
S M A L L  P L A T E S  

Picada............................................................................... 14
 Pork belly, Spanish chorizo, yuca croquettes

Mussels 

 

...........................................................................16
Gigante beans, feta cheese,  loukoniko sausage  

Patatas .............................................................................11
Crispy marble potatoes, garlic alioli, brava salsa  

Gambas  ............................................................................ 17
Elephant garlic, olive oil, veal jus, parsley 

Fattoush salad   ................................................................17
labne, cucumber, tomato, parsley,mint, croutons
   
Spinach Catalan ............................................................13
Spinach, golden raisins, apples, pine nut praline  

 Entrecote  ...................................................................................36
Grilled rib eye, antichucho glaze, yuca croquete, broccoli
rabe and chimichurri  

 

Branzino  .................................................................................... 28
Grilled, marble potatoes, Serrano ham alioli, chimichurri

Merluza  .......................................................................................
 Roasted Hake, salsa verde, clams, white asparagus,
 sunchokes   

 Salmon  ......................................................................................
 Creme fresh, mushrooms escabeche, black lemon  

 Octopus  ......................................................................................29
Braised and grilled served with potatoes  and pesto 
 

 Tagliatelle ..................................................................................26
Manila clams, vhino verde, garlic, poached egg, manchego  

 ....................................................... 23

 Vegetarian Tagliatelle ............................................................19

 

 W. mushrooms, parsley, vhino verde, manchego cheese.

Fideua   ..........................................................................35 / 60
Fideo pasta Valencia style, sa�ron broth, clams
mussels, shrimp, garlic aioli 

Seafood Paella ..............................................................35 / 60
 

C R U D O S

Fresh Oysters and clams       ............................................... MP

 

Scallop Crudo ............................................................16
 Prickly pear, pie de vache, calamari ink chicharron 

Arepas
 ................................................................................15

Yellow �n tuna, roasted chike simbal, radish slow. 

 

Kampachi Ceviche .......................................................... 16
Aji amarillo, watermelon, sesame 

Camaron Crudo ..................................................... .........17
Purslane, sorbet aguachile, masago arare, tobiko 

 Seafood tower for  two. . . . . . . . . . . . . . . . . . . . . . . . . . . . .70  /  120

M A I N S
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29

Chanquetes....................................................................... 16

Our delicious bread is made by Simple Loaf follow them @Simpleloafbakehouse 

S I D E S

 Mussels, chorizo, clams, shrimp, salmon, red fumet 

28

................................................................
Spanish anchovies, piparras, raspberries,garnatxa 

 13

Chared Haricot Vert ........................................................8
Garlic  lime alioli   

Broccoli rabe ..................................................................8
Garlic lemon, grana padanna    

Bar Crudo Fries ............................................................. 7
 House made mixed herb seasoning    

Boquerones    

Calamari ink brioche bun, cabagge slaw, manchego
Crudo Lamb Burger

Parrot Fish Tiradito.......................................................16 
Aji amarillo, sweet potatoe, crispy quinoa, chorizo 

 Fried Gobi �sh, romesco and aloli 

Bone Marrow  .................................................................... 18
cauli�ower, ayocote beans, salsa verde, tinto tortillas  

Carabineros  ....................................................................9.50
Cardinal Prawns ala plancha, sea salt, Picual EVO
salsa verde  
Pa amb tomaquet  .......................................................... 9
Grilled country bread, tomatoes, sea salt manchego   

Cochinillo ..................................................................................
 Suckling pig, ras el hanout, apple ham juice, haricot vert  

34

Arepa
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Le Vite Prosecco on TAP//Italy  ........................................ 12
Crisp fruit �avors and a clean �nish

Brut Rose, Filipa Pato//Portugal  ................................ 12/45

Beaujolais Villages, Domaine 
de Bel-Air//France  .......................................................11/41
 Red-fruit and candied aromas

Xinomavro, Alpha Estate//Greece  ...........................15/57
 High tannins, sour and robust

Pinot Noir, Mount Riley//New Zealand  .................. 12/45
Red fruit and a hint of black cherry, medium acidity 

Etna Rosso, Terre Nere//Italy  ....................................15/57
 Volcanic soil, fresh berries with solid minerality. 

Bierzo Tinto 'Ultreia St. Jacques',  
Perez//Spain  ............................................................... 15/57
 Earthy, vegetal characters with berry  
 nuances and stony minerality

Cotes de Bordeaux, Chateau des  
Tourtes//French  ........................................................... 13/49

 

Priorat, Ritme//Spain  ................................................15/57
 Good combination between red berries   
 and sweet spices, cherry, carnation

Montsant 'Dido', Venus la  
Universal//Spain  ...................................................... 14/53
 Dense aromas of black cherries, mountain 
 herb, framed by ripe tannins, fresh acidity

Malbec 'Reserva', Proemio//Argentina  ................ 13/49
 Intense fruit �avors in the palate followed  
 by silky tannins with a long �nish

Carmenere 'Reserva Especial'La 
Mision //Chile  ............................................................ 11/41
 Dark, full-bodied and herbaceous with a spicy kick

Petit Verdot 'Reserva', 
Proemio//Argentina  ............................................... 13/49
 Tartness alongside creosote, black fruit and sour cherry

Cabernet Sauvignon, JAX//California  ...................14/53
 Dense layers of black cherry, cocoa nib,  
 forest �oor  and soft hints of cedar

Ribera del Duero, Semele//Spain  ..........................14/53
 Strawberries, black currants and cherries to , 
 prunes, chocolate and tobacco 

W H I T E

R O S E

Cartoixa Vermell, Escabeces//Spain  .........................13/49
Strawberry-tinged with a beautiful balance, 
this wine will surprise you

R E D

 Wine Flight . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    18     

 

Muscadet 'Clos de la Senaigerie',  
Choblet//France  ........................................................... 11/49
Apple and citrus �avors, with underlying mineral notes

 Txakolina, Ulacia// Basque Country  ......................... 13/49
 Light, citrus thinged, herbal and gracious minerality 

 Albarino, Lagar de Cervera//Spain  ............................12/45
Peach, citrus and mineral characters

 Kerner, Kofererhof//Italy  .............................................16/61
Attractive apple, pear and citrus, hint of stone fruit 

 Sauvignon Blanc, Don Prospero //Uruguay  ..............11/49
Aromas of honeysuckle, �g and mango.

 Chablis, Domaine Pinson//France  ............................17/65
Exotic aromas of pineapple, vanilla, and apricot

 Chenin Blanc, Montlouis,  
 Rocher des Violettes//France  .................................... 14/53
 Intense yellow apple and quince �avors laced 
 with a lively anise note

 Pinot Gris, Montinore//Oregon  .................................. 11/41
Silky, light texture, stone fruits, melon and bright citrus

 Chardonnay, La Mision 'Reserva  
 Especial'//Chile  ........................................................... 12/45
Meyer lemon peel, green mango and apple pie


