
LA MARCHA LUNCH
 
BOCADILLOS Y SÁNDWICHES

tocino  crispy pork belly, duck pate, salsa rosa, cucumbers, jalapeño slaw, cilantro, pain de mie roll				    18.

rabo dip sherry braised oxtail, piquillo aioli, mahón, caramelized onions, pain de mie roll, served with oxtail broth		  	 22.

merguez  lamb sausage, chermoula cream, harissa aioli, crumbled goat cheese, pepitas, mint, pain de mie roll			   16.

croqueta po’boy lobster & cheese croquetas, shredded lettuce, sliced tomato, pickles, remoulade, pain de mie roll		  20.

albóndiga sub meatballs, hazelnut-pistacchio romesco, provolone, basil, mozzarella & parm, pain de mie roll	  	 14.

atún  confit tuna, aioli, tapenade, truffle cheese, pickled onions, pain de mie roll						      18.

escalivada  grilled eggplant, peppers, onions, hazelnut-pistacchio romesco sauce, crumbled blue cheese, pain de mie roll		  14.

pollo bravo  buttermilk fried chicken, spicy salsa brava, jalapeño slaw, pickles, pan de mie bun				    15.

hamburguesa  grass fed beef  patty, manchego cheese, salsa rosa, red onion, lettuce, pan de mie bun				    14.

	 add cheese croqueta +6   |  add jamón jam +5  |  add onion & pepper pipérade +3  

ENSALADAS |  SALADS

césar negro  romaine, pecorino, anchovies, croutons, squid ink caesar dressing 					     14.

ensalada rúcula  arugula, piquillo peppers, pickled fennel, balsamic vinaigrette	  				    10.

add grilled chicken +5	 |   add garlic shrimp +8	 |   add avocado +3  |   add cheese +3

TAPAS |  SMALL PLATES

bruselas  brussels sprouts, grapes, balsamic-pedro ximénez reduction	  						      9.

bravas  crispy potatoes, spicy brava sauce    			    						      9.

bimi   grilled broccolini, hazelnut-pistachio romesco, manchego	 	  						      9.

gambas  head-on prawns with cashew-ajoblanco purée & charred yuzu powder	  					     16.

pulpo  grilled octopus, sweet peppers, fennel, sunchoke puree, garbanzos			   				    16.

buñuelos  shrimp & sweet onion savory donut with cilantro-lime crema			   				    9.

piquillos  goat cheese & basil stuffed piquillo peppers, radicchio, honey balsami		  				    9.

croquetas de champiñones  wild mushroom & manchego fritter served with mojo verde				    9.

coca  focaccia, honey dijon cream, caramelized onion, pears, toasted walnuts, manchego cheese, jamon serrano	 			   9. 

ARROCES please allow ��-45 minutes. serves �. made with house stock, saffron, bomba rice & a tomato-leek sofrito.

 paella mixta chicken, chorizo, head-on prawns 									          46.

arroz negro squid ink, clams, fennel sausage, oyster aioli, smoked trout roe 						       56. 

paella huertana braised cipollini, cauliflower, asparagus, fava beans, engligh pea	 					     43.  

paella marinera mussels, clams, shrimp, calamari, peas 								         48.

paella tres cerditos pork shoulder, panceta, chorizo, cider, arugula 						      44.

paella marroquí  harissa chicken, merguez, almonds, raisins, olives 							        48.
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