
QUESOS 
Y EMBUTIDOS CHEESE AND CHARCUTERIE

Jamón Serrano   9
“Jamónes de Segovia” Serrano ham, aged 18 Months

Jamón Ibérico de Bellota “Dehesa Cordobesa“   32
1oz hand-carved, acorn-fed Ibérico ham, aged for 30 months

Tablade Quesos   19
Manchego, Caña de Cabra, and Aged Mahón, 
served with olives, pan con tomate and raisin walnut bread

Tabla de Embutidos   19
Jamón Serrano, Salchichón Ibérico, and Chorizo Ibérico,  
served with olives and pan con tomate

Tabla de Quesos y Embutidos   28
Manchego, Caña de Cabra, Jamón Serrano, and Chorizo Ibérico, 
served with olives, pan con tomate and raisin walnut bread

ENSALADAS SALADS

ADD YOUR CHOICE OF PROTEIN TO ANY SALAD:
Grilled Chicken 5, Seared Ahi Tuna 9, Grilled Shrimp 6, 
Creekstone Farm Hanger Steak 7, Avocado 3

Berza y Caña de Cabra   16
Kale, crumbled goat cheese, grapefruit, pine nuts, raisins, dill

Hinojo y Cítricos   14
Shaved fennel, citrus, avocado, pine nuts, sherry vinaigrette

del Momento   12
Organic mixed greens, herbed croutons, seasonal vegetables, sherry vinaigrette

Romana   14
Romaine hearts, romesco, Idiazábal cheese, mint, caramelized hazelnuts

Quinoa, Zanahorias y Aguacate   15
Quinoa, roasted and raw baby carrots, avocado, orange, fresh herbs

BOCATAS SANDWICHES

Served with patatas bravas* and mixed greens

Jamón Serrano y Manchego   12
Serrano ham, Manchego cheese, served on pan con tomate

Atún con Mojo Canario   16
Seared tuna, avocado, jalapeño, mojo verde, brioche bun

Albóndigas con Queso   14
Lamb meatballs, sheep’s milk cheese, tomato sauce, cucumber, basil, grilled Stirato

Moruno y Salsa Verde   16
Seared Colorado lamb, pickled shallots, salsa verde, grilled Stirato bread

Pollo con Romesco   15
Grilled free-range chicken, hazelnut romesco, salsa verde, raisin walnut bread

Tres Quesos   12
Mahón, Idiazábal, and Tetilla cheese, tomatoes, country bread


