith Gin 
Tonic, Star Anise, Green Apple, Peppercorns, Lemon Peel ....  14

Hendricks 
Tonic, Cucumber, Rose Petal, Dehydrated Lime Wheel ........   14

Sip Smith Gin 
Tonic, Lavender Sprigs, Orange, Black Peppercorn 
glass .............................14 

Hendricks Gin  
Tonic, Mint Leaves, Thyme Sprigs, Lemon, Rose Petals 
glass .............................14

INFUSED

gin & tonic

BIKINI 
Sobrasada, Mahon Cheese, Pressed Sandwich (2) ...............7.5
CROQUETAS  
Kimchi Pisto, Romesco Sauce (4) ......................................10
BRAVA POTATOES  
Crispy Layered Potatoes, Traditional Brava Sauce ....................8
CRAB SQUASH BLOSSOMS 
Pisto & Lime Al I Oli, Green Apple, Meunière Sauce  ..............16
MAITAKE & SHIMEJI MUSHROOMS AL AJILLO   
Lemon Verbena Cauliflower Cream, Shishito Pepper Oil ..........12
PULPO A LA PLANCHA 
Galician Octupus, Pil Pil Sauce, Spinach, Pine Nuts ................21
CALAMAR RELLENO  
Black Sausage, Butternut Gnocchi, Oyster Romesco ...............15
IBÉRICO TSUKUNE* 
Catalan Meat Ball, Chorizo, Egg Yolk, Jamón Katsuobushi  .....12
ROASTED BONE MARROW* 
Ibérico Marmalade, Baguette Crostini .................................16

HOT TAPAS

Ketel One Cucumber Mint
Ginger Beer, Lime, Cucumber, Mint  ........................... 10

Ketel One Grapefruit Rose 
Ginger Beer, Rose Petal, Dehydrated Lime ................... 10

Ketel One Peach and Orange Blossom 
Ginger Beer, Lime, Orange, Dehydrated Peach .............. 10

MOSCOW MULE

ARROZ MELOSO CON UNI* 
Bomba Rice, Octopus, Uni All I Oli .....................................27

TURBOT A LA PLANCHA* 
Galician Turbot Filet, Creamed Seasonal Mushrooms ..............25

KUROBUTA PORK CHEEK 
Pork Cheek Confit, Red Curry, Roasted White Wine Potatoes ...22

LOMO SALTADO* 
Stir-Fried Filet Mignon, Sushi Rice, Peppers, Aji Amarillo ........25

COSTILLA DE VACA 
Braised Short-Ribs, Potato Purée, Sherry-Black Pepper Sauce ..24

LAMB NECK A LA RIOJANA 
Sherry Wine Braised, Tzatziki, Pickled Watermelon ...............26

PLATILLOS

Vegetarian

DIPLOMÁTICO RESERVA EXCLUSIVA RUM HIGHBALL ............12
                  Soda Water 
                  Lemon Peel  
                 
KIKORI WHISKEY HIGHBALL ............................................12
                   Soda Water  
                   Lemon Peel

HIGHBALL

PA AMB TOMÀQUET  
Pan de Cristal, Fresh Tomato, EVOO ..................................4.5                             
add Spanish Santoña Anchovies (4 filets)  ............................6



Philippe Gonet, Blanc de Blanc Brut ‘Signature’ NV 
Chardonnay Champagne, France                                                             
glass ................................28        bottle 375ml ......................55 

Biutiful, Cava Brut Nature NV 
80% Macabeo/20% Chardonnay Penedés, Spain                            
glass ................................9         bottle ..................................35 

St. Hilaire, Rose Brut 2016 
Pinot Noir, Chardonnay, Chenin Blanc Limoux, France                                                           
glass ................................14         bottle ................................55

SPARKLING

Quinta de Linhares 2017 
Loureiro Vinho Verde, Portugal 
glass .............................8        bottle ............................. 32

Pazo de Señorans 2016 
Albariño Rias Baixas, Spain 
glass .............................17         bottle .......................... 65  

Schloss Gobelsburg 2017 
Grüner Veltliner Kamptal, Austria 
glass .............................11         bottle .......................... 40 

Schloss Reinhartshausen 2016 ‘Museum’ 
Riesling Rheingau, Germany 
glass .............................12         bottle .......................... 45 

C. Cordier "Vieilles Vignes" 2014 
Chardonnay Mâcon, France 
glass .............................19         bottle .......................... 69 

WHITE

The Paring 2016 
Pinot Noir Santa Rita Hills, California 
glass ............................. 14         bottle ......................... 50 

Viña Herminia 2015 
Tempranillo Rioja, Spain 
glass ............................. 10         bottle ......................... 36

Raúl Pérez ‘Ultreia St. Jacques’ 2016 
Mencia Bierzo, Spain 
glass ............................. 16         bottle ......................... 52 

Piattelli Grand Reserve 2016 
Malbec Mendoza, Argentina 
glass ............................. 14         bottle ......................... 50 

