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Entradas / Appetizers

$13  Croquetas Crujientes de Jamon Serrano (5 u)

$13

$13

A

$15

$9

Crispy Serrano Ham Croquettes (5 pcs).

Croquetas Cremosas de Ternera(5 u)
Creamy Beef Croquettes (5 pcs).

Patatas Bravas

Papas crujientes estilo espanol con salsa
brava y alioli de la casa.

Spanish-style crispy potatoes with spicy
brava sauce and house aioli.

Papas Trufadas

Papas crujientes con aroma de trufa,
parmesano rallado y perejil fresco.

Crispy potatoes with truffle aroma, grated
Parmesan, and fresh parsley.

Aceitunas Mediterraneas

Aceitunas marinadas con hierbas, citricos y
aceite de oliva virgen extra.

Mediterranean olives marinated with herbs,
citrus, and extra virgin olive oil.

Platos Fuertes
/ Main Courses

Arrozde Campo $29

Arroz espanol con pollo, chorizo y
sofrito tradicional.

Spanish-style rice with chicken,
chorizo, and traditional sofrito.

Arroz Caldoso de Mariscos  $33

Arroz en caldo de mariscos con
calamares, mejillones y pollo.
Seafood rice in broth with squid,
mussels, and chicken.

$15  Tortilla Espafiola Risotto Negro con Camarones  $35
Huevo, papas y cebolla caramelizada, servida Risotto negro cremoso con tinta de
ol a.“O“' ) calamar, camarones y calamares.

Spanish omelet with eggs, potatoes, Creamy black risotto with squid ink,
caramelized onions, and aioli. shrimp, and calamari

$18  Gambas al Ajillo Risotto del Chef - Churrasco  $37

\ Camarones salteados en aceite de oliva con Fhsaiio @rainse can aalls 6o i@mers
ajo dorado y guindilla. churrasco y portobellos.
Shrimp sautéed in olive oil with garlic and chili Creamy risotto with beef broth, grilled
TRl skirt steak, and portobello mushrooms.

S18  Tuna Tartare VIBRA Picafa ala Parrilla ~ $37
Atun fresco con aguacate, vinagreta de soya- Blenti iGesE Geamiae el ¢ mees
sriracha y aceite de sésamo. g tilfarnas crujignfes
Fres.h RN i) goy—srlracha Juicy grilled picanha served with crispy
vinaigrette, and sesame oil. tender potatoes

$21 Ceviche en Leche de Tigre Salmén Dorado ~ $33
Pgscado mgrinado en leche de tigre con Salmon glaseado en miel y jengibre con
cilantro y aji peruano. arroz y boniato frito.

Fish marinated in tiger's milk with cilantro Honey-ginger glazed salmon with rice
and Peruvian chili and fried sweet potato.
$23 Tabla de Charcuteriay Quesos

Seleccion de embutidos y quesos ibéricos con
mermelada casera.

Selection of Iberian cured meats and cheeses
with house-made jam.




Sopas y Ensaladas
[Soup & Salad

S$15 Ensaladadelacasa
House Seasonal Salad

Arroz Blanco
White Rice

Papas Fritas
French Fries

Boniato Frito
Sweet Potato Fries

’ o ~
Menii para Nifios
. Yuca Frita
/ K'st Men% Fried Yuca
$12 Tiras de Pollo / Chicken Tenders Ensalada de la Casa
Tiras de pollo con papas fritas. House Salad
Chicken tenders with French fries.
Papas Trufadas
$12 Mac & Cheese Artesanal Truffle Fries
Macarrones con queso cremoso

artesanal. Risotto de Hongos Portobello

Creamy handcrafted macaroni and Portobello Mushroom Risotto
cheese.

Macarrones Trufados con Queso
Truffled Mac & Cheese

Postres | Desserts

Basque-style Manchego cheesecake

$15 Tarta de Santiago Tradicional

Traditional Santiago almond cake

House-made flan

Aviso de Alérgenos / Allergen Notice

Nuestros alimentos pueden contener o haber estado en contacto con los siguientes alérgenos: leche,
huevos, mani, frutos secos, soya, trigo, pescado, mariscos, cereales con gluten, apio, mostaza, sésamo,
sulfitos, altramuces y moluscos. Por favor, informe a nuestro personal si tiene alguna alergia o restriccion
alimentaria.

Our food may contain or have come into contact with the following allergens: milk, eggs, peanuts, tree
nuts, soy, wheat, fish, shellfish, cereals containing gluten, celery, mustard, sesame, sulfites, lupin, and
mollusks. Please inform our staff if you have any food allergy or dietary restriction.

Agua con Gas $4.50
Sparkling Water

$12

$17

S12

$15 Tarta Vasca de Queso Manchego Bebidds /D;/‘lnkj
Coca-Cola $3.50

Diet Coke $3.50

S$11  Flan Casero J Sprite $3.50

Acompanamientos

/ Sides

$4
$4
$5
$5

$6

Agua Natural $3.50
Still Water




