
F O O D  M E N U



TA PA S

B R E A D  W I T H  T O M A T O  ( V E )  $ 6
Tomato, aioli

C R O Q U E T A S  $ 1 0
jamón serrano

F R I E D  C A L A M A R I  $ 1 0

O C T O P U S  A  L A  G A L L E G A  ( G F )  $ 1 2
Basil potatoes, paprika, aioli

B R A V A  P O T A T O E S ( V E ) ( G F )  $ 6
Scalloped potatoes, aioli, paprika

G A Z P A C H O  ( V G )  $ 1 0  
Tomato, cucumber, croutons, garlic

B U R R A T A  S A L A D  ( V E )  ( G F )  $ 1 2
Cherry tomato, arugula, watermelon, cashews , vinaigrette

B O Q U E R O N E S  $ 1 2
Olive oil, vinegar, parsley, bread

C A U L I F L O W E R  W I N G S  ( V E )  $ 8  
Cauliflower tempura, aioli 

H U E V O S  R O T O S  ( G F )  $ 1 2
Potatoes, jamón serrano, fried eggs, aioli, paprika

S H R I M P  ( G F )  $ 1 4
Garlic, olives, aioli

P O T A T O  T O R T I L L A  ( V E )  ( G F )  $ 1 2
Eggs, onions

C L A M S  $ 8
Lime, garlic, white wine, bread

M U S H R O O M S  C A S S E R O L E ( V E )  $ 1 0
Oyster, portobello, and white mushrooms with tomato and olives

C O L D  C U T S  A N D  C H E E S E S S  $ 4 0  
Cuts: Lomo, copa, chorizo, salchichón
Cheeses: bonde, chaourse, machego

olives, grissini's, jam 

VE (Vegetarian)                VG (Vegan)                GF (Gluten Free)



M A I N  D I S H E S

S A L A D S  $ 1 0

G R E E N  P A P A Y A  S A L A D        
( V G )  ( G F )

Arugula, green papaya, pineapple, gooseberries  
sunflower seeds

cucumber and cilantro dressing

S T R A W B E R R Y  S A L A D
( V E )  ( G F )

Lolorosa lettuce, spinach, corn, cherry tomato, 
strawberries,  strawberry dressing

A D D :  
C h i c k e n  o  S h r i m p  $ 5

S k i r t  S t e a k  o  M a h i  M a h i  $ 6

M O N T A D I T O S

B O Q U E R O N E S  $ 3
Olive oil, parsley, vinaigrette, garlic

J A M Ó N  S E R R A N O  $ 3
Chaurse cheese,  raspberry jam

C H I S T O R R A  $ 3
Aioli 

E G G P L A N T  A N D  T O M A T O  ( V E ) $ 2
Feta cheese, basil 

P A E L L A S  Y  F I D E U Á

B L A C K  F I D E U Á   
$ 3 0

Calamari ink, shrimp, calamari, aioli
For 2 people

Cook Time : 30 min

S E A F O O D  F I D E U Á  
$ 4 0

Clams, mussels, shrimp, calamari
For 2 people 

Cook Time: 30 min

V E G G I E  P A E L L A ( V E )  ( G F )  $ 2 6
For 2 people

Cook Time: 40 min

S E A F O O D  P A E L L A ( G F )  $ 4 0
Clams, mussels , shrimp, calamari

For 2 people
Cook Time: 40 min

B L A C K  P A E L L A  ( G F )  $ 3 5  
Calamari ink, shrimp, calamari, aioli

For 2 people
Cook Time: 40 min

S P E C I A L S

C O C H I N I L L O  ( G F )  $ 3 5
Cochinillo cooked 16 hours in  sous vide, potatoes and 

mushrooms

C A T C H  O F  T H E  D A Y $ 2 6
Smashed potatoes, snow peas, passion fruit sauce

VE (Vegetarian)                VG (Vegan)                GF (Gluten Free)



D E S S E R T S  

C R E M A  C A T A L A N A  ( V E ) ( G F )  $ 8

Milk Cream

L E C H E  F R I T A ( V E )  $ 8

Fried Milk 

C H U R R O S  W I T H  C H O C O L A T E ( V E )  $ 1 2

W I N E  P E A R S ( V E ) ( G F )  $ 1 2

Vanilla Ice Cream

P I S T A C H O  I C E C R E A M  ( V E ) ( G F ) $ 6

V I O L E T A I C E  C R E A M  ( V E ) ( G F ) $ 6

C O C O N U T  I C E C R E A M  ( V E ) ( G F ) $ 6

VE (Vegetarian)                VG (Vegan)                GF (Gluten Free)

H O M E M A D E  M C  A N D  C H E E S E  ( V E )  $ 1 2

P A S T A  W I T H  B U T T E R  ( V E )  $ 1 0

F R I E D  F I S H  O R  C H I C K E N  F I N G E R S  W I T H  F R E N C H  F R I E S  
$ 1 0

K I D S  F O O D




