CHEESE

SMALL PLATES

SANDWICHES

OMIDA

CHEESE & CHARCUTERIE

SMALL /18 choice of two
MEDIUM / 35 choice of four
LARGE / 49 choice of six
Mix and match, served with bread.

MANCHEGO
Semi-firm / sheep’s milk / 12 months

SAN SIMON
Semi-soft / cow’s milk / smoked / 3 months

CANA DE CABRA
Soft / goat’s milk / 21 days

TALEGGIO
Semi-soft / funky / 40 days

FONTINA
Semi-hard cow's milk, rich-nutty flavor

JAMON SERRANO
Aged 17 months

CHORIZO RIOJA
Sweet and smoked paprika, garlic &
oregano

CHARCUTERIE

CHORIZO CANTIMPALO
Beef and pork chorizo, with paprika,
garlic, and spices

SPECK
Pork rubbed with a spice mix aged for
up to 22 weeks

COPPA
Dry cured pork, buttery, savory

HOUSE MARINATED OLIVES / 8
Mixed olives with pickled onions.

CATALAN NACHOS /14

Potato chips, olives, jamdn serrano, piquillo
peppers, shredded manchego.

Add anchovies $3.

PAO DE QUEIJO** /12
Fluffy baked cheese bread with house aioli.
Gluten free.

CHORIZO ALVINO /13
Spanish chorizo with pimentdn, served with
bread.

HOUSEMADE PATE*** / 12
Chicken liver pate served with toasted
bread.

EMPANADAS
One for 5 / Two for 9 / Three for 13
Choice of vegetarian, beef, or pork.

BOQUERONES /12
Anchovies with olive oil and toasted
bread.

CHILEAN FRIES "LA ORIGINAL" /10
Rosemary, sea salt, cornichons.

CHORIPAN /13
Argentine style chorizo with fresh
chimichurri and house aioli.

FLATBREAD /15
Fresh pesto, smoky cheese, chorizo.

GRILLED CHEESE** / 13
San Simdn, Taleggio, Provolone &
Fig Jam.

MIRAMAR CUBANO /15
Ham, coppa, serrano, Swiss cheese,
pickles, mustard.

DESSERT SEASONAL GELATO/ 9

*Contains nuts **Contains dairy ***Contains both dairy & nuts
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

GRAND CATA




