
T A P A S

PAN DE MASA MADRE 

Artisanal Sourdough Bread, Olive Oil

3

PAN CON TOMATE  

Crystal Bread · Tomato · Olive Oil

Anchovies|8 Boquerones|6 Iberic Ham|12

6

PATATAS BRAVAS  

Crispy Potatoes · Brava Sauce · Aioli

8

DÁTILES CON BACON  

Sweet Medjool Dates · Bacon

10

CROQUETAS DE JAMON IBERICO  

Iberic Ham · Béchamel · Crispy

12

BUÑUELOS DE BACALAO  

Cod Fritters · Aioli

10

FOIE GRAS DUCK TORCHON  

Duck Liver · Crostini · Apple Sauce

14

TORTILLA ESPAÑOLA  

Egg · Potato · Caramelized Onion

Aromatic Truffle |5

8

BOQUERONES 

Marinated Anchovies · Olive Oil

10

CALAMARES A LA ANDALUZA  

Squid · Chickpea Flour · Olive Oil

10

P L A T E S

CREMA DE PAPA CON HUEVO Y TRUFA  

Potato Cream · Egg · Truffle Oil

8

BROCCOLINI  AL CARBON CON QUESO

MANCHEGO  

Broccolini · Manchego Cheese · Basil Dressing

12

CARPACCIO DE PULPO  

Octopus · Arugula · Paprika · Olive Oil

12

VIEIRAS AL CARBÓN  

Scallops · Butter · Parsley

16

TIRADITO DE CORVINA CON AGUACHILE  

Corvina Sea Bass · Lime · Chili

10

QUESO DE CABRA CON PIMIENTOS ASADOS

Y RÚCULA  

Premium Goat Cheese · Peppers · Arugula

12

PULPO AL CARBON 

Charcoal Grilled Octopus · Potato Foam

22

GAMBAS AL A JILLO  

Shrimp · Garlic · Paprika · Parsley · Olive Oil

15

Taberna Ole
www.tabernaole.com.

Made for sharing. Meant for memories.

For your convenience a 20% service charge is added to parties of 6 or more guests.
*These items are served raw or undercooked o may contain raw or undercooked ingredients, consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.

R I C E S  &  P A E L L A S
Add Lobster Tail |20

PAELLA DE MAR  

Calasparra Rice · Squid · Clams · Scallops · Mussels · Shrimp

For 2|46 For 4|90

PAELLA DE TIERRA  

Calasparra Rice · Beef · Chicken · Chistorra · Morcilla

For 2|46 For 4|90

ARROZ NEGRE  

Calasparra Rice · Squid Ink · Prawns · Aioli

For 2|46 For 4|90

ARROZ DE PUERCO IBERICO COLLAR COPPA Y HONGOS  

Calasparra Rice · Iberico Collar "Coppa" Pork · Mushrooms

For 2|50 For 4|100

C H A R C U T E R I E

TABLA DE QUESO MANCHEGO  

12 Months Aged Manchego · Crostini

16

JAMÓN IBÉRICO DE BELLOTA BEHERE  

1.5 oz Hand-Carved Acorn- Fed Iberico Ham

35

5J  JAMÓN IBERICO DE BELLOTA  

1.7 Oz Hand Carved Acorn- Fed Ibérico Ham

45



For your convenience a 20% service charge is added to parties of 6 or more guests.
*These items are served raw or undercooked o may contain raw or undercooked ingredients, consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of foodborne illness.

K I D S  M E N U

CHICKEN NUGGETS|FRENCH FRIES|VAINILLA

ICE CREAM 12

W H O L E  I B E R I C O

S U C K L I N G  P I G

RESERVE 48 HOURS IN ADVANCE|250

IMPORTED FROM SPAIN, FED EXCLUSIVELY

WITH MATERNAL MILK, TABLESIDE SERVICE

D E S S E R T S

CHEESECAKE VASCO  

Burnt Basque Cheesecake · Raspberry Sorbet

8

TARTA SANTIAGO  

Galician Almond Cake · Vanilla Ice Cream

8

CREMA CATALANA  

Catalan Custard · Caramelized Sugar

8

VANILLA ICE CREAM  5

CHOCOLATE ICE CREAM  5

F R O M  T H E  J O S P E R  G R I L L
Featuring our authentic Spanish Josper charcoal oven, blending grill + oven for unmatched flavor

Add Lobster Tail |20

FAROE ISLAND SALMON 

Faroe Island Salmon · Ponzu · Asparagus

28

COLLAR DE CERDO IBÉRICO "COPPA"  

Ibérico Pork Collar · Exceptional Marbling · Juicy Flavor

28

CHURRASCO A LA BRASA  

12 Oz Outside Skirt Steak ·House Made Fries · Chimichurri

28

14  OZ PRIME DRY-AGED BONE-IN NEW YORK STRIP  

28 days Dry Age Prime NY · Grilled Broccolini · Roasted Potatoes

50

S I D E S

GRILLED ASPARAGUS  

Lightly Charred Asparagus · Olive Oil

6

FRENCH FRIES  

Home Made Crispy Fries · Sea Salt

6

GRILLED SMALL POTATOES  

Charcoal Grilled Baby Potatoes · Olive Oil

6

HOUSE SALAD  

Seasonal Greens · Grape Tomatoes · Olive Oil

6

Taberna Ole
www.tabernaole.com.

Made for sharing. Meant for memories.

C H E F ’ S  W E E K L Y  S P E C I A L S
Available in limited quantities — until sold out

FOIE GRAS CON SALSA DE MANZANA  

Seared Foie Gras · Apple Sauce · Crostini

20

RODABALLO A LA BRASA  

Wild Turbot · Josper Grilled · Olive Oil· Lemon

26

MAGRET DE PATO A LA BRASA  

Duck Breast · Red Wine · Sea Salt

26

CHULETA DE TERNERA A LA BRASA  

Veal Chop · Josper Grilled · Rosemary · Sea Salt

26

SECRETO IBÉRICO A LA BRASA  

Iberico Pork · Rich Marbling · Juicy Flavor

32