Teso La Monja, “Romanico” 2015 
Tinta de Toro Toro, Spain 
glass ............................. 14         bottle ......................... 50 

Band of Vintners 'Consortium' 2017 
Cabernet Sauvignon Napa Valley, California 
glass ............................. 20         bottle ......................... 70 

RED

Manzanilla 
Orleans Borbon, Palomino Fino Sanlucar de Barrameda, Spain 
glass .............................8          bottle ...........................24

Palo Cortado 
Lustau, Peninsula, Palomino Fino Jerez, Spain 
glass .............................7          bottle ...........................48 

Oloroso 
Lustau, Don Nuño, Palomino Fino Jerez, Spain 
glass .............................7          bottle ...........................48

SHERRY

Bottled Beer
Estrella Damm Lager, Spain ................................................6
Estrella Damm Daura Lager (Gluten-Free), Spain ....................6

Stella Artois Lager, Belgium .............................................6
Burgkopf Grapefruit Belgian Ale, Lithuania .............................7
Stillwater Insetto Wild Ale, Maryland ....................................8
Almanac Love Hazy IPA, California .......................................8
Brasserie Dupont Saison, Belgium  .....................................11
Weihenstephaner Hefe Weissbier, Germany ............................9
Belching Beaver Peanut Butter Milk Stout, California ...............8
Clausthaler Dry Hopped Non-Alcoholic, Germany .....................6

BEERDominio de Erugen ‘Protocolo’ 2015 
Tempranillo/ Bobal Castilla, Spain 
glass ............................. 9         bottle ........................... 35 

ROSÉ

DESSERT
Jorge Ordóñez Esencia No. 4 
Muscat de Alexandria Malaga, Spain 
glass .............................30         bottle 375ml ..............110

Blandy’s, Malmsey 10 year 
Malvasia Madeira, Portugal 
glass .............................10           bottle 500ml ..............38 

Lustau San Emilio 
Pedro Ximénez Jerez, Spain 
glass .............................10          bottle .........................56 

Oremus, Late Harvest Tokaji 2015                                               
Furmint Tokaji, Hungary 
glass .............................15          bottle 500ml ...............50

CORDIALS
Priorat Nature, Buil & Giné 
Sweet Vermut Catalonia, Spain 
glass .............................8         

Destilerias Acha 
Pacharán Sierra de Orduña, Spain 
glass .............................9 

Elena Borra De Costigliole 
Chamomile Grappa Piedmonte, Italy 
glass .............................12          

China China                                                                               
Amer Bitter Virieu, France 
glass .............................10

Nonino                                                                             
Amaro, Italy 
glass .............................10 

Fernet-Branca                                                                            
Amaro Bitters Milan, Italy 
glass .............................8

               
JOGA BONITO ................................................................12
                 Avuá Cachaça Prata Lime 
                 Soda Water  
                 Mint Leaves

ELOISA .........................................................................12           

                 Tanqueray Malacca Gin Pernod Rinse 
                 Peach Liqueur   
                 Lemon

BEE"S KNEES .................................................................12           

                 Barr Hill Gin  
                 Lemon  
                 Honey Syrup 

DON JEREZ ....................................................................12           

                 Lustau Oloroso Sherry Rosemary Sprig 
                 St. Germain  
                 Angostura

BITTER ANDY .................................................................12           

                 Whistling Andy Bourbon Angostura 
                 Fernet Branca  
                 Salted Caramel Syrup 

CATALUNYA ...................................................................12 
                 Diplomático Plana Rum Cava Float 
                 Lime  
                 Honey Syrup

EMBAJADOR ..................................................................12
                Diplomático Plana Rum Lemon 
                Yzaguirre Dry Vermouth Rosemary Syrup 
                Kiwi Purée 

JUNQUERA ....................................................................14
                Mahón Gin Rosemary Sprig 
                Yzaguirre Sweet Vermouth  
                Green Chartreuse 

SIGNATURE COCKTAILS

Red or White Sangria
By the glass ......................................................... 9

Carafe .................................................................. 35

Shandy Porron
Beer & Rosemary Lemonade ..................................... 16

COPA Y CARAFE

HAPPY HOUR
Monday-Friday From 5pm-6pm

& Daily From 10pm-Close
Pinchos Menu

House Red/White Wine...6
    50% Off on Selected Items 

Sohomare "Katacuchi" Premium Dry 
Junmai Tochigi, Japan 
glass 120ml ................... 10         bottle 720ml ............... 55 

Koshi no Kambai Sai "Blue River" 
Junmai Ginjo Nigata, Japan 
glass 120ml ................... 12         bottle 720ml ............... 65

Sohomare "Kimoto" Tuxedo  
Junmai Daiginjo Tochigi, Japan 
glass 120ml ................... 20         bottle 720ml ............. 110

Tasting of All 60ml of each ............................................. 20

SAKE


