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C H E F ’ S  C HOIC E  FOR T WO

Two meats, two cheeses, and 
accoutrements | Add Iberico ($15)

$42JA MON  I B E R ICO  DE  BE L LOTA

(5Js) Carved a la minute by 
Chef in the pass

$28 C H E F ’ S  C H O I C E  F O R  F O U R

Three meats, three cheeses, and 
accoutrements | Add Iberico ($15)

$65

Charcuteria

Paellas
L O B S T E R  PA E L L A$90 S H O R T R I B  “ R A B O  D E  

T O R O ”  S T Y L E  PA E L L A

Sofrito, green olives, confit 
tomato, piparra emulsion.

$52

Firewood roasted snapper, 
lobster tail, scallops, 
mussels, lemon vinaigrette, 
lemon aioli.

V E G E TA R I A N  PA E L L A

Gigante beans, sofrito, salmorra 
sauce, blue oyster mushrooms, 
confit garlic, padron pepper | Add 
prawns ($14)

$42.5

*Please notify your server if you have any allergies or special dietary needs. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
*For parties of 8 or more, there will be an automatic 20% gratuity applied to your check |  *V = vegan; VG = vegetarian; GF = gluten-free; N = contains nuts

C R O Q U E TA S  D E  PAT O  ( D U C K )

Guindilla pepper aioli, pickled 
piquillo pepper | Add N25 caviar 
($12)

$13

C R O Q U E TA S  D E  P O L L O

Pickled cucumber aioli, Marys 
chicken | Add N25 caviar ($12)

$12.5

C A Ñ A D E  C A B R A T OA S T

Caña de cabra, fig, espellete 
honey, Pedro ximinez.

$14

Pintxos
G I L DA

Boqueron Del Mar Cantrabico, 
Gordal olive, pickled piparra 
pepper.

$8

PA N  C O N  T O M AT E  

Pan crystal, heirloom tomato, 
thyme, hojiblanca | Add Iberico ($4)

$8

M A R I N AT E D  
S PA N I S H  O L I V E S   

Local herbs, Spanish olive oil, 
citrus.

$11

GF

V

V

Platos Fuertes

W O O D  F I R E D  N Y S T R I P  S T E A K

Grilled NY strip steak, beef tallow, 
papas arrugadas, mojo verde.

$58

A M B E R  G R I L L E D  P O R K  S E C R E T O  

Fire roasted Iberico, escalivada, 
arbequina, chives, ajada.

$42

R OA S T E D  H A L F  C H I C K E N

Basque marinated roasted half 
chicken, confit tomatoes, aleppo 
pepper.

$42

T R U C H A A L A N AVA R R A 

Seared California trout, crispy 
jamon, marcona almond pesto.

$48GF

GF

GF

GF

W O O D  F I R E D  L A M B  C H O P S

Smoked eggplant puree, cumin 
vinaigrette, romesco.

$48

V

S E A S O N A L TA R T$16

Desserts

$15 W I L D  B E R RY 
B A S Q U E  C H E E S E C A K E  

Wild berries, Pedro Ximenez

Inquire with your server about our 
current seasonal offerings.

S E A S O N A L S O R B E T F L I G H T$14.5

Three different flavors. Inquire 
with your server about our 
current seasonal offerings.

GF

GF

V

NV

G R I L L E D  P R AW N S

Grilled prawns, espelette pepper 
butter, sofrito, preserved lemon 
vinaigrette, grilled toast.

$24

FA L L S A L A D

Delicata squash, Caña de Cabra, 
pomegranate seed, mint, winter 
lettuces, red onions, pepitas, 
persimmon vinaigrette | Add 
prawns ($14)

$18

W O O D  F I R E D  S Q U I D  $21

C H A R R E D  C A R R O T S  

Carrot puree, smoked honey 
espelette, dates, pistachios.

$16

W I L D  M U S H R O O M S  

Smoked Garnett yam puree, aged 
Sherry vinegar, roasted hazelnuts | 
Add winter truffle ($8)

$18

Raciones

Grilled chipirones (local baby 
squid), charred Mayer lemon, 
cilantro emulsion.

PATATA S  B R AVA S  $17

Crispy potatoes, bravas sauce, 
garlic aioli, parsley  | Add Iberico 
Bayonne ($6)

P U L P O  

Wood fired Spanish octopus, 
marinated gigante beans, charred 
shishito peppers.

$26

AVO CA D O  & TA LO

Temecula smashed & charred 
avocado, walnut oil, fresh seasonal 
herbs served with Talo (Basque 
version of a tortilla).

$12

B LU E  F I N  T U N A TA R TA R$26

L O C A L B E E T S

Peach vinaigrette, seville orange, 
Marcona almonds, Pedro Ximenez 
25 year aged vinegar, avocado 
puree, parsley oil.

$16

Local tuna tartar over talo (Basque 
version of a tortilla), piparra 
pepper emulsion, mahonessa, 
smoked shoyu vinaigrette, crispy 
ginger and shallots. GF

GF

GF
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