MENU
Pan con Tomate 6
Olive Qil Potato Chips with Tomato Powder and Caviar 7
Greenmarket Seasonal Tortilla 8
Burrata with Spicy Calabaza and Pipits 14
Ensalada Bar Jamén 11
Smoked Trout with Charred Parsley and Capers 12
Boquerones with Piquillo Peppers and Garlic Donostia 10
Baby Squid Encebollada with Tamarindo and Mochas Herbs 11
Don Bocarte Anchovies with Saffron Leeks 12
Crab Salad Txangurro with Homemade Sriracha and Uni 12
Salmorejo with Crispy Jamén, Huevos and Tomato Raisins 8
Lardo Ibérico with Samfaina and Pickled Raisins 8
Pork Rillette with Cauliflower and Piparra Giardiniera 12
Foie Gras with Manzanas and Maple 15
Bocadillo de Bar Jamoén 10
Jamon lberico de Bellota Cinco Jotas 40
Aceitunas with Sherry Vinegar and Cocitos 6
Tortilla Clasica with PX Garlic Aioli 7
Raw Vegetable Crudité with Mint Cuajada 9
Beets with Valdedn and Blueberries 12
Fluke Ceviche with Tony el Tigre and Camote 13
Deviled Egg with Ensalada Rusa and Angulas 3
Calamares with Olive Tapenade and Radicchio 9
Sardinas Escabeche with Manteca Toast and Balsamico de Jerez 8
Pulpo Marroqui with Chickpeas, Harissa and Pickled Cucumbers 14
Olive Qil Poached Bonito with Fennel and Salsa Verde 12
Spicy Chorizo with Pickled Peppers and Scallions 9
Lomo Ibérico with Mongetes a la Cataldn 12
Dry Aged Beef Tartare with Scallion Ash and Porcini Mostaza 16
Hudson Valley Pork Terrine Board 22
Jamon Serrano Fermin 15



