EL GOLMADO

600 11™ AVENUE @W %M NEW YORK CITY

%W (snacks)

Aceitunas Alifiadas

Pan con Tomate

Almendras Fritas

Croqueta de Anguila

Queso Marinado

Cucurucho de Choclo Frito
Huevo al Diablo

Mini Bocadillo de Calamar
Mini Bocadillo de Jamén
Montado de Anchoa y Huevo

Datil con Béicon

Lipras

Marinated mixed olives

Grilled bread, garlic, tomato, olive oil

Marconaalmonds fried in olive oil, dried lemon, urfa pepper

Smoked eel croquette, horseradish all i oil, avocado & apple

Smoked Idiazabal cheese, olive oil, guindilla, rosemary

Crispy hominy, chilies, lime, cilantro

Deviled egg, smoked bacalao, roasted pepper

Finger sandwich of crispy squid, mojo verde, black onions

Finger sandwich of Serrano ham, smoked butter, pepinillos

Cantabrian anchovy, salsa gribiche, piparras, grilled bread

Date stuffed with almond and Valdedn cheese, wrapped in bacon

Racién Jamén Ibérico de Bellota Cinco Jotas ibérico de bellota ham, hand-cut

Racién Jamén Serrano
Patatas Bravas
Pimientos
Atun Marinado
Langostino
Chanquetes Fritos
Albéndigas
AMedias

4 (small plates to share)
Cogollos
Alcachofas
Gambas al Ajillo
Arroz Negro
Tallarinesy Jamén
Pulpo ala Plancha
Secreto Ibérico

Bistec al Minuto

Serrano ham, aged 18 months

Crispy, spicy potatoes, garlicall i oli

Shishito peppers fried in olive oil, lots of coarse sea salt

Marinated raw tuna, artichoke, caper berries, olive, crispy farro

Mediterranean prawn ala plancha, fennel all i oli

Crispy whiting fried in olive oil, saffron all i oli

Lamb meatballs, mojo picén, sheep’s milk yogurt

Bibb lettuce hearts, avocado, herbs, buttermilk & anchovy vinaigrette

Baby artichokes fried in olive oil, arugula, sage, lemon, garlicall i oli

Ruby red shrimp, garlic, guindilla, olive oil

Blackrice, sepia, uni

Steamed Manila clams, Serrano ham, white beans

Octopus on the plancha, marinated potatoes, spicey olivada

Ibérico pork “secret”ala plancha, coco beans, pickled mushrooms

Grilled skirt steak, sunchoke hash, salsa verde, fresh olive

35

35

2.5

23

7 each
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