
Idiazabal / 9

buttery, nutty sheep’s milk cheese 
from the Basque Country

Cabrales / 9

sharp blue cheese produced in 
the mountains of Asturias

Manchego / 9

nutty, tangy sheep's milk cheese 
from the La Mancha region

Roncal / 9 
firm sheep's milk cheese, robust 
flavors from the Valle de Roncal 
 

tapas en la terraza

lomo / 9

cured pork tenderloin

Iberico Pata Negra / 21                   
rich buttery texture, 
Spanish ham

Chorizo Palacios / 9 

cured pork sausage

Jamón Serrano / 9 

dry-cured ham

meat & cheese board / 38 
selection of meat & cheese

JAMÓNES y QUESOS servidO cOn membrillO 

cured meat and cheese, served with sweet quince fru it spread 



guindilla peppers / 7  
anchovy, olives  

pOrk belly / 11  
pickled onion  

lamb tenderlOin / 15 
Apricot, mint

Datiles cOn JamOn / 10
Dates stuffed with Cabrales Blue 
cheese wrapped in Serrano Ham 

skewers

1/2 dozen Oysters / 24
Cucumber cilantro mignonette

gambas al ajillo / 19
shrimp, garlic, gu indilla peppers

cOd crOquettes / 16
Salted Cod Croquettes, Lemon

grilled calamari / 15
Manzanilla Olives, FrissÉ

PINTXOS & tOast
mini Basque appetizers

con carne

chicken thighs / 16
Piperade Glaze

shortrib empanadas / 14
Shortrib 

Fabada / 18
Bean and Chorizo stew 

Bikini / 18
Serrano Ham, Manchego, 
honey, toasted sandwich

tapas 
small seafood and meat plates

toast

white bean tOast  / 12
marjoram, roasted garlic 

pan con tomate / 10 
tomato, Galician bread, olive oil
add anchovies / +6 

pickled mussel tOast  / 12
tomato, olive toast 

salt cOd tOast / 12 
Garlic toast, piquillo

del mar



platOs grandes

crispy crab rice / 34
crispy crab, Peas, Saffron Aioli 

smOked shOrtrib / 42

smoked shortrib,
Peppers, potatoes, 
Galician Bread 

spanish rice / 28

spanish rice with 
roasted vegetables, 
tomato tapenade 

ibericO pOrk 
tenderlOin / 38

pork tenderloin,
Almond, Romesco, 
Grilled Corn

seaside salad / 22

chopped romaine, ch ickpeas, 
piquillo peppers, olives, 
tomatoes, green beans, 
sherry vinaigrette

larger plates

Shishitos  / 9
grilled sh ish ito peppers,
herbs, sea salt 

Torta Española / 12
spanish omelette, 
Potato, Egg, roasted peppers 

green beans / 12
Almonds, Peach, Cilantro 

patatas bravas / 11
spicy potatoes, Tomato Aioli 

Escalivada / 12

Roasted & Pickled vegetables

espinaca catalina / 12

spinach, pinenuts, 
raisins, apples

tapas
small vegetable & egg plates



  + Consuming raw or undercooked foods may increase your risk of foodborne illness.           
Please inform your server of any food allergies.

Ninos
children’s menu

each / 14

grilled cheese / 12
veggies on the side

grilled chicken / 12
mashed potatoes & carrots 

veggies & ranch / 12
carrots, celery & cucumber

Peanut butter & Jelly / 12
the classic, made with love

dessert / 8

scoop of ice cream / 8
- Vanilla 
- Chocolate 
- Strawberry 

each / 14

Tarta SantiagO
Dense almond financier, 
honey cream 

Lemon Olive Oil cake 
Citrus curd, 
vanilla bean mousse 

Basque cheesecake 
Strawberry gel, 
Fresh Strawberries, 
graham crumb

3 scoops Of Sorbet 
- Lemon Blueberry 
- Mango Passion 
- Coconut Pineapple 

3 scoops Of Ice Cream
- Vanilla 
- Chocolate 
- Strawberry 

postres
desserts


