
MENU
CURED PORK BELLY CHICHARRONES	 15
Served with Chickpea and Mint Purée, Pickled Jalapeño

SPANISH CAESAR SALAD	 14
Boquerones, Eggie Dressing, Manchego Cheese, Garlic Croutons  

BEEF AND PORK ALBONDIGAS (MEATBALLS)	 15
Spicy Tomato Sauce, Oregano Oil, Manchego Cheese

FRIED CALAMARI WITH PUMPKIN SEED MOJO	 15
Cherry Tomato Sauce

ROASTED TOMATO AND PIQUILLO PEPPER SOUP	 CUP 8 | BOWL 13     

BOCADILLOS
Served With Papas Bravas

THE DON JUAN	 21
Jamón Serrano, Manchego, Lettuce, Tomato, Saffron Aioli, Saffron Vinaigrette

THE COCHINILLO	 19
Crispy Pork Belly, Mild Green Chile, Caramelized Onion, Apple Butter

SPANISH GRILLED CHEESE	 17
Dill Havarti, White Cheddar, Thick Fluffy Bread  
Served with a Cup of Roasted Tomato and Piquillo Pepper Soup

FROM THE GR ILL 
GRILLED BRANZINO (MEDITERRANEAN SEA BASS)	 21
Toasted Farro with Oregano Pesto, Roasted Butternut Squash, Sherry Brown Butter

ASADOR-GRILLED PICANHA STEAK	 30
Charred Broccolini, Melted Blue Cheese, with Salsa Verde on Top

PICANHA (SHRIMP)	 15
With Smoked Paprika Butter Sauce, Lemon, Grilled Bread

ASK ABOUT OUR WEEKLY TAPAS BOARD, WITH THREE SELECTIONS

HOMEMADE SANGRIA	 12 
Spanish Red Wine, Apples, Oranges 


