
Pica Pica
aceitunas: citrus & herb marinated house olives ✦ 3

garbanzos fritos: La Vara spiced fried chickpeas ✦ 3
anchoas en aceite: imported anchovies with sesame and hazelnuts ✦ 11

sardina a la antigua: olive oil cured imported sardines, charred bread ✦ 7
huevos de codorniz: quail eggs with green tahini ✦ 6

Fritos
alcachofa: fried artichokes, anchovy alioli ✦ 9

berenjena con miel: crispy eggplant w/honey, melted cheese, nigella seed ✦ 8
brick de acelgas: crispy bundles of swiss chard, black kale, pine nuts, currants ✦ 9

croquetas del cocido: mixed meat croquettes ✦ 5
croqueta del día: changes daily ✦ 5
pescaíto frito: Andaluz fish fry ✦ 11

Panes
molletes: Sevillan pita filled with bacon paprika stew ✦ 8

empanadilla de millo: Galician mini cornmeal pies filled with razor clams, and crab ✦ 9
coca de cebes: Mallorcan flatbread, roasted onions, blue cheese ✦ 8

pan amb tomaca: tomato rubbed bread w/olive oil, mojama, and nori ✦ 8
w/paleta and cabecero Ibérico, (Imported cured meats) ✦ 16

Frios y Ensaladas
moje: layered salad of imported tuna, olives, endive, marcona almond, mojama ✦ 14

escalivada: charred peppers, leeks and okra, romesco ✦ 14
conejo en escabeche: stuffed rabbit loin poached in sweet onion vinaigrette w/prunes, olive, saffron ✦ 18

pincho de ceutas: Gibraltar style grilled chicken hearts, fresh herb salad, lime-date vinaigrette ✦ 13
remojón: citrus and imported salt cod salad, olives, pistachios, pistachio oil, chopped egg, pomegranate ✦ 14

remolacha: roasted beets, watercress, coldpressed sunflower oil, sunflower seeds ✦ 10

Calientes
cordero al ajo cabañil: cumin roasted lamb breast, scallion, preserved lemon-date condiment ✦ 19

gurullos: handmade Murcian pasta, goat butter, ground goat (optional), Sumac ✦ 15
carabiñeros: imported Spanish Red Shrimp a la plancha preserved lemon ✦ m/p

lengua llucmaçanes: Menorcan braised beef tongue, tomato-caper sauce, peas, carrots ✦ 18
pollo asado: half Murray’s chicken, roasted over spiced onions, coriander, cumin ✦ 18

albóndigas: lamb meatballs, mint yogurt ✦ 12
fideúa: Valencian style noodle paella, shrimp, squid, clams, alioli ✦ 16

garbanzo rinconcillo: chickpea and spinach stew ✦ 8
pescado a la sal: Salt baked fish of the day with harrisa ajada ✦ m/p



Postres (8 dollars)
✦

torta santiago

Galician Almond cake
✦

natillas de arroz con leche

cinnamon-rose and rice scented custard with grapefruit and rosemary
✦

egipcio

Orange blossom scented date walnut tart, lemon curd, sweet cream
✦

helado de aceite

homemade olive oil ice cream with sea salt and Valencian olive oil
✦

platillo de dulces y turrones

Traditional Spanish cookies and almond sweets
✦

quesos

Imported Spanish goats milk cheeses, candied squash ✦ 15


