
chil indrón  16. 
braised chicken, spicy brava, manchego, avocado, crema

tocino  17. 
pork belly, ibérico, salsa rosa, pickled veg, cilantro

albóndiga sub  14. 
meatballs, romesco, provolone, mozzarella & parm

escalivada  12. 
eggplant, peppers, onions, romesco, blue cheese

rabo dip   22.  
oxtail, aioli, mahón, caramelized onions, with broth 

croqueta po’boy  18.  
lobster croquetas, lettuce, tomato, pickles, remoulade 

cangrejo 24. 
crab salad, aioli, tapenade, truffle cheese, pickled onions  

tortilla  12. 
egg potato & onion frittata, aioli, piquillo peppers

20% auto-gratuity added to parties of 6+  -   $3 per person cake cutting   -   $25 corkage

ENSALADAS salads 

rúcula  12.
arugula, pears, pomegranate seeds, fennel, shallots

césar  14.
romain, bonito bread crumbs, manchego, squid ink

berros  12.
watercrest, spinach, quinoa, jamón serrano, tarragon     

diosa verde  12.

grilled little gem, morcilla, radish, green goddess 

BOCADILLOS sandwiches

We use local, organic, and sustainable produce whenever possible. 

coca  11. 
focaccia, cream, t’faya, pears, walnuts, manchego, jamon

patatas bravas  9. 
crispy potatoes, spicy brava sauce

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

gambas 14. 
head-on prawns, cashew-ajoblanco, yuzu powder

piquillos  9. 
goat cheese stuffed peppers, radicchio, honesy-balsamic

bimi   9. 
broccolini, hazelnut-pistachio romesco, manchego

fabada  10. 
rancho gordo beans, morcilla, chorizo, pork belly, crema 

calamares 12. 
monterey squid, cumin salt, squid ink aioli 

pulpo 16. 
octopus, fennel, pollen, parsnip purée, garbanzos

buñuelos 9. 
shrimp & onion fritters, remoulade

croquetas de champiñones  9. 
mushroom & manchego, mojo verde

croquetas de cangrejo  15. 
dungeness crab & bone marrow, oyster aioli

paella valenciana  65.
confit duck leg, rabbit, snails, beans

paella mixta  54.

chicken, chorizo, head-on prawns

arroz negro  65.
squid ink, clams, fennel sausage, oyster aioli, trout roe    

paella marinera  56.
mussels, clams, shrimp, calamari, peas

paella tres cerditos  52.
pork shoulder, panceta, chorizo, cider, arugula    

paella marroquí   52.
harissa chicken, merguez, almonds, olives, raisins

paella huertana  50.

squash, cauliflower, mushrooms, chestnuts, pepitas

croqueta burger  19. 
hazelnut-pistachio romesco, manchego croqueta

el ‘m’  18. 
manchego, house sauce, bacon jam

la reina   18. 
caramelized onions, gruyere, porcini mayo

lamburguesa  20. 
lamb patty, whipped blue, harissa aioli, cucumbers

HAMBURGUESAS 8-oz grass fed patty served on acme bun with veggies

add grilled chicken +5	 |   add garlic shrimp +7	 |   add crab salad +9  |   add soft boiled egg +3
add grilled avocado +3   |   add manchego +2	 |   add chorizo crisps +3  |   add bacon +3

PAELLA saffron rice & tomato sofrito. please allow 30-45 minutes. serves 2-3. 

TAPAS small plates


