
F O R  T H E  T A B L E
m a r in at e d  o l i v e s  9

* SPA N I SH  C H A R C U T I E R E  24
Chef's selection of three meats and three cheeses, nuts, �at bread, fruit, and sweet jam.

Spa n ish  Br e a d  B o a r d  12
House made focaccia bread, oil, olives, salmorejo, + manchengo

S E A
O YS T E RS  O N  T H E  H A L F  SH E L L  4 ea.
"Naked Jade" served with house made mignonette
and saltines

Ga mba s  A l  A j i l l o  16

Spanish shrimp with garlic, oil, and Spanish spices.

C e v i ch e  d e  C a m a r on  14

shrimp ceviche served with crispy tostones

C a l a m a r i  13
crispy calamari, served over
salmorejo with a cilantro aioli

P u l p o  a  l a  P l a n ch a  18
Grilled octopus served over parsnip puree, with
heirloom cherry tomatoes, and crispy potatoes

T u n a  Ta rta r e  18
Ahi Tuna, red onions, & capers, served with lavash

C r isp y  F r i e d  S o f t  Sh e l l  C r a b  18
Black Garlic Aioli, grape tomato salad

L A N D
a l b on d iga s  13
Marinated Spanish meatballs in a
�avorful tomato sauce

c on v o l u t e d  c u r ry  16
marinated chicken, tikka curry, topped with
raita and kachumber salad, served over pita

T ru f f l e  R av i o l i  15
Four truf�e & wild mushroom �lled ravioli, drizzled
with brown butter and toped with fresh herbs

P in chos  R i b s  16
Slow braised short ribs in a sherry spiked glaze

Be e f  S a mosa s  16
3 small beef samosas served with sweet chili oil

L o t u s  B u ns  15
steam buns �lled with crispy Korean bbq pork
belly, cucumber salad and sriracha aioli

C H A M P I N O N E S  A L  A J I L L O  11
Traditional Spanish style garlic mushrooms in
oil,served with house focaccia

R O O T E D

C r isp y  Bru sse l s  11
Pancetta and honey

Patata s  Br ava s  8
Spiced crispy potatoes, with a smoked harissa aioli

BA BAGA N O U SH  12
served with crispy pita

Hou se  H u m m us  11
topped with crispy chick peas, served with lavash

K a l e  S a l a d  14
Massaged kale with Orange Vinaigrette , �gs, green
apple, grape tomatoes, pickled onions and feta

R O CK I N '  T O  T H E  BE E T  12
Marinated beets, arugula, goat cheese, roasted
pistachios, blood orange vinaigrette, local honey

s opa  d e l  d i a  10
Crab + Asparagus Bisque with black pepper

A r a nc in i  15
Aborio rice, parmigiano reggiano, asiago and
mozzarella cheese , red pepper culls, saffron aioli

E N T R E E S
1 2 oz  R i be y e  S t e a k  Au  P o i v r e  52
Seared ribeye steak with a Au Poivre Sauce, served
with crispy potatoes & chef's choice veggies

S of t  Sh e l l  C r a b  a l  N e r o  $32
panko crusted and fried soft shell crab, garlic,
parmesan, capers, and roasted red peppers tossed in
squid ink pasta

M is o  S a l mon  36
Miso glazed salmon served with forbidden rice and
baby bok choy

Pa e l l a  f or  T w o  62
Halibut, shrimp, and blue crabi served over saffron rice
�lled with pimentos, tomatoes, onions and aromatic
spices.

E nc o c a d o  d e  Pe s c a d o  42
Seared Seabass in an Ecuadorian stew with pepper
and tomatoes, served with rice and goat cheese
stuffed sweet plantains.

C o gn a c  F i l e t  M ign on  58
Cognac demi reduction, roasted veggies

*Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may
increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements




