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JA MON  F L IG H T

Bayonne, Serrano, Chorizo Iberico. 
Includes pan con tomate | Add 

Iberico ($15)

$36

5  JOTAS  JA MON  I B E R ICO

Black footed Spanish Pork ham, 
100% acorn feed, carved a la minute 

served with pan con tomate.

$35 for  1 oz   |   $18  for 0.5 oz Gluten-free

Q U E S O S

Choice of Manchego (1oz), 
Assau-Iraty (1oz), or Petit Agour 

(1oz), Marcona almonds, candied 
apricot, apricot jam, served with 

toast | Add Iberico ($15)

$25

*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  T O R R E Z N O

Smoked pork belly, black garlic 
aioli, apricot jam, and ice wine 
vinegar.

$14

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

Pickled cucumber aioli, Marys 
chicken | Add Oscietra caviar ($12), 
add Serrano ham ($5)

$13

C A Ñ A D E  C A B R A T OA S T

Caña de cabra, apricot jam, 
espellete honey, verjus.

$14

Pintxos
G I L DA

Boqueron Del Mar Cantrabico, 
green olive, pickled Piparra 
pepper.

$8

PA N  C O N  T O M AT E  

Pan crystal, heirloom tomato, 
thyme, hojiblanca | Add Iberico ($7)

$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, 
winter citrus.

$11

GF

V

V

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, marble 
papas arrugadas, mojo verde & 
mojo picón.

$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 Secreto Iberico, 
escalivada, pimenton de la vera, 
chives, ajada.

$43

GF

GF

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

Hazelnut Romesco, grilled 
broccolini, green garlic aioli, 
migas, roasted guindilla.

$48

T R U C H A A L P I L  P I L

Whole ember roasted Mt 
Lassen rainbow trout, pil pil 
sauce, fresh parsley, garlic 
chips, aged verjus.

$67

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

Desserts
$15 B A S Q U E  C H E E S E C A K E  &  

R OA S T E D  B E R RY C O M P O T E  

Wild berries, Pedro Ximenez

Persimmon jam, Fog light goat 
cheese, pistachios, local honey, 
fresh thyme.

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

V

Charcuteria

GF

GF N

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

Grilled prawns, espelette pepper 
butter, sofrito, preserved lemon 
vinaigrette, grilled toast | Add 
toast ($3)

$29

FA L L S A L A D

Winter lettuces, roasted squash, 
Manchego cheese, pickled 
butternut squash, mint, citrus, 
pepitas, persimmon vinaigrette | 
Add prawns ($17)

$18

C R È M E  F R A Î C H E  PA N N A C O T TA

Sunchoke chips, smoked trout 
roe, chive oil, smoked Arbequina, 
pickled Piparra peppers.

$28

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, pickled golden raisins, 
pistachios.

$18

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

Smoked yam purée, 25 YO aged 
Sherry vinegar, roasted hazelnuts, 
and fresh herbs. 

$20

Grilled chipirones (local baby 
squid), cilantro emulsion & mojo 
picón, and cilantro | Add toast ($3)

PATATA S  B R AVA S  $18

Potato pavée, bravas sauce, roasted 
garlic aioli, parsley  | Add Bayonne  
jamon ($6)

P U L P O  

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

$28

AVO CA D O  & TA LO

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

$16

K A M PAC H I  TA R TA R$28

R E M O L AC H A S

Braised beets, valencia orange, 
marcona almonds, avocado 
puree, mint.

$18

kampachi tartar over talo (Basque 
version of a tortilla), Piparra 
pepper emulsion, kosho aioli, 
smoked shoyu vinaigrette, crispy 
ginger and leeks. GF

GF

GF

GFV

VG N

GFV N

GFV

V

N

D U C K  S U P R E M E  PA E L L A$56

Dry aged duck breast, Luna 
Koshihikari rice, aged fig, Nante 
carrot, Shinko pear, dino kale. 

S E A F O O D  PA E L L A$70

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, caperberries, green 
olives, piparra emulsion & 
piparra peppers.

$52Blue gambas, local red snapper, 
Hokkaido scallops, Hope Ranch 
mussels, smoked trout roe, 
lemon aioli.

PA E L L A D E  V E G E TA L E S

Ember grilled Blue Oyster 
mushrooms, Pedro Ximenez vin, 
gigande beans, piquillo pepper, 
mojo verde aioli | Add prawns ($17)

$41 VG

PA E L L A D E  P O L L O$54

Roasted chicken, wild 
mushrooms, chorizo de Bilbao, 
alubias, confit garlic aioli, grilled 
lemon.

GF


